ereal technology

Die Zeitschrift fiir Getreide, Mehl, Brot,
Teigwaren, Cerealien & Technik.

[Getreidetechnologie]

JAHRESINHALTSVERZEICHNIS 2022

 Peer Review.

Monitoring of gluten-free rice sourdough by
2D-Fluorescence spectroscopy, Ann Mary Kollemparembil,
Almut von Wrochem, Olivier Paquet-Durand, Viktoria Zettel ... 1 4-14

Modulation of cereal and starch-based textures using
additive manufacturing technologies,
Ahmed Raouf Fahmy, Mario Jekle, Thomas Becker 1 16-23

Baked goods with long-lasting crust crumble,
Klaus Losche 1

24--33

Standards in the global trade of grain and feedstuffs,
Sarah Mann 1 34-37

Durum wheat breads low in sodium but savory,
Elena Arena 2 68-77

Virgilio Giannone, Agata Mazzaglia, Paolo Rapisarda,

Biagio Fallico, Maria Allegra, Maria Concetta Strano,

Michele Canale, Alfio Spina Effectiveness of perforation
methods for wheat kernels, Luca Staheli, Mathias Kinner,
Nadina Miiller 3

132-143

Baker‘s yeast: properties, applications and innovations,
Klaus Losche 4

200-217

¢ Wissenschaftliche Publikationen

A glance at Biihler‘s year 2021, M. Hikmet Boyacioglu 1 42-47

A look at 125 years of the IAOM, Melinda Farris 1 48-49

Optimizing the addition of enzymes, Lutz Popper 2 78-82

Nutritional and organoleptic characteristics of Tritordeum
and other gluten-containing cereals / Baked goods
with longlasting crust crumble, Etienne Vassiliadis 2 84-97

Progress in fluor fortification programmes at the
global Level, Quentin Johnson 2

90-101

Potential of upcycled side-streams, Sandra Ebert,

Lisa Berger, Pascal Mol ... .. ... 3 144-151
Modeling a traceability system for the wheat supply chain,

Richa Sharma, Charles Hurburgh, Jennifer Robinson. ... 3  152-157
Lactic acid bacteria: Use as a starter culture

and synthesis organism, Klaus Losche, ... 3  158-177
Mill optimization using ash curves and SRC, Jeff Gwirtz__ 4  218-229
Optimization of a gluten-free bread recipe —

variation of the sourdough and seed content,

Kim Gredel, Viktoria Zettel .. ... 4 230-241
Tritordeum: New alternative to barley for the

malting industry, Etienne Vassiliadis_...........................: 4 242-251

Introducing ICC Secretary General, M. Hikmet Boyacioglu,.. 1 50-53

Understanding Baking Enzymes: Basics & Application,
M. Hikmet Boyacioglu 2

e Berichterstattung
IAOM Meets in Richmond for 126th Annual

Conference & Expo, M. Hikmet Boyacioglu ... ... 2 104-105
75 years of grains, flour and bread:

AGF, M. Hikmet Boyacioglu............................cccoccooooon 2 106-107
Changing Wheat Landscapes, Daniel Leader. ... 2 108-117
Futre challenges for cereal science and technology,

Viktoria Zettel 3 178-179
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Research on gluten-free baked goods, Viktoria Zettel 3 180-183

Wheat on the world market: price reduction foreseeable,
Benoit Fayaud 3 184-185

Connecting U.S. Wheat Growers and Customers
Worldwide, Mike Moran 3 186-189

D-A-CH conference for applied grain science,
Viktoria Zettel 4 252-257

industrial nixtamalization, Daniel Garcia 4 258-261

IBIE reunites bakers around the globe in Las Vegas,
M. Hikmet Boyacioglu 4 262-263



