Papers published in Volumes 20-22

CONTENTS OF VOLUME 20

Number 1

A model of starch gelatinization linking differential scanning calorimetry and birefringence measurements .
H. LIU & J. LELIEVRE (Canada)

Biochemical significance of exogenous chitins and chitosans in animals and patients.
R. A. A. MUZZARELLI (Italy)

Raw and extruded fibre from pea hulls. Part 1: Composition and physico-chemical properties
M.-C. RALET, G. DELLA VALLE & J.-F. THIBAULT (France)

Raw and extruded fibre from pea hulls. Part 2: Structural study of the water-soluble polysaccharides
M.-C. RALET, L. SAULNIER & J.-F. THIBAULT (France)

The isolation and characterization of a water extract of konjac flour gum
S. A.JACON, M. A. RAO, H. J. COOLEY & R. H. WALTER (USA)

Design of D-glucose analogue of MDP/CM-curdlan conjugate and its immunological enhancement activity
Y. OHYA, T. NISHIMOTO & T. OUCHI (Japan)

Evolution of polymer mobility during ageing of gelatinized waxy maize starch: a magnetization transfer '"H NMR study .
J.Y. WU & T. M. EADS (USA)

Summaries of UK Patent Applications
News and Views

Bibliography

Book Reviews .

Number 2

Review Paper
Carbohydrate polymers in desert reclamation: the potential of microalgal biofertilizers
T. J. PAINTER (Norway)

Studies on the simultaneous determination of acidic and neutral sugars of plant cell wall materials by HPLC of their
methyl glycosides after combined methanolysis and enzymic prehydrolysis . . . .
B. QUEMENER, M. LAHAYE & J.-F. THIBAULT (France)

Alkali-modification of carrageenans: mechanism and kinetics in the kappa/iota-, mu/nu- and lambda-series
M. CIANCIA (Argentina), M. D. NOSEDA (Brazil), M. C. MATULEWICZ &
A.S. CEREZO (Argentina)

Preparation and characteristic properties of 5-methyl pyrrolidinone chitosan
R. A A. MUZZARELLLI, P. ILARI & M. TOMASETTI (Italy)

The effect of fructose and water on the glass transition of amylopectin
M. T. KALICHEVSKY & J. M. V. BLANSHARD (UK)

17

25

35

43

51

61

63

65

75

77

87

95

99

107



Papers published in Volumes 20-22

Isolation and chemical characterization of water-soluble mixed-linked B-glucans and arabinoxylans in oat milling fractions
E. WESTERLUND, R. ANDERSSON & P. AMAN (Sweden)

Comparison of the properties of dextran and hydroxyethyl starch substituted with benzene tetracarboxylate in terms of
their use in blood transfusion .

M. L. HUGUET, F. PROUCHAYRET M GRANDGEORGE & E DELLACHERIE (France)

Effect of oxidative browning of apple pulp on the chemical and enzymatic extraction of cell wall polysaccharides
C. E. MISSANG, P. MASSIOT, A. BARON & J. F. DRILLEAU (France)

Site specific binding of calcium ions to anionic chitin derivatives
Y. URAKI, T. FUJII, T. MATSUOKA, Y. MIURA & S. TOKURA (Japan)

News and Views
Bibliography

Book Reviews .

Number 3
Degradation of arabinans by arabinanases from Aspergillus aculeatus and Aspergillus niger .
G. BELDMAN, M. J. F. SEARLE-VAN LEEUWEN, G. A. DE RUITER,
H. A. SILIHA & A. G. J. VORAGEN (The Netherlands)

Variability in starch extracted from taro .
S. N. MOORTHY, P. K. THANKAMMA PILLAI & M. UNNIKRISHNAN (Indla)

Effects of pH and DMSO content on the thermal and rheological properties of high methoxyl pectin-water gels
M. WATASE & K. NISHINARI (Japan)

Conformational changes of hyaluronates with partial palmitoylation and the adsorption structures on the surface of oil
droplets
Y. KAWAGUCHI K MATSUKAWA & Y ISHIGAMI (Japan)

How brittle are gels? .
C. G. OATES (Singapore), P W. LUCAS (Hong Kong) &W P LEE (Smgapore)

Enzymic and chemical degradation of some industrial pectins .
T. P. KRAVTCHENKO, M. PENCI, A. G. J. VORAGEN&W PILNIK (The Netherlands)

Effect of cations on heat degradation of chelator-soluble carrot pectin .
T. SAJJAANANTAKUL, J. P. VAN BUREN & D. L. DOWNING (USA)

Water-soluble yellow mustard (Sinapis alba L.) polysaccharides: partial characterization, molecular size distribution and
rheological properties

W.CUL N. A M. ESKIN & C G. BILIADERIS (Canada)
Bibliography on carbohydrate polymers .

Book reviews

Number 4

Preparation and biodegradability of chitin derivatives having mercapto groups .
K. KURITA, H. YOSHINO, S.-I. NISHIMURA & S. ISHII (Japan)

A chemical approach to the quantitative determination of carboxymethyl cellulose in industrial samples .
E. H. M. MELO (Brazil) & J. F. KENNEDY (UK)

115

125

131

139

145

147

157

159

169

175

183

189

195

207

215

227

237

239

247



Papers published in Volumes 20-22

Rheology and fracture of mixed + and x-carrageenan gels: Two-step gelation . .
A. PARKER, G. BRIGAND, C. MINIOU, A. TRESPOEY & P. VALLEE (France)

A new approach for estimating the crosslink density of covalently crosslinked ionic polysaccharide gels .
S. T. MOE, A. ELGSAETER, G. SKJAK-BREK & O. SMIDSROD (Norway)

The role of the structure on the molecular size and conformation of (1-4) and (1-6) linked polysaccharide
L. TAO & N. K. MATHESON (Australia)

Preparation of low-molecular-weight chitosan using phosphoric acid
M. HASEGAWA, A. ISOGAI & F. ONABE (Japan)

A new chromatographic procedure for separation of typical A-type molecular species from commercial A-carageenan
T. YAMADA, A. OGAMO & Y. NAKAGAWA (Japan)

Thermal properties of polysaccharides at low moisture: 1—An endothermic melting process and water—carbohydrate
interactions . . . . . . . . . . . .

[. A. M. APPELQVIST. D. COOKE, M. J. GIDLEY & S. J. LANE (UK)
Bibliography on carbohydrate polymers .

Book reviews

CONTENTS OF VOLUME 21
Number 1

A new approach to characterising carboxymethylcelluloses by size exclusion chromatography
M. RINAUDQO (France), J. DANHELKA (Czech Republic) & M. MILAS (France)

The crystalline domains in potato starch granules are arranged in a helical fashion .
G. T. OOSTERGETEL & E. F. J. VAN BRUGGEN (The Netherlands)

Degradation of the mucilaginous polysaccharide from ruredzo (Dicerocaryum anguebarium) during autoclaving
M. A. N. BENHURA & M. MARUME (Zimbabwe)

The deformation of thin films made from extruded starch .
S. C. WARBURTON, A. M. DONALD & A. C. SMITH (UK)

Modification of chitin by ceric salt-initiated graft polymerisation—preparation of poly(methyl methacrylate)-grafted
chitin derivatives that swell in organic solvents . . .

L. REN, Y. MIURA, N. NISHI & S. TOKURA (Japan)

Aqueous size exclusion chromatography of hydroxyethyl-amylopectin .
D. SARAZIN, J. FRANCOIS, C. ROQUETA & G. FLECHE (France)

Distribution of uronate residues in alginate chains in relation to alginate gelling properties—2: Enrichment of B-D-
mannuronic acid and depletion of a-L-guluronic acid in sol fraction.

B. T. STOKKE, O. SMIDSR@GD (Norway), F. ZANETTI (Italy), W. STRAND & G. SKJAK-BREK (Nom"ay) .

Scanning tunnelling microscopy of xanthan gum . . . .
A. P. GUNNING, T. J. MCMASTER & V. J. MORRIS (UK)

Xanthan-locust bean gum interactions and gelation . . . . . . . . . . .
D. F. ZHAN (People’s Republic of China), M. J. RIDOUT, G. J. BROWNSEY & V. J. MORRIS (UK)

Summaries of UK Patent Applications

News and Views

263

269

291

301

315

13

17

39

47

53

59

61



Papers published in Volumes 20-22
Bibliography of Carbohydrate Polymers .
Book Reviews.

Numbers 2 & 3

Foreword
THE ORGANIZING COMMITTEE

Evidence of the presence of large aggregates contaminating amylose solutions
P. ROGER & P. COLONNA (France)

Structural features of fatty amd—amylose complexes
M. C. GODET, A. BULEON, V. TRAN & P. COLONNA (France)

The microscopic structure of rye kernel and dough .
T. VIRTANEN & K. AUTIO (Finland)

‘B’ to ‘A’ type phase transition in short amylose chains .
P. LE BAIL, H. BIZOT & A. BULEON (France)

Water relationships in starch transitions .
L. SLADE & H. LEVINE (USA)

Behaviour of starches derived from varieties of maize containing different genetic mutations: effects of starch genotype on

granular morphology . . . . . . . . . . . . .
F. R. KATZ,S. L. FURCSIK F. L TENBARGE, R. J. HAUBER & R. B. FRIEDMAN (USA)

a-Amylases: structure and function . .
M. SOGAARD, J. ABE, M. F. MARTIN EAUCLAIRE& B SVENSSON (Denmark)

Properties of the binding domain of glucoamylase .
G. WILLIAMSON & N. J. BELSHAW (UK)

Modification of barley starch by a-amylase and pullulanase
M. LAURO, A. LAPPALAINEN, T. SUORTTL K. AUTIO & K. POUTANEN (leand)

Release of ferulic acid from plant polysaccharides by ferulic acid esterase from Streptomyces olivochromogenes
C. B. FAULDS & G. WILLIAMSON (UK)

Basis of cereal starch expansion
R. CHINNASWAMY (USA)

Influence of starch, gluten proteins and extraction rate on bread and pasta quality . .
S. SAHLSTROM, E. MOSLETH, A. B. BEVRE (Norway), H. GLORIA & G. FAYARD (Sw1tzerland)

Taro (Colocasia esculenta) extrusion. .
J. A. MAGA, M. B. LIU & T. REY (USA)

Investigation of the flow behaviour of sourdoughs in a continuously operating fermentation system
F. MEUSER & T. H. ZENSE (Germany)

Physiological effects of cereal dietary fibre
N.-G. ASP, 1. BIORCK & M. NYMAN (Sweden)

Cereal dietary fibers affect post-prandial lipoproteins in healthy human subjects
C. DUBOIS, L. CARA, P. BOREL, M. ARMAND, M. SENFT, H. PORTUGAL P. M BERNARD
H. LAFONT & D. LAIRON (France)

Technological treatments of cereals. Repercussions on the physiological properties of starch .
F. BORNET (France)

63

79

81

83

91

99

99

105

133

137

147

151

153

157

169

177

179

183

189

195



Papers published in Volumes 20-22

Structural discrepancies in resistant starch obtained in vive rin humans and in vitro .
N. FAISANT, M. CHAMP, P. COLONNA & A. BULEON (France)

Factors determining the nutritional value of wheat varieties for poultry .
N. T. NICOL, J. WISEMAN & G. NORTON (UK)

Bibliography of Carbohydrate Polymers .

Book Reviews.

Number 4

Phase equilibria and gelation in gelatin/maltodextrin systems—Part I: gelation of individual components.
S. KASAPIS, E. R. MORRIS, I. T. NORTON & A. H. CLARK (UK)

Phase equilibria and gelation in gelatin/maltodextrin systems—Part I1: polymer incompatibility in solution
S. KASAPIS, E. R. MORRIS, I. T. NORTON & M. J. GIDLEY (UK)

Phase equilibria and gelation in gelatin/maltodextrin systems—Part III: phase separation in mixed gels .
S. KASAPIS, E. R. MORRIS, I. T. NORTON & C. R. T. BROWN (UK)

Phase equilibria and gelation in gelatin/maltodextrin systems—Part IV: composition-dependence of mixed-gel moduli
S. KASAPIS, E. R. MORRIS, I. T. NORTON & A. H. CLARK (UK)

Solid-state CP/MAS *C-NMR analysis of cellulose and tri-O-substituted cellulose ethers
A.ISOGAI, T. KATO, T. URYU (Japan) & R. H. ATALLA (USA)

Synthesis of sulfated derivatives of curdlan and their anti-HIV activity . . . . . . .
Z. OSAWA, T. MOROTA, K. HATANAKA, T. AKAIKE, K. MATSUZAKI, H. NAKASHIMA,
N. YAMAMOTO, E. SUZUKI, H. MIYANO, T. MIMURA & Y. KANEKO (Japan)

Transport of nucleic acid bases against their concentration gradients through quaternized chitosan membrane .
T. URAGAMI, T. KATO, H. NAGAYASU & I. YURA (Japan)

Separation of coeliac-active peptides from bread wheat with the aid of methylpyrrolidinone chitosan
M. DE VINCENZI, M. R. DESSI & R. A. A. MUZZARELLI (ltaly)

The conjugation of RGDS peptide with CM-chitin augments the peptide-mediated inhibition of tumor metastasis . .
H. KOMAZAWA, . SAIKI, Y. IGARASHI, 1. AZUMA, S. TOKURA, M. KOJIMA, A. ORIKASA. M. ONO &
I. ITOH (Japan)
Bibliography of Carbohydrate Polymers .
Book Reviews.
CONTENTS OF YOLUME 22

Number 1

Cellulose derivatives with low DS. I. A novel acylation system
G. SAMARANAYAKE & W. G. GLASSER (USA)

Vapor-phase HF solvolysis of cellulose: Modification of the reversion oligosaccharide distribution by in-situ methanolysis
G. L. RORRER & M. C. HAWLEY (USA)

Novel cellulose derivative for the in-vitro adsorption of heparin from blood plasma.
M. ANTAL (Slovak Republic) & M. M. Micko (Canada)

Molecular structures obtained from mixed amylose and potato starch dispersions and their rheological behaviour
K. SVEGMARK, S. KIDMAN & A.-M. HERMANSSON (Sweden)

205

211

249

261

289

295

309

319

15

19



Papers published in Volumes 20-22

The influence of molar substitution on the thermal properties of hydroxypropyl potato starches
H. R. KIM & A.-C. ELIASSON (Sweden)

Structure of the principal non-starch polysaccharide from cotyledons of Lupinus angustifolius (cultivar Gungurru) .
N. W. H. CHEETHAM, P. C.-K. CHEUNG & A. J. EVANS (Australia)

Rheological behaviour of mixed gels of k-carrageenan-locust bean gum
M. STADING & A.-M. HERMANSSON (Sweden)

Predicted influence of monomer sequence distribution and acetylation on the extension of naturally occurring alginates
B. T. STOKKE, O. SMIDSR@D (Norway) & D. A. BRANT (USA)

Bibliography of Carbohydrate Polymers .

Book Reviews .

Number 2

Cellulose derivatives with low DS. II. Analysis of alkanoates
G. SAMARANAYAKE & W. G. GLASSER (USA)

On the characterization of polygalacturonate salts in dilute solution
A. MALOVIKOVA (CZECH REPUBLIC), M. RINAUDO & M. MILAS (France)

Complexes of starch with telechelic poly(e-caprolactone) phosphate .
R. L. SHOGREN (USA)

Influence of locust bean gum on the rheological properties of kappa-carrageenan systems in the vicinity of the gel point
P. B. FERNANDES, M. P. GONCALVES (Portugal) & J. L. DOUBLIER (France)

Characterization of cell wall components from the endosperm of sorghum varieties varying in hardness .
R. KAVITHA & A. CHANDRASHEKAR (India)

Chitosan behaviours in a dispersion of undecylenic acid .
S. DEMARGER-ANDRE & A. DOMARD (France)

Studies on aqueous polymer two-phase systems containing agarose .
A.S. MEDIN & J.-C. JANSON (Sweden)

Research Notes
N-[*C=0]Acetylchitosan and its digestibility by silkworms
S. HIRANO, S. YOSHIDA & N. TAKABUCHI (Japan)
Bibliography of Carbohydrate Polymers .
Book Reviews .

Number 3

Hydration characteristics of the cross-linked hyaluronan derivative hylan.
S. TAKIGAMI, M. TAKIGAMI (Japan) & G. O. PHILLIPS (UK)

Thermogelation of methylcellulose. Part I: molecular structures and processes .
A. HAQUE & E. R. MORRIS (UK)

Thermogelation of methylcellulose. Part IL: effect of hydroxypropyl substituents
A. HAQUE, R. K. RICHARDSON, E. R. MORRIS, M. J. GIDLEY & D. C. CASWELL (UK)

Characterization of two arabinogalactan-proteins from red wine
P. PELLERIN (France), E. WATERS (Australia) & J. M. BRILLOUET (France)

31

37

49

57

67

77

79

87

93

99

107

117

127

137

141

151

153

161

175

187



Papers published in Volumes 20-22

Solution properties of chitosans: conformation and chain stiffness of chitosans with different degrees of N-acetylation
M. W. ANTHONSEN, K. M. VARUM & O. SMIDSR@D (Norway)

Studies on apple protopectin VI: extraction of pectins from apple cell walls with rhamnogalacturonase

C. M. G. C. RENARD, J.-F. THIBAULT (FRANCE), A. G. J. VORAGEN, L. A. M. VAN DEN BROEK &

W. PILNIK (The Netherlands)
Bibliography of Carbohydrate Polymers .
Book Reviews .

Announcement.

Number 4

Xanthan-like ‘weak gel’ rheology from dispersions of ispaghula seed husk . .
A. HAQUE, R. K. RICHARDSON, E. R. MORRIS & I. C. M. DEA (UK)

Cellulose derivatives: An enzymatic approach to their modification .
E. H. M. MELO (Brazil) & J. F. Kennedy (UK)

Characterisation of the extractable pectins and hemicelluloses of the cell was of glasswort, Salicornia ramosissima
C. M. G. C. RENARD, Y. CHAMPENOIS & J.-F. THIBAULT (France)

B-Carrageenan: Isolation and characterization .
D. W. RENN, G. A. SANTOS, L. E. DUMONT, C A PARENT N. F STANLEY D 1. STANCIOFF&
K. B. GUISELEY (USA)

Characterization of polysaccharides from Enteromorpha intestinalis (L.) Link, Chlorophyta
B. DE REVIERS & A. LEPROUX (France)

Gelling properties of water-soluble polysaccharides from proliferating marine green seaweeds (Ulva spp.)
M. LAHAYE & M. A. V. AXELOS (France)

The fine structure of rice-starch amylopectin and its relation to the texture of cooked rice
K. RADHIKA REDDY, S. ZAKIUDDIN ALI & K. R. BHATTACHARYA (India)

Bibliography of Carbohydrate Polymers .
Book Review
Conference Report .

Announcement.

193

203

211

219

221

223

233

239

253

261

267



