
ELSEVIER 

Carbohydrate Polymers 32 (1997) 333-335 
Published by Elsevier Science Ltd 

Printed in Great Britain 

CONTENTS OF VOLUME 32 

Number 1 

1 One-step introduction of amine and ammonium groups and cross-linking of polygalacturonic acid 
I. SIMKOVIC (Slovakia) 

7 Physical and structural properties of barley (1 4 3),(1 + 4)-p-o-glucan. Part I. Determination of molecular weight 
and macromolecular radius by light scattering 
C. GCMEZ, A. NAVARRO, P. MANZANARES, A. HORTA & J. V. CARBONELL (Spain) 

17 Physical and structural properties of barley (1 + 3),(1 + 4)-6-o-glucan. Part II. Viscosity, chain stiffness and 
macromolecular dimensions 
C. GCMEZ, A. NAVARRO, P. MANZANARES, A. HORTA &J. V. CARBONELL (Spain) 

23 Thermoreversible gels of chitin 
E. BIANCHI, E. MARSANO & A. TACCHINO (Italy) 

27 Separation and quantification of pectins using capillary electrophoresis: a preliminary study 
H.-J. ZHONG, M. A. K. WILLIAMS, R. D. KEENAN, D. M. GOODALL (UK) & 
C. ROLIN (Denmark) 

33 Calorimetric evaluation of the glass transition in hydrated, linear and branched polyanhydro- glucose compounds 
H. BIZOT, P. LE BAIL, B. LEROUX, J. DAVY, P. ROGER & A. BULEON (France) 

51 Preparation and anti-HIV activity of low-molecular-weight carrageenans and their sulfated derivatives 
T. YAMADA, A. OGAMO, T. SAITO, J. WATANABE, H. UCHIYAMA & 
Y. NAKAGAWA (Japan) 

57 Characterization of the cellulosic residues from lithium chloride/l\l,N-dimethylacetamide dissolution of 
softwood kraft pulp 
E. SJOHOLM, K. GUSTAFSSON, B. PETTERSSON & A. COLMSJC (Sweden) 

65 The effect of retrogradation on enzyme susceptibility of sago starch 
R. CUI & C. G. OATES (Singapore) 

73 Bibliography of Carbohydrate Polymers 

79 Calendar 

Number 2 

81 Further observations on the size, shape and hydration of kappa-carrageenan in dilute solution 
S. E. HARDING, K. DAY, R. DHAMI & P. M. LOWE (UK) 

89 New investigations on heparin-like derivatized dextrans: CMDBS, synergistic role of benzylamide and sulfate 
substituents in anticoagulant activity 
0. MAIGA-REVEL, F. CHAUBET, J. JOZEFONVICZ (France) 

95 The physical state of amorphous corn starch and its impact on crystallization 
K. JOUPPILA & Y. H. ROOS (Finland) 

105 Design of quaternary chitosan conjugate having antennary galactose residues as a gene delivery tool 
J-i. MURATA, Y. OHYA &T. OUCHI (Japan) 

111 Thermal behavior of galactomannan guar gum and its periodate oxidation products 
A. J. VARMA, S. P. KOKANE, G. PATHAK & S. D. PRADHAN (India) 

115 Influence of chain length of Kacetyl-o-glucosamine and o-glucosamine residues on direct and complement- 
mediated chemotactic activities for canine polymorphonuclear cells 
Y. USAMI, S. MINAMI, Y. OKAMOTO, A. MATSUHASHI & Y. SHIGEMASA (Japan) 

333 



123 The glass transition and the sub-T endotherm of amorphous and native potato starch at low moisture content 
H. J. THIEWES & P. A. M. STEEaEKEN (The Netherlands) 

131 The gelation of dialdehyde starch 
S. VEELAERT, D. DE WIT, K. F. GOTLIEB (The Netherlands) & R. VERHE (Belgium) 

141 Sequence-dependent kinetic trapping of biphasic structures in maltodextrin-whey protein gels 
P. MANOJ, S. KASAPIS & M. W. N. HEMBER (UK) 

155 Chemical modifications of the xylan from Paj?~aria decipiens 
J. R. JEREZ, B. MATSUHIRO &C. C. URZUA (Chile) 

161 Bibliography of Carbohydrate Polymers 

169 Calendar 

Number 3/4 

171 Mercapto-chitins: a new type of supports for effective immobilization of acid phosphatase 
K. KURITA, H. YOSHINO, S.-l. NISHIMURA, S. ISHII, T. MORI & Y. NISHIYAMA (Japan) 

177 Microscopy of starch: evidence of a new level of granule organization 
D. J. GALLANT, B. BOUCHET & P. M. BALDWIN (France) 

193 Synthesis of anionic poly(ethylene glycol) derivative for chitosan surface modification in blood-contacting 
applications 
M. M. AMIJI (USA) 

201 Molecular modeling of xanthan : galactomannan interactions 
R. CHANDRASEKARAN &A. RADHA (USA) 

209 Thallium(l) starchate 
W. BARAN, M. SIKORA, P. TOMASIK (Poland) &J. W. ANDEREGG (USA) 

213 Screening the physical properties of novel Pseudomonas exopolysaccharides by HPSEC with multi-angle 
light scattering and viscosity detection 
M. L. FISHMAN, P. CESCUll-I, W. F. FETT, S. F. OSMAN, P. D. HOAGLAND & 
H. K. CHAU (USA) 

223 Preparation of a novel (l-+4)-p-o-glycan by Acetobacter xyhwn-a proposed mechanism for incorporation of a 
Nacetylglucosamine residue into bacterial cellulose 
A. SHIRAI, N. SAKAIRI, N. NISHI & S. TOKURA (Japan) 

229 Optimization of a process for preparing carboxymethyl cellulose from water hyacinth (Eichornia crassipes) 
B. K. BARAI, R. S. SINGHAL & P. R. KULKARNI (India) 

233 Regenerated chitin from phosphoric acid solutions 
M. VINCENDON (France) 

239 Synthesis of starch-based drug carrier for the control/release of estrone hormone 
C.-Y. WON, C.-C. CHU (USA) & T.-J. YU (Republic of China) 

245 Rapid purification of commercial gellan gum to highly soluble and gellable monovalent cation salts 
L. W. DONER (USA) 

249 Effect of exo-p-o-(1+3)-galactanase digestion on complement activating activity of neutral arabinogalactan 
unit in a pectic arabinogalactan from roots of Angelica acutiloba Kitagawa 
H. KIYOHARA, Y. ZHANG & H. YAMADA (Japan) 

255 Conformational statistics of pectin substances in solution by a Metropolis Monte Carlo study 
B. BOUTHERIN, K. MAZEAU (France) & I. TVAROSKA (France/Slovak Republic) 

267 High moisture twin screw extrusion of sago starch. II. Saccharification as influenced by thermomechanical 
history 
S. GOVINDASAMY (Republic of Singapore), 0. H. CAMPANELLA (New Zealand) & 
C. G. OATES (Republic of Singapore) 

275 Determination of the polymorphic composition of smooth pea starch 
P. CAIRNS, T. YA. BOGRACHEVA, S. G. RING, C. L. HEDLEY & V. J. MORRIS (UK) 

283 End-products of enzymic saccharification of beet pulp, with a special attention to feruloylated oligosaccharides 
V. MICARD, C. M. G. C. RENARD (France), I. J. COLQUHOUN (UK) & 
J.-F. THIBAULT (France) 



Contents of Volume 32 335 

293 Alkaline modification of carrageenans. Part III. Use of milk alkaline media and high ionic strengths 
M. CIANCIA, M. C. MATULEWICZ & A. S. CEREZO (Argentina) 

297 Rheological properties of highly cross-linked waxy maize starch in aqueous suspensions of skim milk 
components. Effects of the concentration of starch and skim milk components 
A. M. MATSER & P. A. M. STEENEKEN (The Netherlands) 

307 Synthesis of two distinct exopolysaccharide fractions by cultures of the polymorphic fungus Aureobasidiurn 
pullulans 
N. S. MADI, L. M. HARVEY, A. MEHLERT & B. MCNEIL (Scotland) 

315 Heteroxylans from maize bran in aqueous solution. Part II: Studies of polyelectrolyte behaviour 
E. CHANLIAUD, L. SAULNIER &J.-F. THIBAULT (France) 

321 Bibliography of Carbohydrate Polymers 

327 Calendar 

329 Erratum 


