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American Association of Cereal Chemists Approved
Methods, 10th ed., CD-ROM

American Association of Cereal Chemists, 2000, ISBN:
1-891127-13-6, US$579.

This compendium of methods is an industry standard in the
field of cereal science and technology. The 10th edition
contains 322 methods, which have been substantially revised
to make them more current and functional. New methods and
some proposed new methods have been included and methods
not in current use removed. Deletions since 1983 are listed
with their current replacement and the volume, where they last
appeared in print. Each method has been reviewed by at least
two experts to ensure the methods accuracy and consistency.

There are extensive chapters on the analysis of cereal consti-
tuents which include amino acids, fats, fibres, starch, sugars,
gluten, vitamins, enzymes and inorganic constituents. Chap-
ters on cereal contaminants include microorganisms, myco-
toxins and extraneous contaminants, such as insects and
rodents. Processing and production chapters include yeasts,
moisture, baking quality, experimental milling, acidity,
sensory analysis and oxidizing, bleaching and maturing agents.

The methods contained within the chapters are well formu-
lated and easy to follow. The test objective is stated, apparatus,
reagents, procedure, calculations, additional notes and possi-
ble sources of error are all included with references.

The CD-ROM has a distinct advantage because of the
search capabilities, which allow fast and easy access to
data. The search can be by title, field (subject) search or a
full text (keyword) search. The search function is also linked
to the supplier index and cross-referenced to other methods
within the text.

The CD-ROM reduces two weighty volumes into an
easily used extensive reference source. Professional scien-
tists and technologists working within the food industry,
allied industries and academia will find this text and format
as an invaluable one.

Lorraine A. Quinton

John F. Kennedy

Birmingham Carbohydrate and Protein Technology Group,
Chembiotech Laboratories,

The University of Birmingham Research Park,
Birmingham B15 2SQ, UK
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Rye: production, chemistry and technology (2nd edition)
W. Bushuk (Ed.); American Association of Cereal Chemists
(AACC), Inc., St. Paul, USA, 2001, vi + 239 pp, ISBN 1-
891127-14-4 ($159.00)

Cereals are a huge source of starches worldwide. Rye is
second only to wheat in terms of bread production, and is an
important cereal grain for the production of mixed animal
feeds. It can be cultivated in areas that are generally not
suitable for other cereal crops, since it is extremely winter
hardy and can grow in sandy soil with low fertility. Despite
the decline in world rye production, technological interest in
rye has grown since publication of the first edition of this
book, resulting in a new edition almost double the size of its
predecessor, covering the production, breeding, properties
and processing of rye.

The volume is composed of eight chapters and begins
with an introductory chapter, which provides information
on the history, world distribution, production and marketing
of rye. Genetics and breeding are covered in the second
chapter. There have been extensive developments in the
area of genetic engineering and biotechnology, many invol-
ving rye directly. Rye continues to be a good source of genes
for resistance to a variety of plant diseases and is used
extensively in wheat improvement. This leads into the
third chapter, which discusses diseases and pests of rye,
covering fungal, bacterial and viral diseases, nematodes,
insects and mites.

The fourth and fifth chapters detail the physiology of rye,
and the morphology and chemistry of the rye grain, respec-
tively. In rye, as in other cereal plants, the changing
phenological phases include germination, shoot emergence,
tillering, shooting and stem elongation, heading, anthesis,
milk development, dough development, and full maturity.
Environmental factors affecting the growth and develop-
ment of rye, such as water, temperature, light, and mineral
nutrition are presented. The grain of rye, like that of other
cereals, is botanically a single-seeded fruit, called a caryop-
sis. Detailed information on the composition of the mature
rye kernel, the characterisation of rye proteins, and carbo-
hydrates in the mature grain, is presented.

The sixth chapter is devoted to rye milling, and provides a
detailed discussion of all aspects of milling processes in
Europe and in North America. The final two chapters
focus on the utilisation of rye and cover bread baking and
other food uses around the world, and animal food and
industrial uses, respectively. The history of rye bread
production is as old as rye growing itself. Specific topics



