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73 Production of carboxymethyl cellulose from sugar beet pulp cellulose and rheological behaviour of
carboxymethyl cellulose
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(CEARÁ, BRAZIL)

237 Structural features of water soluble (1,3) (1,4)-b-D-glucans from high-b-glucan and traditional oat lines
M. COLLEONI-SIRGHIE, D. B. FULTON & P. J. WHITE (AMES, IA, USA)

251 Enhanced healing of cartilaginous injuries by N-acetyl-D-glucosamine and glucuronic acid
Y. TAMAI, K. MIYATAKE, Y. OKAMOTO (TOTTORI, JAPAN), Y. TAKAMORI, K. SAKAMOTO (TOKYO,
JAPAN) & S. MINAMI (TOTTORI, JAPAN)

Book review

263 Handbook of spices, seasoning, and flavorings

538 Contents of Volume 54 / Carbohydrate Polymers 54 (2003) 537–541



265 Bibliography

277 Calendar

Number 3

Papers

279 Gelation mechanism of deacetylated rhamsan gum
M. TAKO, S. TOHMA, T. TAIRA & M. ISHIHARA (OKINAWA, JAPAN)

287 Physico–chemical aspects of galactoxyloglucan from the seeds of Hymenaea courbaril and its tetraborate
complex
S. MARTIN, R. A. FREITAS, E. OBAYASHI & M.-R. SIERAKOWSKI (CURITIBA, PR, BRAZIL)

297 Structure and antitumor activity of extracellular polysaccharides from mycelium
Y. PENG, L. ZHANG, F. ZENG & Y. XU (WUHAN, CHINA)

305 Structure and function of starch from advanced generations of new corn lines
Y. JI, K. WONG, J. HASJIM, L. M. POLLAK, S. DUVICK, J. JANE & P. J. WHITE (AMES, IA, USA)

321 The effect of cooling conditions on jet-cooked normal corn starch dispersions
J. A. BYARS, G. F. FANTA & F. C. FELKER (PEORIA, IL, USA)

327 Mesquite gum: fractionation and characterization of the gum exuded from Prosopis laevigata obtained from
plant tissue culture and from wild trees
J. OROZCO-VILLAFUERTE, F. CRUZ-SOSA, E. PONCE-ALQUICIRA & E. J. VERNON-CARTER
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