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Chapter 1. Gluten-Containing Flours versus Alternative Gluten-Free Flours
(Maria D. Torres, Frédeéric Baudouin and Javier Seijo, Departiment of Chemical Enginesring and Biotechnolkegy, University of Cambridge, Cambridge. UK and others)

Chapter 2. Burdock (Arctium lappa, L) Root Flour Production: Technological, Nutritional, and Functional Characterization
(Thaiza d= Menszes Alves Moro, Ana Fauls Apsrecids Persirs, Glaucis Maria Fastore, and Maria Teress Fedrosa Silvs Clenic, Degartment of Foed Technology, School of Food
Engineering, University of Campinas {UNICAMP), Campinas, Brazi, and others)

Chapter 3. The Nutritional snd Functional Properties of Wheat
(Hacer Levent, Department of Mutrition and Dietetics, Health Sciences Faculty KaramanoSlu Mehmetbey University, Karaman, Turkey)

Chapter 4_ In Vitro Starch Digestibility of Snack Bar Fermulsted with Green Banana (Muss scuminata % balkbisiana ABB cv. Awsk) Flour
{Le=-Hoon Ho. Morhidayah Che Dshri and Thuan-Chew Tan. Deparment of Food Industry. Faculty of Bioresounces and Feod Industry. Universiti Sultan Zainal Abidin. Besut Campus.
Besut, Terengganu, Malaysia. and others)

Chapter 5. Betel Leaves (Piper betle L) Fowder: Froduction, Mutritional Quality, Fhysico-Chemical and Functional Froperties
(Le=-Hoon Ho, Mazaitul Akma Suhaimi and Thuan-Chew Tan, Department of Food Industry, Faculty of Bioresources and Food Industry, Universiti Sultan Zainal Abidin, Besut Campus,
Besut, Terengganu, Malaysia. and others)

Chapter §. The Characterization of Banana (Musa acuminata ® balbisiana ABB cv. Awsk) Pssude-Stem Flour
{Le=-Hoon Ho, Moor Aziah Abdul Aziz and Thusn-Chew Tan, Department of Food Industry, Faculty of Biorssources and Food Industry, Universiti Sultan Zsinal Abidin, Besut Campus,
Besut, Terengganu, Malsysis, snd others)

Chapter 7. Oyster Mushroom Flour and Its Compaosite Steamed Bun: Mutritional Quality. Physical Properties. and Sensory Acceptability Aspects
{Lee-Hoon Ho, Nur Syahidah Mohamed, Moroul Asyikeen Zulkifli, Thuan-Chew Tan and Nalini Arumugam, Department of Food Industry, Faculty of Bioresources and Food Industry,
Universiti Sultan Zainal Abidin, Besut Campus, Besut, Terengganu, Malaysia)

Chapter 8. Compesite Flour as & New Appresch to Impreve the Nutritional Value of Foods: Frodust Quality Challengss
{Le=-Hoon Ha, Li-Choa Cheng and Thusn-Chew Tan, Department of Food Industry, Faculty of Bioreseurces and Food Industry, Universiti Sultsn Zainal Abidin, Besut Campus, Besus,
Terengganu, Malsysia, and others)

Chapter 8. Chinese Sweamed Bread and Neowve! Whest Freducis
(Zhengmao Zhang, Qinhui Xing and Yuxiv Liv, College of Agronomy, Morthwest A&F University, Yangling, F. R. China, and others)

Chapter 10. Whole Grain Wheat Flour: Definitions. Froduction. Mutritional. Technological and Microbiological Aspects for Application in Bakery and Pasta Products
({Georgia A R. Sehn, Fernanda Ortolan, Elizabeth H. Nabeshima and Carcline J. Steel, Department of Food Enginesring and of Chemical Engineerning, State University of Santa
Catsrina (JDESC), Pinhalzinho, SC, Brazil, and others)

Chapter 11. A Comprehensive Review sbout Gersal Grops, Flour Varieties and Mutritions| Aspects
(Camelia Vizireanu, Eugenia Mihaels Pricop and Danisls lonels Istrati, Department of Food Science, Food Enginesring, Sictechnology and Aguacubure, Dunarea de Jas University,
Faculty of Food Seience and Engineering, Galati, Remanis)

Chapter 12. Mesquite (Prosopis alba) Flour: Composition and Uss in Breadmaking
(L. P. Sciammaro, F. Bigne, M. 5. Giacoming, M. C. Puppo and C. Ferrere, CIDCA (CIC - COMICET - Facultad de Ciencias Exsctas, Universidad Macional de La Plats, La Plata.
Argenting)




