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® [ntegrating crop modelling, physiology, genetics and breeding
to aid crop improvement for changing environments
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® Effects of environmental changes on protein composition and
fructan content of wheat grain
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® Genome-wide association mapping identifies common bunt
resistance loci in a wheat diversity panel
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® Barley selective breeding to produce high fructan lines with
altered 3-glucan and starch molecular structures
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® Beta-glucan and arabinoxylan in barley and wheat grains
depending on nitrogen rate and cropping system
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® Consumer trends and their impact on the food and cereal

market
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® The “well on wheat?” Project: need for highly controlled
materials as starting base
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® The “WELLONWHEAT?” Project: comparison of “ancient” and
modern wheats processed using yeast and sourdough systems
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® Whole grains — New definitions and the role of fibers and other

bioactive compounds
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® Communicating whole grain content to consumers: what the
latest research tells us
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® The economic impact of meeting the dietary recommendation
for whole grains
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® \Which food policies to promote whole grain consumption?
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® Does gluten stimulate weight gain?
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® Measurement of starch in cereal and food products
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® |dentification of reduction strategies for amylase/trypsin
inhibitors (ATIS) in foods: development of a LC-MS/MS method
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® Health benefits of plant fibres to meet the dietary guidelines
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® Texture design of cereal foams by 3D food printing

A S HCIRS B R RAF R B AR A R BRI ¢ KR
Bl 55778~ RS B g R AR R g G e B¢ 3
Miends s o kAT A% 3D Ak piek 1 fRdg B Ak ¢ ¢ i
F o BEETA AR USSR T2 Pl 2777
SR A ST IR LA RER AL G S
B BB ST ard WA R AR VR oI R &
MBEF M B e Rfe Hh kP F o ARY 23D 74
AL B AD e K AGRDT AR TR
PR 3D A A BT UEFR RSN A R

® Fermentation dynamics of non-conventional yeast strains in
sweet dough and fermented pastry
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® [mportance of the thermoset gluten network for bread
macroscopic properties
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® Linking water mobility during dough mixing with gluten network
formation using NMR
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® Yeast (Saccharomyces cerevisiae) functionality during the
baking phase and oven spring
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® Protein distribution analysis of the wheat endosperm reveals
potential of bran selection for bread making
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® Correlations between HMF and easily detectable browning
indices in bread
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® Plant-based meat alternatives and ultrasonics as an online tool

to control their physical quality
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® High moisture extrusion of pulses for the production of meat
analogues
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® Application of high-pressure and ultrasound technologies for
legume proteins as wall material in microencapsulation
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® [Effect of selected phenolic acids on the behaviour of model
dough and gluten structure
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® Dry heat treated flour, concept and application in a sponge cake
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® Breads from African climate-resilient crops for improving diets
and food security
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® [Effect of sorghum varieties on western style bread
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® Research supporting the human utilisation of rye and oat
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® Processing of quinoa for germ extraction and its application in
development of germ enriched pasta
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® Evaluation of the shelf life of gluten-free couscous from

germinated quinoa
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® Baking quality of organic heterogeneous material and variety
mixtures: much more than flour blends
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® [nfluence of agronomic practices on antioxidant compounds of
pigmented wheat and tritordeum cultivars
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® Analytical toolbox to assess the safety of gluten-free products
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® High-resolution solid-state NMR for unraveling the structure of

water-unextractable arabinoxylan in wheat flour
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® The next chapter of the reference material journey-rye and
barley in gluten guantification
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® Collaborative study using an unprecedented wide range of
matrices for gluten analysis
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® Mycotoxins reduction strategies to reintroduce grain side

product streams into the food value chain
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® Chemometric models based on 2d-fluorescence spectroscopy
for rice sourdough fermentations
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® Pulses pasta: innovation from the past
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® |Increasing resistant starch content of traditional Turkish pasta
(Eriste) by using high amylose durum wheat
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