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meal dough. Food Science and Technology International 5(1): 61-68. 

 
44. Griffith, L.D. and Castell-Perez, M.E. 1999. Maximizing energy density in weaning 

foods used by developing countries. J. American Diet. Assoc. 9 (Suppl): A-29. 
 

45. Griffith, L. and Castell-Perez, M.E. 1998. Effect of roasting and malting on 
physicochemical properties of select cereals and legumes. Cereal Chemistry 75(6): 780-
784. 

 
46. Griffith, L., Castell-Perez, M.E. and Griffith, M.E. 1998. The impact of blend vs. 

processing method on the nutritional quality of weaning foods made from select cereals 
and legumes. Cereal Chemistry 75(1): 105-112. 
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