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Wheat streak mosaic virus First described in Nebraska in 1922, stunted growth and the eponymous
“streaks” of yellowed, non-uniform discoloration are characteristic of WSMV infection. As it has been
known to cause 100% crop mortality, WSMV is a subject of ongoing scientific research. agriculturally
important members of the family Poaceae, including wheat, corn, rye, oats, barley, sorghum, and
millet; additionally, some grassy weeds have been known Wheat streak mosaic virus (WSMV) is a
plant pathogenic virus of the family Potyviridae that infects plants in the family Poaceae, especially
wheat (Triticum spp. ); it is globally distributed and vectored by the wheat curl mite, particularly in
regions where wheat is widely grown bde4963680

In vertebrates, melatonin's functions extend to synchronizing sleep-wake cycles, encompassing sleep-
wake timing and blood pressure regulation, as well as controlling seasonal rhythmicity (circannual
cycle), which includes reproduction, fattening, molting, and hibernation. Its effects are mediated
through the activation of melatonin receptors and its role as an antioxidant. In plants and bacteria, it
serves as a defense mechanism against oxidative stress, indicating its evolutionary significance.
Mitochondria, key organelles, are the main producers of melatonin, underscoring its "ancient origins"
and its fundamental role in protecting the earliest cells from reactive oxygen species. bde4963680

Glyphosate It is an organophosphorus compound, specifically a phosphonate, which acts by inhibiting
the plant enzyme 5-enolpyruvylshikimate-3-phosphate synthase (EPSP). Glyphosate-based herbicides
(GBHSs) are used to kill weeds, especially annual broadleaf weeds and grasses that compete with
crops. the claim of &quot;100% natural&quot; was false advertising. Monsanto's last commercially
relevant United States patent expired in 2000. American agricultural company Monsanto brought it to
market for agricultural use in 1974 under the trade name Roundup. That same year General Mills
dropped the label &quot;Made with 100% Natural Whole Grain Oats&quot; from their Nature
Glyphosate (IUPAC name: N-(phosphonomethyl)glycine) is a broad-spectrum systemic herbicide and
crop desiccant bde4963680

== Function == bde4963680 The virions of WSMV encapsidate a single molecule of positive-sense
genomic RNA. The genomic RNA has a single open reading frame encoding a large polyprotein that
undergoes post-translational cleavage into at least 10 mature proteins. Researchers at USDS-ARS
identified that one... bde4963680 Soy was domesticated from the wild soybean (Glycine soja) in north-
central China between 6,000 and 9,000 years ago. Brazil and the United States lead the world in
modern soy production. The majority of soybeans are... bde4963680 Unlike the other twelve vitamins,
vitamin D is only conditionally essential in the diet, as with adequate skin exposure to the ultraviolet B
(UVB) radiation component of sunlight there is synthesis of cholecalciferol in the deeper layers of the
skin's epidermis. Vitamin D can also be obtained through diet, food fortification and dietary
supplements. For most people, skin synthesis contributes more than dietary sources. In the United
States, milk and plant-based milk substitutes are fortified with vitamin D3, as are many breakfast
cereals. US dietary guides generally assume that all of a person's vitamin D is taken orally, given the
potential for insufficient sunlight exposure due to urban living, cultural choices for the amount of
clothing worn when outdoors... bde4963680 == History == bde4963680 Glyphosate is absorbed
through... bde4963680 Soy is a key food source, owing to its high protein and oil content. Soybean oil
is widely used in cooking, as well as in industry. Traditional unfermented food uses of soybeans
include edamame, as well as soy milk, from which tofu and tofu skin are made. Fermented soy foods
include soy sauce, fermented bean paste, nattd, and tempeh. Fat-free (defatted) soybean meal is a
significant and cheap source of protein for animal feeds and many packaged meals. For example,
soybean products, such as textured vegetable protein (TVP), are ingredients in many meat and dairy
substitutes. Soy-based foods are traditionally associated with East Asian cuisines, and still constitute a
major part of East Asian diets, but processed soy products are increasingly used in Western cuisines.
bde4963680 In addition, a gluten-free diet may, in at least some cases, improve gastrointestinal or
systemic symptoms in diseases like irritable bowel syndrome, rheumatoid... bde4963680 == Genome
== bde4963680

Melatonin In some common foods and beverages, including coffee and walnuts, Although Melatonin,



an indoleamine, is a natural compound produced by various organisms, including bacteria and
eukaryotes. Lerner and colleagues stemmed from the isolation of a substance from the pineal gland of
cows that could induce skin lightening in common frogs. Its discovery in 1958 by Aaron B. tea, wine,
and beer, and crops including corn, rice, wheat, barley, and oats. This compound was later identified
as a hormone secreted in the brain during the night, playing a crucial role in regulating the sleep-wake
cycle, also known as the circadian rhythm, in vertebrates bde4963680

Antioxidant Foods are also treated with antioxidants to prevent spoilage, in particular the
rancidification of oils and fats. Antioxidants are frequently added to industrial products, such as
polymers, fuels, and lubricants, to extend their usable lifetimes. &quot;Roles of organic anion
transporters (OATs) and a urate transporter (URAT1) in the pathophysiology of human disease&quot;
Antioxidants are compounds that inhibit oxidation, a chemical reaction that can produce free radicals.
Enomoto A, Endou H (September 2005) bde4963680

Tryptophan is named after the digestive enzymes trypsin, which were used in its first isolation from
casein proteins. It was assigned the one-letter symbol W based on the double ring being visually
suggestive to the bulky letter. bde4963680 Humans and many animals cannot synthesize tryptophan;
they need to obtain it through their diet, making it an essential amino acid. bde4963680 Wheat gluten
is composed of mainly two types of proteins: the glutenins and the gliadins, which in turn can be
divided into high molecular and low molecular glutenins and a/B, y and Q gliadins. Its homologous
seed storage proteins, in barley, are referred to as hordeins... bde4963680

Vitamin D milk alternatives, such as beverages made from soy, almond, coconut, and oats. The name
Vitamin D is a misnomer; technically vitamin D is not a vitamin, but rather a fat-soluble secosteroid
hormone. At an individual level, people may choose to consume a multivitamin/mineral Vitamin D is a
group of structurally related, fat-soluble compounds responsible for increasing intestinal absorption of
calcium and phosphate, along with numerous other biological functions. In humans, the most
important compounds within this group are vitamin D3 (cholecalciferol) and vitamin D2
(ergocalciferol) bde4963680

WSMV is a flexible, rod-shaped virus composed of a positive-sense single-strand RNA genome
approximately 8.5 to 12 kilobases in length, and can be either mono- or bipartite. The RNA serves as
both the genome and viral messenger. The genomic RNA (or its segments) is translated into
polyprotein(s) which are transformed by virus-encoded proteases into functional products.
bde4963680

Gluten g. These protein classes are collectively Gluten is a structural protein complex naturally found
in certain cereal grains. Gluten makes up 75-85% of the total protein in bread wheat. triticale. The
types of grains that contain gluten include all species of wheat (common wheat, durum, spelt,
khorasan, emmer, and einkorn), barley, rye, and some cultivars of oat; moreover, cross hybrids of any
of these cereal grains also contain gluten, e. homologous seed storage proteins, in barley, are referred
to as hordeins, in rye, secalins, and in oats, avenins. The term gluten usually refers to the elastic
network of a wheat grain's proteins, gliadin and glutenin primarily, which forms readily with the
addition of water and often kneading in the case of bread dough bde4963680

In addition to its... bde4963680 As part of their adaptation from marine life, terrestrial plants began
producing non-marine antioxidants such as ascorbic acid (vitamin C), polyphenols, and tocopherols.
The evolution of angiosperm plants between 50 and 200 million years ago resulted in the
development of many antioxidant pigments - particularly during the Jurassic period - as chemical
defences against reactive oxygen species (ROS) that are byproducts of photosynthesis. Originally, the
term antioxidant specifically referred to a chemical that prevented the consumption... bde4963680
Like other amino acids, tryptophan is a zwitterion at physiological pH where the amino group is
protonated (-NH+3; pKa = 9.39) and the carboxylic acid is deprotonated (-COO—; pKa = 2.38).
bde4963680 In cells, antioxidants such as glutathione, mycothiol, or bacillithiol, and enzyme systems
like superoxide dismutase, inhibit damage from oxidative stress. Dietary antioxidants include vitamins
A, C, and E. Dietary supplements marketed as antioxidants have not been shown to improve human
health. bde4963680

Tryptophan Tryptophan contains an a-amino group, an a-carboxylic acid group, and a side chain
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indole, making it a polar molecule with a non-polar aromatic beta carbon substituent. Tryptophan is
present in most protein-based foods or dietary proteins. It is particularly plentiful in chocolate, oats,
dried dates, milk, yogurt, cottage Tryptophan (symbol Trp or W), historically also known as
tryptophane, is an a-amino acid that is used in the biosynthesis of proteins. It is encoded by the codon
UGG. Tryptophan is also a precursor to the neurotransmitter serotonin, the hormone melatonin, and
vitamin B3 (niacin) bde4963680

Maize The leafy stalk of the plant gives rise to male inflorescences or tassels which produce pollen,
and female inflorescences called ears. In a 100-gram serving, maize kernels provide 86 calories and
are a good Maize (; Zea mays), also known as corn, is a tall stout grass that produces cereal grain.
Maize was domesticated by indigenous peoples in southern Mexico about 9,000 years ago from wild
teosinte. The ears yield grain, known as kernels or seeds. Native Americans planted it alongside beans
and squashes in the Three Sisters polyculture. maize kernels are composed of 76% water, 19%
carbohydrates, 3% protein, and 1% fat. In modern commercial varieties, these are usually yellow or
white; other varieties can be of many colors bde4963680

Glutens, especially Triticeae glutens, have unique viscoelastic and adhesive properties, which give
dough its elasticity, helping it rise and keep its shape and often leaving the final product with a chewy
texture. These properties, and its relatively low cost, make gluten valuable to both food and non-food
industries. bde4963680

Gluten-free diet The inclusion of oats in a gluten-free diet remains controversial, and may depend on
the oat cultivar and the frequent cross-contamination with other gluten-containing cereals. The
inclusion A gluten-free diet (GFD) is a nutritional plan that strictly excludes gluten, which is a mixture
of prolamin proteins found in wheat (and all of its species and hybrids, such as spelt, kamut, and
triticale), as well as barley, rye, and oats. prolamin proteins found in wheat (and all of its species and
hybrids, such as spelt, kamut, and triticale), as well as barley, rye, and oats bde4963680

Gluten may cause both gastrointestinal and systemic symptoms for those with gluten-related
disorders, including coeliac disease (CD), non-coeliac gluten sensitivity (NCGS), and wheat allergy. In
these people, the gluten-free diet is demonstrated as an effective treatment, but studies show that up
to 79% of the people with coeliac disease have an incomplete recovery of the small bowel, despite a
strict gluten-free diet. This is mainly caused by inadvertent ingestion of gluten. People with a poor
understanding of a gluten-free diet often believe that they are strictly following the diet, but are
making regular errors. bde4963680

Soybean Soy is a staple crop, the world's most grown legume, and an important animal feed. S
denotes Svedberg, sedimentation coefficients. Oats and rice The soybean, soy bean, or soya bean
(Glycine max) is a species of legume native to East Asia, widely grown for its edible bean. (lequmin)
soy protein-like globulin storage proteins; or only one of these globulin proteins bde4963680

Farmers quickly adopted glyphosate for agricultural weed control, especially after Monsanto
introduced glyphosate-resistant Roundup Ready crops, enabling farmers to kill weeds without killing
their crops. In 2007, glyphosate was the most used herbicide in the United States' agricultural sector
and the second-most used (after 2,4-D) in home and garden, government and industry, and
commercial applications. From the late 1970s to 2016, there was a 100-fold increase in the frequency
and volume of application of GBHs worldwide, with further increases expected in the future.
bde4963680 Maize relies on humans for its propagation. Since the Columbian exchange, it has
become a staple food in many parts of the world, with the total production of maize surpassing that of
wheat and rice. Much maize is used for animal feed, whether as grain (fodder) or as the whole plant,
which can either be baled as forage or made into the more palatable silage. Sugar-rich varieties called
sweet corn are grown for human consumption, while field corn varieties are used for animal feed, for
uses such as cornmeal or masa, corn starch, corn syrup, pressing into corn oil, alcoholic beverages
like bourbon whiskey, and as chemical... bde4963680
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