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Development of isoflavone-containing gluten-free rice bread
Hiroyuki Yano*
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Abstract

Soya isoflavones, with a chemical structure similar to estrogen, a female hormone, have several health benefits.
In this study, we sought to develop gluten-free rice bread that allows a moderate daily intake of soya isoflavones.
When crude isoflavone (55.8%) was added to a recently-developed gluten-free rice batter (Yano et al., 2017, LWT-
Food Science and Technology, 79, 632-639.), the bread specific volume was not reduced from 4ml/g. Moreover, both
the appearance and flavor were not spoiled. The bread had 0.15% (w/w) of isoflavones and 0.089% (w/w) of the
aglycones. So one-half slice of the bread (25-30g), estimated to contain 22-27 mg of the aglycones, is enough to intake
nearly the upper limit for daily extra dietary intake of soya isoflavone (30 mg aglycone) determined by the Food Safety

Commission.
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