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Rice breads made from commercial rice flour

Koichi Yoza?®, Junko Matsuki

National Agriculture and Food Research Organization, Food Research Institute
2-1-12 Kannondai, Tsukuba, Ibaraki 305-8642, Japan

Abstract

Fifteen kinds of commercial rice flour was investigated as bread ingredient. They consisted of 2 groups, recently

developed rice flour for new utilization such as bread and cake, and the other was for usual Japanese confectionary. The flour

of former group had relatively low mean particle diameter (<100 um) and low damaged starch content. They showed higher

specific volume of bread. Most of flour in later group had high damaged starch content and showed low specific volume.

Among them, damaged starch content of 'gyuhiko’ and joyoko’ was 7.71 and 4.85 %, respectively. The each specific volume

of the bread was 3.58 and 3.55 ml/g. The damaged starch content of these flour was relatively low and the specific volume

was relatively high.
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