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Elucidation of the improvement of gluten-free rice bread by protease treatment
based on reaction mechanism

Honda, Yuji
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i . In_recent years, improvement of gluten-free rice bread has been investigated
by using various food additives. We clarified that gluten-free rice flour with protease treatment

increased crumb softness and specific volume of the gluten free rice bread. We also found that the
bread-making property of gluten-free rice bread differs depending on the classification of reaction

mechanism for proteases. Furthermore, it was revealed that rheological properties of rice flour
batter changed with protease treatment.
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