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Studies for the new production of rice bread and the characterisitic evaluation
of modified rice starch to make effective use of the rice grains stressed at

high temperature during the filling

Tsutsui, Kazumi
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The new production of rice bread was studied, and the specific volume of
rice bread was increased by functional foods. The spread mechanism of rice bread was revealed by
microscopic observation, differential scanning calorimetry measurements, and the measurements of
swelling power. When the flour and starch of rice grain stressed at high temperature during the
filling were modified, the gelatinization properties of the samples changed. The annealing and
heat-moisture treatment will be helpful to improve the physicochemical properties of the high

temperature stressed rice products.
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