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Effects of combined use of oligosaccharides and enzymes to control the physical
properties of gluten-free rice bread
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The purﬁose of this study is to investigate combinations of oligosaccharides
and enzymes that can improve the quality of gluten-free rice bread by significantly slowing
hardening during storage. We found that the bread properties were improved by substituting some of
the sucrose content with maltooligosaccharide or isomaltooligosaccharide. Furthermore, it was shown
that the combined use of pectinase appropriately increased the viscosity of batter and improved the
specific volume. It was suggested that the combined use of maltooligosaccharide and pectinase
suppresses the decrease in the degree of gelatinization due to storage and thereby significantly
improves texture.
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