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Development of new porridge with enhanced nutrition and allergy-free foods using
gelatinized rice flour as an emulsifier
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In this experiment, porridge was cooked using gelatinized rice flour with
different preparation methods, and the effect on physical properties of porridge was examined. In
addition, gelatinized flour could be used unheated. We investigated the use of gelatinized rice
flower instead of foods that cause allergies. The results showed that the gelatinized rice flours
prepared using the method of drying after cooking and shear heat milling were differed to their
water and oil absorption. It was suggested that the water and oil absorption of the gelatinized rice

flour prepared using the method of shear heat milling was related to the roughness of the powder

surface due to friction in the preparation process. In this experiment, it was possible to make a
mayonnaise-like seasoning by using rice oil, sake lees, and corn powder by taking advantage of the
oil absorption ability of gelatinized rice flour prepared by the shear heat milling method.
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