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Molecular basis of emergency food for allergic persons and its application to
development of allergen-free food for the purpose of social implementation.
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In this study, quinoa and amaranth were selected as ingredients for

allergen-free food, and soy milk and soy flour were added as secondary ingredients to create a
nutritionally rational foam-containing food. By making them into rusks, we developed emergency food
in times of disaster with low water activity. In addition, the manufacturing method was established,
and the physical properties were clarified. Gluten-free rusks made with amaranth and quinoa flours
had a large specific volume, homogeneously distributed pores, and a dense internal structure when
the percentage of quinoa flour was high. Furthermore, when rusks were prepared by mixing quinoa
flour and soybean flour, the rusks with quinoa flour alone were evaluated to have the softest and
crispiest texture.
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