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Development of rice flour food of Japan as seen from lifestyle-related diseases and
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The possibility of rice flour as materials of Japanese cuisine was investigated on
the survey of Vietnam style of rice flour foods. In Vietnam, rice flour is a common material on cooking,
and a lot of products are made by rice flour. Rice paper and rice flour noodle, Rho, are represents of ric
e flour food in Vietnam. Rice paper was categorized into three types depend on the cooking methods, and ea
ch type of rice paper had different thickness and diameter of size. On the local restaurants in Ho chi min
and Hanoi, pho noodle were investigated. The content of salt and glutamic acid of pho dishes was higher i
n Hanoi than in Ho chi min. Price of pho dishes had a moderate positive relation with oil content. From th
e constitution of food menu, this study suggested that pho noodle may be used in Japanese foods menu easil
Y, $?d rice flour has an attractive potentiality as a Japanese food material, not only replacements of whe

at flower.
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