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Studies on the preparation and Functional use of cooked foods from rice flour with
fine powdery properties.

ICHIKAWA, Tomoko
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The conditions of preparation were investigated for three kinds of cooked foods
using fine powdery rice flour instead of wheat flour to increase the consumption of rice in
Japan. Desirable gluten-free rice flour breads were prepared by the addition of hydroxymethyl propyl
cellulose (HWPC) and etc. Also, good results were obtained for the preparation of thick soup and sauce
with starch of rice flour, and a cream puff with rice flour added to egg protein, respectively.
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