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The aim of this study is to evaluate the effect of electrolyzed water on the
fermentation of batter of gluten-free rice bread and the making rice noodle. Fermentation of the batter
of gluten-free rice flour advanced at higher temperature. The rate of fermentation was different by the
type of water. The antioxidant activity of the batter of gluten-free brown rice flour increased after
fermentation, and the highest antioxidant activity observed at the batter preﬁared by cathode water. When
the electrolyzed water used for boiling of rice noodle, the highest value of hardness was obtained by
anode water. Therefore, using electrolyzed water may be effective for modified the texture of noodle.
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