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Preparation and of hypoallergenic rice by soaking and assessment of that efficacy
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Hypoal lergenic rice was prepared by soaking in acidic solution and pineapple
jJuice. The hypoallergenic effect by pineapple juice was greater than that by acidic solution. It was
suggested that the protease included in pineapple have efficacy for proteolysis of rice allergens,
because the hypoallergenic effect was weakened by soaking in heated pineapple juice.
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