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Elucidation of improvement effect of gluten-free rice bread by rice protein
hydrolysate

Honda, Yuji
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This study aimed to elucidate the mechanism of improvement effect of
gluten-free rice bread by rice protein hydrolysate. We studied the mechanism based on
physicochemical and rheological properties of the rice protein hydrolysate in the gluten-free rice
batter. The rice protein hydrolysate that contributes to the increase in bubble retention of the

dough by forming a network structure around the starch to reinforce the skeleton of the gluten-free
rice flour bread was a protein derived from glutelin.
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