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Development of added value enhanced bread by effective use of familiar Food
containing functional ingredients

TAKECHI, Tayori

3,600,000

In this study, we aimed to develop bread with high added value by
effectively using the functional ingredients of food.

Throughout the study period, we examined the baking conditions (examination of gluten substitutes,
water temperature, etc.) in gluten-free rice flour bread preparation. As a result, 1.1t was possible
to develop allergy-responsive (high value-added) bread by using fruit juice residue. Moreover, the
directionality of the preparation method which raised the viscosity of dough and raised bread making
property was able to be found only by the examination of the water temperature by the component

derived from rice flour.
As to 1., the research results were summarized and submitted to a domestic journal.
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