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Development of allergen-free food for the purpose of improvement of the quality
of life under disasters
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The objective of this study was to elucidate the mechanical properties of
puffed millets and establish a measurement method. Puffed millets were compared with brown rice,
adlay, barley, and amaranth. To study the rupture properties, the millets were subjected at four
different compression speeds. It was shown that a single compression, a plunger with a diameter of
40 mm, and a compression speed of 1.0 mm/s were suitable conditions for effectively measuring the
mechanical properties of puffed millets.

The water sorption and rheological properties of puffed millets, such as brown rice, barley,
adlay, and amaranth were investigated along with their glass transition properties. The puffed
millets were stored in the desiccators until the water content was constant in equilibrium. The
rupture properties of puffed millets showed ductile fracture and >8% moisture content.
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