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Trial production of new texture gluten-free food for wheat allergic patients and
its quality evaluation
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The water absorption rates of wheat flour and rice flour were 73% and 88%,
respectively, while the water absorption rates of edible cellulose were as high as 290% to 650%. On
the other hand, the specific heat of edible cellulose is about two-thirds that of wheat flour, which

is presumed to be mainly due to the difference in water content. The amount of dough expansion of
bread making decreased as the amount of cellulose added increased, and at the same time, the Young®s
modulus of bread making increased about 3 times when 20% of cellulose was added. In the case of
sponge cake samples, the addition of cellulose made it harder, but it did not affect the color
difference as much as bread making. In both cases of bread making and sponge cakes, it was found
that the aging rate was almost the same as that of the standard sample up to the addition amount of
cellulose up to 20%.
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