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Research on the development of cooked rice and processed grain products for
people with difficulty in chewing and swallowing using enzyme impregnation

SAKAMOTO, KOJI
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Rice gruel with increased water content is offered as cooked rice for
caregivers, but these are high in water content and do not provide adequate energy. Therefore, we
developed a method to increase the water absorption rate and speed by adjusting the moisture content

of pounded grains, and to infiltrate softening enzymes such as amylase Into the grains. Rice and
wheat containing enzymes by these methods were able to produce soft, porridge-like cooked rice and
cooked wheat simply by cooking rice in water. By adjusting the amount of water added and the amount
of enzyme, the physical properties can be prepared to the level of those who have difficulty in
chewing and swallowing. This technology is effective not only for nursing care, but also for
improving the taste and palatability of minor cereals. The produced enzyme-containing cereals can be
sold at room temperature through normal distribution channels, which is also advantageous in terms
of cost.
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Production of esthetically pleasing care foods using various enzyme impregnation

2 WDS 2021  World Dysphagia Summit WDS

2021

2020-008252

2020

(MANABE Mariko)

(50329968) (34311)







