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Basic aspects on the preparation of foam foods with millet for the purpose of preven
tion of lifestyle-related disease
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Millet is high in calcium, iron and dietary fiber, and do not contain the three
major allergens of wheat, egg, and milk. Therefore, millet flour is expected to be utilized as one of the
ingredients for allergen-free foods. The baking properties of the bread made with amaranth, white sorghum
and the foxtail millet flour, were investigated for the development of the allergen-free bread. The waxy/n
onwaxy rate was not influence the specific volume of foxtail millet flour bread. However, the proportion o
T nonwaxy foxtail millet flour was larger, the hardness was higher. When inulin was added for the improvem
ent of the quality of the foxtail millet flour bread, the specific volume of the bread increased. The init
ial elastic modulus of the bread was decreased by the addition of soymilk. In sensory evaluation, the foxt
%il miglet flour bread with inulin and soymilk was tender, no bitter, good after taste, and synthetically

avorable.
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