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1. Effect of the addition of high-temperature water on the properties of batter and bread
made from gluten-free rice flour

Kumiko Saito, Maya Okouchi, Mana Yamaguchi, Tayori Takechi, Yoshiro Hatanaka, Koji

Kitsuda, Takayo Mannari, Hitoshi Takamura

2. Quality improvement of gluten-free rice flour bread through the addition of high-
temperature water during processing
Kumiko Saito, Maya Okouchi, Mana Yamaguchi, Tayori Takechi, Yoshiro Hatanaka, Koji
Kitsuda, Takayo Mannari, Hitoshi Takamura

(WD Journal of Food Science, Wiley-IFT $&#K)

RS

AWgEIx. 7T v 7 ) =Ko voiBdE R B E LT, By TRICE T 2K
BEOWELRRHL b DTS, VT v 7 U =K v OFRIIRF Ik S 2 K% 50~
80°C (2°Clkw) THIfElL. v EORERECT v 7 v ORI, KPR % ok
SHLE L, ZOMR, BEKOHFMC L >TT v 7 v o—BES T L, EHb



PRESS RELEASE

DEIARFFER A LT 2 2 L 2EFIEL E L2, 2NITX Y, Btk v o tiEs L O
RBEPLEINDZLDPHLPIC RV E L, 61K, TRHOEIIKMOT In—2%
GRICKET 2 2 L 2R Ly MUKIREE & K RrE & DBARZ ¥ TERRICIR/RL L
Teo TRODHRE, 70T VRGNV ELEIC BT 2 BUGE SR D F 72 7R
AR T 2 b 0Th Y, ZvT v 7 ) —REOMWERGH & HEfffEE L icE T 2 MR
& LCHEBRMIC S @B LZED THE T,

B “Highlights of Japanese Food Science Research 2020-2025"1Z D >T

“Highlights of Japanese Food Science Research 2020-2025" (%, Journal of Food Science
MEZLTH 2 mERER OB - B0 b & HADOREMBIAIIE O EFERE 2 HiY
L LCHRE I N E T, AEEClE. 2020 4EA 5 2025 EIc 21T C JES iciB#Ei s n
HADWIZEE IC X 25X D26, 5IHBR XY vu— PR % < FHsZ 2 e
25 M HOEL CWES, Zho Dt BRBFYOSRA T EeM#EL T Y. HAD
WHZEE I X 2 B R L FotE 2 BN 3 5 & & b i, HARD BB EFRR 72 2l 7
JICHBLCTW2 2 L 2R d 0T, £, ARFRICER I NG id, T oTR %
WFgEfEsIC 51 2 HARDO R EREE O mB L 2R & Kk L Cv 3

Health, Nutrition, and Food 6 #f

Integrated Food Science 5 #

Food Engineering, Materials Science, and Nanotechnology 4 #
Food Chemistry 4 #

Sensory and Consumer Sciences 2 #}

Food Microbiology and Safety 2 ¥

Concise Reviews and Hypotheses in Food Science 2 ¥
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