TRk 26 FE BAKXRFEIFE FNEERHRNE

N-42
FILX VBT FUDLEFEMLURB OO BR DS

Food Properties of Rice Flour Bread by Addition of Sodium Alginate
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Abstract: Recently attract attention to gluten free food. However, the shape and texture is inferior to those of gluten-containing. So
using sodium alginate (Alg-Na) as a substitute for gluten. Therefore, utilizing the property of alginic acid. In this paper discuss
change in the physical properties of gluten free rice flour bread by the addition of Alg-Na. Contain gluten bread volume increase to
add sodium alginate. On the other hand, gluten free bread volume was not change to add sodium alginate. Therefore, It was found
that the gluten is related to the volume change of the bread by adding Alg-Na.
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