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Effects of Gluten on the Physical Properties of Bread Made from Cooked Rice

Yoko MURAKAMI * and Shanan FUJITA **

Summary

The effect of adding cooked rice to wheat flour bread was examined by measuring its physical properties. Six kinds of
bread were prepared: five containing 10 ~ 50% cooked rice and one containing wheat flour. The specific loaf volume of the
bread containing 10 — 20% cooked rice was similar to that of the wheat flour bread. The loaf volume was enlarged by adding
gluten. The hardness of the wheat flour bread was the lowest. As the proportion of cooked rice added to the bread increased,
hardness increased as well. The hardness of the bread containing 30 — 50% cooked rice was harder than that of wheat flour
bread when gluten were added. The cohesiveness of the bread containing cooked rice and gluten was lower than that of the
wheat flour bread. The adhesiveness of the cooked rice bread with gluten was similar to that of the cooked rice bread without

gluten.
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