.E?TA&’E My .@\AEE

Slgn in

Food Science and Technology International, Tokyo  j.panese Sociery
Hi'iI.'I:Ii,'l'Li‘lllr(lll-‘ll.::'l:!hlhl]l::l_L[:.'
Avallable Issues | Japanese Publisher Site

Author: | ADVANCED | Volume Page

Keyword: | Search | | | &I

Addto dd Registe My JSTAGE
L tote/ravon  EMfaede | SIRE PWiSR

TOP > Available | ssues > Table of Contents > Abstract

ONLINE ISSN : 1881-3976
PRINT ISSN : 1341-7592

Food Science and Technology International, Tokyo

Vol. 3(1997) , No. 1 pp.1-5
Citpd

JSFLink Canter
[PDF (494K)] [References|

Characterization of Viscoelastic Properties of Rice Cake

Toshiyuki WATANABEY, Y utaka HASHIMOTOY, Toshio JOH? and Toshiro
HAYAKAWA?2

1) Kameda Seika Co., Ltd.

2) Department of Applied Biological Chemistry, Faculty of Agriculture, Niigata
University

(Received: August 25, 1995)

It is highly important to rheologically characterize the factors and structures of gelatinized
rice flour gel (rice cake) to control both the qualities of the final products (rice cracker) and
the manufacturing process. Accordingly, attempts were made to analyze the rice cake
factors and understand the structure by measuring the shear viscosity development after the
onset of steady shear flow of various rice cake samples, which were different both in rice
cultivars (the primary factors) and in preparation conditions (the secondary factors). Asa
result, it is considered that the viscosity and elagticity terms in the linear region and the
nonlinear region contribute to the analysis of the primary factors and the secondary factors,
respectively and furthermore understanding the relationship of each to the pseudo- network
structure of rice cake.
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