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K[TIEEIC & 2RO The feature of the semi-wet rice flour

- BIORIE FH30 =0 (400mesh LLF) + Size of powder is an average of 30 microns
BEHBER 5% AiE and size distribution can be sharp.
+ Starch damage keeps less than 5%.

KU EEDF The advantage of semi-wet rice flour

FUFHHD K. BA—=IDMELKIRED T « Size is so fine and starch damage is so low,

KAEARE LT, that water absorption can be maintained easily.
. AL _ao = e « It can be used for gluten free food.

g)w— < 77?_ “ﬁ"”m_]jftéiuﬁa—c “\{%\‘; + New food development such as food texture and
P REPEARGLE, MIERBMENTES, flavor becomes possible by good rice flour.

© TR ERBEDBMINEENEFT NS, + When using brown rice, mineral can make
the rice flour which increased more than usual.

. - PTLoEY ) TEFEF) AESHOKE (.
DML R REkE A~/ T T < BIO/ S BEADEOREET

1 BAREEESH B\ UDFTEESNBLSICEY E L .

* » The graceful food texture is rice flour bread of the feature.

The bread which has its various individuality at the station of

a bakery in the town as well as a supermarket started

to be sold at present.

> DN LoE Y ZADY & LICERFEMEDBHTE,
HoEN ELIEREED LT, HHOBHZURIE) DEIETT .
» It's also good for various of Western confectinery on behalf
of wheat flour. In addition, it is possible to make charasteristic
product such as healthy and delicate taste.
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» It's possible to change rice flour on behalf of wheat flour at home.
It becomes lower oil by making tempura and is also used
for thickened such as curry and soup.
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*The good food texture and material are fine fabric and are to bake tightly,
and become more delicious.
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* It becomes easier to eat for anybody like an infant and an elderly person,
because fine rice flour makes more melt-in-the-mouth.

%1 -+~ wafer cake using rice flour contains bean jam. (Japanese traditional dessert )
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