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Non Profit Organization Country Riceflour Promote Network
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MNutritional characteristics
of rice flour

The main ingredient is starch
Starch is motabobized to glucose in the
hurmian Body, GlUo0SE 1S &0 BrAErEy St
Ior the brain snd body

Rice flour contains resistant
starch
Af rofiptant starah 18 hard 1o dlEgoat

it reachgs the large bowsl mastly intact
partrmiing thersame unclion as dielary fors
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Rice protein

Rise prolain 5 called orypesin which is
g niaxE Dol plant profesn alter fovibaen
protein, s smino-acid volee s "BO" when
thie wakss of maal figh Soybeans alo. IS
sl 10 ba T100°

Cicth, PEJBONAZ AL, BPMICEYeT A oleEBaET.
Hice protein has well-balanced aming acids and is a tvpe of protein which

assists 1o form muscles and blood
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Deep-Fried Chicken
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A dish using
rice flour
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aat friend for anyone on a diet /

fEU% Cooking Method
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Great taste and nutrition of rice flour
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Cooking characteristics
of rice flour

Doughy property

Aica Heur can b wied b ihigken soug
It gan ereato “gmoothnoss” whon usad
for desseris. pio

Low oil absorption property

A4 rice Nowr has & lewer oll absorplion
rata thon wheat Hour, (15 use lor rad
dighes croates Teht™ and hoolihy dehes

Mo “peculiar taste”

As rice flour does not Binm & “peculiar
tasteE", I goes will with varipus sessonings
nnd cooking ingradionts

Rice flour is white

Rica Nour nas excallant “colour”
compatibiiily with various cooking
Ingredianis. A5 the scope of 18 usoe s
truly wide, ranging from & varinty of
dished 10 sweals, 15 a distary matecial
of [igh walig

A
|

WBEAEL |
1 Lever il I
N Absorpton ratn

‘ "4

) 2
] AEa 8|
" Critipry firy

LY

b

L .

BoHSEITIC |
K EED Ay
Advantages of
uging rice flour for
deap-fried chicken
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Nutritional and
health-related functional
characteristics by type
of rice flour

Gluten-free

Brown rice flour
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Whan aliher High amyloss rice or super-hard
rioa 15 used &s a raw matonial, tho post-mioal
bifed ghiooss kvl Incrapses mohe genthy

Sproubed Brown ride oE @ raw matarial
pffers n miEn GABA ipromisng hypertension
prenveniien and mood stalilizstion] contant,

KICEENSWEERS Functional components of rice
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In Decembar, 2012,
"Washolu™ |Japanese cuisine] was inscribed ag
a UNESCO World Intanglble Cultural Heritage.

T apandss diol conEaling af misd soup omd msn &nd
sacondery side dishes with rice as tha stagls food &8
heaiitny disl which cormlilules an imporiant facior (o
Japan's lpading position &8 a country whoss peopls
arjoy lonmavity.

Thi viery basm of tho: Japaness diat lles with Japans
deficwous “rioe” | Ay sieamsad Jdapanass rice {cooked rice)
s pure white with & pleasant shckiness and a hint o
Swaiiness and lavor, B can be anjoyed by izall

In recent vears, Japaness rioe llour, a line Bowr
jecuivalent sizn to wheal fiour] produced by advancad
Japaness technology with minkEnum damage 16 s
nutritional valud &snd with excelent processabiiny, hog
Daen attrocting much aitenton

“Rice fiour made in Japan” can be usad a5 an altemative
e whaal liour (Saft Nour] I varioes dishes, swestd sl
without any poditives. AS ricn 15 glulendroo. it 15 an looal
material o accommodate the demand for gluten-fres food

Rice
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TEL 03-5283-7833 FAX 03-5283-7634

1-21-T02 Kandan|sikityou. Thivods-ku. Tokya 1010054  Japan
TEL +81-3-5283-T633 FAX +B81-35283-T634

E-mail:info@komako-meijin.com
LIAL :ivttec/ Awww . cap-nel b
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The publioation of thiy pemphiet = funded by e Special Project 10 Support the Export of Fics
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