
20 9

12



27 8
20 9 26



6 1

5 6

7 14



－�－
 - 1 -

6

20 9 26

4 1



－�－
 - 2 -



－�－
 - 3 -

 

  

8 1

2

3

33 30

30 27 24 30 3



－�－
 - 4 -

4

33

30 30 27 24 30 3

33

33

14 16

32 35 46

33 30 30 27 24 30 3

33

37 59

6

5

7

32 10 65 17 17

15 9 4 5



－�－
 - 5 -

5 20

8 27

20 8 27 210



－�－
6

1500

9 10

20 9 26

4 2



－�－
7

4 2 4 6 8 10 12

0.8 0.9

RVA(Rapid Visco Analyser)

4

+0.99

120 10 20 30 60 120

+0.89



－�－
8

oil binding ability

Chieko Nakamura, Masaharu Seguchi:  “Improving Effects of Stored Wheat Flour on Pancake 

Texture” Food Science and Technology Research 13(3):221-226,(2007) 

Chieko Nakamura,Yosiki Koshikawa and Masaharu Seguchi:  “Effects of Changes Due to 

Storage on Kasutera Cake Volume”  Food Science and Technology Research 

13(4):351-355,(2007) 

Chieko Nakamura,Yosiki Koshikawa and Masaharu Seguchi:  “Increased Volume of Kasutera 

Cake (Japanese Sponge Cake) by Dry-Heating of Wheat Flour ” Food Science and Technology 

Research 14(5):431-436,(2008)  

1500

700

9-10



－�－
9

Seguchi

4 2, 4, 6, 8, 10, 12

4

Seguchi

4

r=0.8-0.9



－ 10－
10

RVA(Rapid Visco 

Analuzer)

4

2, 4, 6, 8, 10, 12

r= 0.99

120 10

20 30 60 120

120

19 2 15 10130 2007-034648



－ 11－
11

20 8 26 C

3 318

15

68

1 30 2 21 50 1, 2, 3

1 Improving effects of stored wheat flour on pancake texture

2 Effect of flour changes due to storage on Kasutera cake volume

3 Increased volume of Kasutera cake (Japanese sponge cake) by 

dry-heating of wheat flour



－ 12－
12

Prime starch Tailings

Prime starch A 20

m Tailings

B 2 m

12

25

120 120

1

10 2

14 7 30 6

1



－ 13－
13

7

FSTR Food Science and

Technology Research

10

80



－ 14－
14

7

20 9 26

4 2



－ 15－
15



－ 16－
16



－ 17－
17



－ 18－
18

20 6 5

10 3

4

　


