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8 secrets behind
»Japanese Rice Flour"

@ Delicious texture
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2 secrets behingd
Japanese Rice Flour"
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Apple Fritters with ‘: D
B JAPANESE Rice Flour (et
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Moist texture

Uniformity of grain size

Common rice flour

e Japan;;e Rice Flour
~ :
When baking with i
Japanese Rice Flour
I1h =

uniform grain size

17~20 (£1.5)un

No need to sieve

Plumpy texture

Low starch
damage rate 3 %

Airflow milling Drying

=

Highly advanced milling technology
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( Reason 3
Chewy texture

Low amylose

Difference in texture
due to high and low amylose

L Amyiose
16~20+
Low High
Amylose
Texture O
Very Less
chewy hewy
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[
Reason l

Exellent protein

Amino acid score comparison
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Low oil absorbency

0il absorption rate comparison
Water/oil absorbency percentage (%)
611%

|
0

Approximately
half o

N}/ wheat flour
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3 secrets behind
"Japanese Rice Flour"

@ Delicious texture

Apple Fritters
with Japanese Rice Flour
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\Click Here/
JAPANESE Rice Flour

2 secrets behind
" Japanese Rice Flour"

@ Healthy
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o =hnHBEF : 2023F 2 H22H (K)
yJHE&MIF--10:00~11:30
EEEMIF--14:00~15:30
CKEEBFRRE)
® 5P : The Gluten Free Baking Co.
® E1E¥E : Roanna Canetek
(The Gluten Free Baking Co. A—7—)

<FMERBR> Roanna Canetel
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o S=MEE I87E(EThe GF Culinary School®iz5 _EIFICED#E
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SPONSORED

Japanese
is the Key to

Discover this truly gluten-free flour from Japan—and why it should be
an essential part of any baker’s toolkit.

Sponsored by JFOODO

cople really care abost their rice i Japaa. Go to
wtore, and you'll wee sisles snd aises of

dierent kimds ol spectacolar rhce. Tamilies have
ces 1o thelr favarite beands, and

<an Nave that dense, close crumbs. In short, lnstcad of def
o by what i acks, e’ alk bt wht i s

Glaten |y ot 4 kngredicat, bt & chemical process
e farms when you 484 iquid o regular oar, and any
rituals in cooking rice from

SPONSORER

Introducing a
new Gl Flour

ediblelamag - 7A0—93
S 7y £

Benny Goodman Quartet « Moonglow (Take 1)

ediblelamag There's a new kid in town, rice flour made from
Japanese short grain rice grown in Japan.

This flour is not only gluten-free, but some brands are
completely non-gluten, an even stricter certification.

It's also wet milled, which means angel food cakes can be lighter
and more angelic.

Fritters can be crispier.

Poundcake can have that dense, close crumb,

We're particularly obsessed with a Matcha Angel Food Cake
created by Chef Waldo Yan.

Think a toasty marshmallow taste plus the grassy earthiness of
matcha.

Flour available at @nijiya_market and @the _rice_factory_ny, both
in-store and online.

smhiug to wadbing to - ~u Link in bio for recipe and more info on this new GF flour. #lafood
seaming, 1 s W emblematic of the onds. -
u,':.fl‘.;.:lm“‘\’::‘l......"m e e ol Pormiiten 1 i he® 1 #lafoodie #f #glutenfreefood
thiir nationa pride and fneistence on chewy texture, pluten makes everything better. Cakes, thomghe HREAS
That's why ity n.-muy-nm :»- ice floue mude with  pancakes oo friters, are 3 diflerent ory. When yeu wani o B =
made ik Japan
o ¥ N gj _ o
e L i w__ﬂ»::“;:’:‘;_""‘-:_‘“’ ol ""';" 1255) ogu e it 11 lorge g R WE sjlwong | made the Matcha Angel Food Cake and a big hit with ¢
e wmace. GF curlorus. And the search for the PR "_:4‘:::_:‘]”;:;*1"" " o all that | shared it with. Beautiful texture and looked great too.
e | b b - - J"" Especially great since it is gluten free and full of antioxidents
Crolns. Ao ol thee bk s e gt vy gl . A from the matcha! Lovell!
Have becn experionsing o growing scasitivity U wheat, bariey am rye. ’ :
el
But what does GF even meaa?
The FDA sppreraches the whole ssue of sl nica free” from 2 4 O O v N

the porapective of whal » product doesa't have. That messs produd

labels can say “luten-frce” so lon docsat huv more than s

parts per million of glutcn, it made from wheat, rye. barley, or s s ¥ . e
" had

he gluten remured.

crapiness. The matcha sl ives 1 wonderil carthy and
T ceriication process is bovw we get the somewhat !

Aavor that 1 paimed with sake o
Waldo waid he wanted
e cream. eodessional chets, 10 make this cake at bome, 0 he kept it
Japanese rice flowr made from vice grown i Japan,  with e tamten fngredients,
Bonwever, can not ey b I pert

ke ot v v wow i

TR iy more g unquulunnﬁ

...m.g-....a R Feaies coe b i, Penniie

@EdblcLatog

IS —
b b sl o L

v, The recingue b be i 5ot pesks—Gam:
o Ol T e sk b bl
ar

oo
e o Do, b sl i

TSR : https://www.ediblela.com/digitaledition

Mango Sake Sauce
ickt, apprsimanely 1 qart
|ngro¢lonu.
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Apple Fritters
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\Click Here/ What are the challenges in making ol E%*EE%E

JAPANESE Rice Flour gluten-free breads in general?
Often it is too dry, or too gu y, or too tough. It requires
amixofg

\ A\
SECRETS 78‘2:

K¥IWEBY 4 MURL :
https://riceflour-jfoodo.jetro.go.jp/en/
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