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Development of bread crumb-like cooking ingredients made of rice

Takeshi Hirata and Hironori Masuda
Msuda-seifun Co., Ltd.

When fried foods are cooked using bread crumbs, their crunchiness decreases in about 2 to 4 hours after frying.
Therefore, the development of bread crumbs that can retain the external crunchiness of fried foods for about 24
hours is desired, for various purposes. We investigated the physical and chemical properties of bread crumb-like food
ingredients made of rice that were developed by changing the ingredient blending ratio, and compared the results to
commercially available bread crumbs. There was less salt, protein, fat, sodium and potassium in bread crumb-like
food ingredients made of rice than in commercially available bread crumbs. The grain size distributions of bread
crumb-like food ingredients made of large and medium grain rice and those of commercially available bread crumbs
were similar, though those of bread crumb-like food ingredients made of small grain rice differed from those of
commercially available bread crumbs. Regarding the grain size of bread crumb-like food ingredients made of rice,
the smaller the crumb size, the lighter the color. The a-values of commercially available bread crumbs other than
TCB were small and the colors differed greatly from those of bread crumb-like food ingredients made of rice.

No change in color was observed in Sample No. 2, since onion powder was not added to the sample. The oil-
absorption rates of bread crumb-like food ingredients made of large and medium grain rice were higher than those of
commercially available bread crumbs. However, since the oil-absorption rate of a bread crumb-like food ingredient
made of small grain rice was similar to that of commercially available bread crumbs, the retention of external
crunchiness of fried foods for about 24 hours can be anticipated when using this ingredient. Although the powder
densities of bread crumb-like food ingredients made of large and medium grain rice were similar to those of
commercially available bread crumbs, that of a bread crumb-like food ingredient made of small grain rice differed
from those of commercially available bread crumbs. The degree of starch gelatinization was nearly 100% for all the
bread crumb-like food ingredients made of rice, whereas that in commercially available bread crumbs was only 35 to
60%, reflecting incomplete starch gelatinization.
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1 3,500 2,400 60 45 70 0
2 3,500 2,400 45 0 0 0
3 3,500 2,400 45 0 70 590
4 3,500 2,400 45 0 70 295
5 3,500 1,500 38 0 70 250
6 3,500 875 33 0 70 250
7 3,500 390 30 0 70 195
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x2 RKEUNCBHEREM B LUHER/NBO—FKES

IANF—  Kir RAECHE  IRE AL K Na K Ca NaCl
kcal g/100g 2/100g 2/100g 2/100g 2/100g g/100g mg/100g mg/100g g/100g
VR R 327 181 29 1.0 76.5 15 042 58 320 11
1K 386 5.7 4.3 3.2 85.0 18 1.10 39 180 12
* 19 391 51 45 36 85.1 17 1.10 36 150 1.3
# I%N 380 5.2 44 16 87.0 18 1.10 32 160 12
7N 2K 360 11.0 5.6 1.6 80.8 1.0 0.00 47 150 0.1
’r% 2 362 11.0 5.6 19 80.7 0.8 0.00 42 130 0.0
ke 271 359 109 5.7 1.2 81.3 0.9 0.00 49 130 0.1
i 3K 366 99 5.7 17 82.0 0.7 0.00 26 140 0.1
# 3 360 10.1 5.7 0.7 82.8 0.7 0.00 15 130 0.1
3/ 363 10.0 5.7 09 829 05 0.00 18 160 0.1
5H 364 99 56 1.3 824 08 0.01 51 270 0.1
i Bwlw 381 10.3 14.8 5.2 68.7 1.0 0.46 140 100 1.6
E}_l: V7 b 373 10.0 14.1 34 714 11 0.46 140 92 14
)% Wi 378 9.3 11.3 40 742 12 0.38 270 260 11
M TCB 393 6.0 137 5.1 731 2.1 0.62 310 280 2.0
RAERAIRLT. FE A % 212Kk L7z, KRB VBB A b o 30RHT R No.
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