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Effects of Addition of Rice Flour, Buckwheat Flour and

Soybean Flour and Substitution of Sweeteners on Properties
and Taste of Crape
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(Tomoko Kimura) - (Mieko Kagaya) (Yoko Fukuya)

An attempt was made to substitute rice flour, buckwheat flour or soybean flour for wheat flour so as to
prepare the home made crapes. Further sucrose, which was used as a sweetener, was substituted with mu-
scovado or fructooiigosaccharides. A series of the examinations were made with each batter and crape
prepared for obtaining informations on the viscosity, texture characteristics, taste and so on. The results
obtained are summarized as follows.

1) The optimum amount of rice flour to be substitutedin the preparation of crape was 50% . The batter
was a thixotropic fluid and its viscosity decreased. Therefore, an hour was sufficient to allow to stand ty
the batter. The product was moist and soft, and showed an excellent texture with a favorite color. It
was superior to the one of 100% of wheat flour.

2) Batters prepared by substituting 25% of buckwheat flour or 12.5% of soybean ﬂour showed .increase
of viscosities. The products obtained in these cases were better evaluated in hardness and color.

3) The substitution of sweeteners caused a little changes in viscosity and physical properties. According
to HPLC analysis, fructooligosaccharides including GFs, GFs, GF:, sucrose, lactose, glucose and fructose .

were isolated and determined. The product differed somewhat in the taste.
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%0 Re Vi Ve
0 5 10 1(&) 0 5 10 15 0 5 10 1) 0 5 10 130
Hokk e LB, RN L, BRI B, 757 b o) A R
3. HukEoOHZEI/V -7 HPLC Ze=t /5 A
® GF4, ® GF3, ® GF2, @ sucrose, ® lactose, ® glucose, ® fructose
&k sample: 10 pl, eluent: water, flow rate: 1.0mi/min, detecter: RI
g/100g RHZENRKE WD, GF BET slight Th b, FEgEsL
8- . BIENE & &R Lic, ERESERO GF EHRO
BRE TN TS & B (Es-(B) T5&, 2
6- y S CIEICBN T LE-R LMY, —FGF
B TR S W THERI PR EL YR Y I X R
41 i A, ML LANOBIEE L EERIE D bk
g /= o Tce BIRHICERERMBERIBC ALY Y & - G E
oL N : ] DYBENETHRILShS & & &, —F GF BT
= 4 = BB 5 7 bk ) QBTN 5~8g/ HAVE
= 24 E BEHED SRTED, Lok b & Liclks i dac
00123 0123 0123 0123 0123 0123 0123 BoleD THHRO D IWEBEER 7 U — 7 & LTI
GF« GFs GF2 GF L G F o -
B 4. HrsREOHE 7 L —7 O BATHIRECE 5 LBbR D,
O HwkidE L B, gt 6 PR L, 4, B P

B RS, [ 75 2 b ) SR,
GF4!GF-7227 75/ n=A}+—2,GF3: =%}
—A, GF2ll=7Z2}F—2, GF!¥a2a—27un—2x,
L7 =2, G:ZNa—RA, Fi1 757 F—2,

4. HERBOME 7 v — 7O BEHER,

g LHEEOHVWEEEY TR L, ((BLIERE, REEs
D sucrose SEIL sucrose DI I lactose D ¥ — 7
Mool D CEIR Y lactose 08T 5 = &3 K 7 o
otz T CHHRKE L OBEMAD lactose HEFZELE]
ERDYFFL L 720) 2T lactose, glucose 2SEH I
oo =75 GF B TIX7 5 7 b4 ) <fED GF; 3.7
g/100g, GF: #J 3.4g/100g, GF, 0.8g/100g %5,
T offie, Bk e L o3 L FRED lactose, glucose
D fructose H# 0.1g/100g BH I iz,

B (F2-(0) WERERMC T, BEsTig
EOEMET L, HRREFEZECAES LY, —F
GF MEBLGIL IR L FRE OENHL T E { T ot
FEREELE & D22 O B CI BRI very much TR
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RECHEERC 7 v—-7%E% BT, #Eo—ER
MeBER L7 v —7%FREL, b8, XT5
ZREL, YOHRBOFRELEE, 75274y =

BB LML b oo SR L,

1) 7 Vv— 7% CoRpoREERET 50% T,

RNy R —DWERFFY P r E—BHEERRT, =a—F
v IREIGE B8 2 R LRERIE S 38, /2l 100% 54
mCHANHEMET L, BB IRETIr -, 20D
BRI L- L VEB2L, &, REFMcERCTFEh
BHET, IFEH 100% Bk D ER T,
2) KB 50% B v — 7 OLIEML O KEBOR
HEBEIHIHED 26, %H#E 12.5% OHHT, fhi
Sy Z—HETRBEM X VBENEL, Bl
T 7o Bl % 5 7

3) HERBOMEEDKMEWR 2 v — 7O -R DR
DIEDZEITIE > T #EATH -7z, HPLC HHic X 58
P OBEORIWEIL 7 5 7 t 4V D GF, GF;-
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FHERBELCHE#ES 2 L2, FDldic:

I oW TIEEL WA oL ER LD, £F
I DOFRE ThH D A EBREAEERR
GREEENIRBO T« LAE R ¥ LD L0
C, EBRLTAREEHAREE, AHBEXFEHR
Bohiid, AEBAZIEZEOEIEET X

S TEREFROEMEEIRIE LD THS, BH
CRIoFEE L EREOR¥E LD X Sk, FHEIIS

Bie Il oW T ORERRB R L, RN
PN CEHNL, AT ORBOEELBIF
DOFENER L UCTRREE W S R D, THORMK
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—RIV VAT R —AD BENE % B FT
Do
REOBEL LTIXBNEE & b b hTH

-y, FRABRE > CHREERBEEL RS THS

o
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WE LR, ©IVOFRE L B, OIPREEORE
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