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Abstract
In order to expand usage of Japonica rice flour and to promote its consumption, we made Japonica rice flour cookies

as well as conventional flour cookies.
Then we conduced mechanical measurement by Rheoner and did a sensory evaluation of them to compare their dates.

There was no significant difference between the preference and texture of rice cookies and that of the flour cookies

from the mechanical property and sensory evaluation.

Consequently the Japonica rice flour cookies were found good enough to be substituted for conventional flour cook-

ies food for children with a wheat allergy.
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