b FIRPEZTLN R 5T > X — W TE R

23 % (2025)

KEEFERLETILTO Y =K/ DR/ H#EDAEBA
<ABHEAEATIUFARR - 7—/ L FELHEASH 5 EESHHATHE >

il 1 5+

FAAR E Aot *2

Research for the Baking Mechanism of Gluten-Free Rice Flour Bread Using Rice Koji
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