HARHISE/NE [HEIXDE] DB VN ERS EYIEDEE)
RINEA - AFTFE - TH O FE
(EORFRPERETD, IR | EEER)

The Protein Ingredient and Seasoning Properties of the Wheat Flour “Aobanokoi”
Naganori OHISA, Kazuhiko KIMURA and Hirosi CHIDA
(Miyagi University, School of Food, Agricultural and Environmental Sciences-

*Miyagi Prefectural Furukawa Agricultural Experiment Station)
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