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Japanese rice flour producers and sellers
meet the demand for gluten free foods

There is a growing demand for gluten free foods in Europe, North
America, and other countries outside of Japan. The global
gluten-free market was 3.5 billion USD in 2016. By 2020, itis
expected to surpass 5 billion USD (JFOODO document). A similar
trend is being seen in Japan as well. Rice does not contain gluten
as a component. For this reason, a growing number of
manufacturers are making rice flour that has been carefully
prevented from mixing with gluten or wheat flour as well as products
made with that rice flour.
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The gluten content criteria for gluten free
labeling in North America and Europe is 20 PPM

The European Commission (EC), U.S. Food and Drug
Administration (FDA), and other agencies have created systems for
gluten-free labeling to accommodate people with Celiac disease
induced by gluten that is contained in wheat products. The gluten
content criteria for labeling is 20 PPM.

*The Gluten-Free Certification Organization (GFCO) that is an American nonprofit

organization has set the gluten content criteria to 10 PPM or less and gives
products that have met the criteria in a GFCO inspection a certification mark.

: ﬁour pmducts wma ceriﬁacam ' marks caﬁ be found at shops
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Highly suitable for processing, potential for use as an ingredient
in a vast range of foods

Rice flour technology development began in full force in the 1990s in Japan with the aim of creating wheat
alternatives. Improvement in the flour milling technology enabled the manufacture and widespread use of fine-ground
rice flour (new rice flour) and enabled its use in all sorts of foods, including bread, cakes, ramen noodles, and pasta.
In addition, it has an excellent amino acid balance and low oil absorption rate, offering great cookability.
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