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Abstract

We produced fifteen kinds of new bread using a certain amount of the ancient rice sake lees and compared
the mastication muscle activity magnitude with a roll of bread on the market by surface Electromyo-potential.

The sake lees buns of ancient rice sake lees showed that the mastication muscle activity magnitude was

higher than a roll of bread. Thus the sake lees buns of ancient rice sake lees need longer time for mastication.
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