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Evaluation of the Characteristics of Okonomiyaki Made
with Oatmeal Instead of Wheat Flour
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Abstract

We attempted to measure the physical properties and sensory evaluation of okonomiyaki made with
oatmeal in place of wheat flour. As a result of investigating the method of evaluating the physical properties
of okonomiyaki by texture analysis using a rheometer, we used okonomiyaki cut into approximately 2 cm
squares, placed the baked surface sideways and the cut surface up and down on the measuring table, and
measured the cut surface. It was found that okonomiyaki adhesion could be favourably assessed by pushing
and pulling the device. As a result of the analysis using this method, oatmeal okonomiyaki was found to be
slightly harder than cooked frozen okonomiyaki but had less adhesion and a similar level of cohesion. Ac-
cording to the results of the sensory evaluation, oatmeal okonomiyaki has a brighter brown color and the
same texture as cooked frozen okonomiyaki. Based on the above results, okonomiyaki made by replacing
wheat flour with oatmeal was considered to be gluten-free and fibre-rich, comparable to commercial frozen
okonomiyaki.

Keywords: okonomiyaki, oatmeal, texture analysis, gluten free, sensory evaluation
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