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Abbreviations 19 

Fine-grained short-grain rice flour (FSR), coarse-grained short-grain rice flour (CSR), 20 

fine-grained long-grain rice flour (FLR), coarse-grained long-grain rice flour (CLR), 21 

fine-grained maize flour (FM), coarse-grained maize flour (CM), fine-grained 22 

precooked maize flour (FPM), coarse-grained precooked maize flour (CPM), Water 23 

Binding Capacity (WBC), Water Holding Capacity (WHC), Swelling Volume (SV). Oil 24 

Absorption Capacity (OAC),  dough peak force (DPF), dough elastic moduli (DEM). 25 
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