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The relationship between pancake expansion and sticky ingredients

Abstract

First of all, natto contains polyglutamic acid, which is a long-linked glutamic acid that is responsib
le for the stickiness of natto. Polyglutamic acid contains an enzyme called Nattokinase, which prev

ents thrombosis such as myocardial infarction and cerebral infarction.

Research conducted last year has shown that natto’ s sticky ingredient expands when mix
ed with dough and baked. Therefore, we wanted to find out what kind of relationship the
re is between the ratio of the sticky ingredient in the batter and how much of the stic
ky ingredient is added to the batter to make the pancake puff up the most.
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80% 1.60 0.60
100% 1.28 0.28
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