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A study of the evaluation of the sake lees bakery using surface electromyography
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*AOYAMA HOSPITAL
Summary

Sake lees are the end byproduct in the process of making sake. In these lees, there are
large amounts of hyperlipemia and other nutrients. Those nutrients are helpful in
preventing life-style related diseases such as hypertension. Sake lees are useful food
material, however, these lees are usually discarded. Therefore, we produced a bread, using
an old recipe, (called sake lees bread) because bread is consumed in everyday life. The
purpose of this study is to evaluate the effect of the sake lees bread on the oral cavity
muscle activity. This was measured by using a surface electromyogram and blood glucose
level, and was then compared with a commercial bread available from the market. The
following results were obtained.

The sake lees bakery showed that the intra-oral processing time was longer, and the

blood glucose level was lower than the commercial bread.

Key words: sake lees bread, surface electromyography, oral cavity muscle activity,

chewing number of times

Correspondence address: Masahide IMAKI

Department of Clinical Nutrition, School of Comprehensive Rehabilitation,Osaka Prefecture University,
3-7-30 Habikino, Habikino, Osaka, 583-8555 Japan

TEL: 072-950-2111 FAX: 072-950-2128

Email: imaki@rehab.osakafu-u.ac.jp

438



