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(57) Abstract: [Problem] To provide: dusting flour and a composition for batter, with which it is possible to reduce the
stickiness of the batter of deep-fried food, etc.; and a method for reducing the stickiness of batter. [Solution] Dusting flour
contains one or two selected from the group consisting of acid-treated bean starch and oxidation-treated bean starch. Also,
a method for reducing the stickiness of the batter of deep-fried food or food similar to deep-fried food comprises a step
for attaching the dusting flour to the outside of the seeds. In addition, a composition for batter contains an acid-treated
bean starch having an average molecular weight of 15 x 10° to 400 x 10°. Also, a method for reducing the stickiness

of the batter of deep-fried food or food similar to deep-fried food comprises a step for attaching the batter containing the
composition for batter to the outside of the seeds.
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