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Effect of Riceberry flour on physico-chemical and sensory properties of brownie
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Abstract

This research aims to study the effects of wheat flour substitution with Riceberry flour in brownies.
Riceberry flours were varied at 6 levels (0, 20, 40, 60, 80 and 100% w/w). It was found that substitution
levels affected physico-chemical properties of the products. High level of Riceberry flour increased hardness
and total phenolic contents but reduced 2,2 — Diphenyl- picrylhydrazyl (DPPH) radical scavenging activity of
the products. For color analysis, the substitution at high level decreased the brightness (L*) and yellowness
(b*) values while increased redness (a*) values. For sensory evaluation, increasing Riceberry flour levels
decreased liking scores of all characteristics (appearance, flavor, color, softness, overrun, taste, and overall
acceptance), especially in brownies using 100% Riceberry flour which showed the lowest liking score. The
optimum Riceberry flour substitution was found to be 40% (w/w) as evidenced by the highest score in terms
of appearance, flavor, color, softness, taste, and overall acceptance (7.08-7.76). They were classified as “like

slightly and like moderately”. The brownies produced using the optimum condition exhibited the hardness
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value of 2.27 kg, total phenolic contents of 0.32 mg GAE/g and DPPH radical-scavenging activity of 86.77%,

respectively.

Keywords: Riceberry flour, Antioxidant, Brownie
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