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Influences of Rice Berry Flour as a Wheat Flour Substitute in Brownie:
Textural and Quality Attributes
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Abstract

This research aimed to study the effect of riceberry flour as a substitute for wheat
flour in brownies. The substitution of riceberry flour at various levels (25, 50, 75 and 100%,
w/w) for wheat flour provided all riceberry brownie samples with lower firmness and
springiness textures. The firmness of all riceberry brownies were 4.01+0.3, 3.26+0.1, 3.25+
0.4 and 3.25+0.2 keg/s, and the springiness were 0.38+0.06, 0.31+0.02, 0.31+0.04 and 0.33+
0.04, respectively. The adhesiveness value was slightly different (0.10+0.02, 0.11+0.01, 0.12
+0.01 and 0.12+0.03, respectively). The firmness, springiness and adhesiveness of wheat
brownie were 10.07+1.0, 0.45+0.08 and 0.10+0.01, respectively. All riceberry brownies had
lower cake volumes (65+0.6, 62+1.0, 61+0.5 and 61+1.1 ml/piece, respectively), as
compared to the control (70+1.8 ml/piece), and also darker color. The water activity (aw)
of all riceberry brownies was a little different (0.74+0.1, 0.75+0.05, 0.73+0.08 and 0.73+0.1,
respectively), relative to 0.74+0.06 for the control. In conclusion, using higher amounts of
riceberry flour to replace wheat flour in brownie resulted in quality texture deterioration

and decreased cake volume.

Keywords: Riceberry flour, Brownie, Textural, Quality attributes
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