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Table 1 Treatments specifications

Ttreatments 1 2 3 4 5 6 7 8 9
Rice bran(%) 0 4 8 0 4 8 0 4 8
Wheat bran(%) 0 0 0 4 4 4 8 8 8

A = [ -L) +(c:-al) +(5-8)
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Table 2 Farinography characteristics of biscuit paste containing wheat and rice bran processed by

hydrothermal method
. Dough
Treatment Quality number Water a(E;sorptlon development time

(%) (min)

1 59° 59.30° 4.88°
2 58% 59.30° 4.90°
3 57° 59.36° 4.90°
4 58% 59.40° 4.90°
5 58% 60.02° 5.00°
6 57° 59.60° 5.00°
7 57° 63.10° 5.00°
8 57° 63.15° 5.00°
9 56° 64.40° 5.00°

*dEach column with the same code letters are not significantly different at p<0.05
1: (blank), 2: (4% rice bran), 3: (8% rice bran), 4: (4% wheat bran), 5: (4% rice bran & 4% wheat bran), 6: (8% rice
bran & 4% wheat bran), 7: (8% wheat bran), 8: (4% rice bran & 8% wheat bran), 9: (8% rice bran & 8% wheat bran)
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Figl Textural characteristic of biscuits containing wheat and rice bran
1: (blank), 2: (4% rice bran), 3: (8% rice bran), 4: (4% wheat bran), 5: (4% rice bran & 4% wheat bran), 6: (8% rice
bran & 4% wheat bran), 7: (8% wheat bran), 8: (4% rice bran & 8% wheat bran), 9: (8% rice bran & 8% wheat bran)
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Table 3 The effect of adding wheat and rice
bran on biscuit color

Treatment AE

1 0.00?

2 6.79°

3 10.19°
4 10.01°
5 10.79°
6 10.92°
7 12.45%
8 12.08%
9 13.01°

*IEach column with the same code letters are not
significantly different at p<0.05
1: (blank), 2: (4% rice bran), 3: (8% rice bran), 4:
(4% wheat bran), 5: (4% rice bran & 4% wheat bran),
6: (8% rice bran & 4% wheat bran), 7: (8% wheat
bran), 8: (4% rice bran & 8% wheat bran), 9: (8%
rice bran & 8% wheat bran)
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Adding the fiber sources in food formulation is one of the best methods for
enriching and improving nutritional value of food. Cereal bran is one of the best
and most economical sources of dietary fiber supply. In this study
hydrothermaled wheat and rice bran in optimum condition and in different
content (0, 4, 8%) were added to wheat flour. The result of Rheological
experiment indicated that increasing in the content of wheat and rice
hydrothermaled bran in dough leads into significant decrease of dough quality
number and significant increase in water absorption. On the other hand,
increasing the amount of rice and wheat bran was also associated with an
increase in dough development time. Evaluation of texture and color changes
also indicated a direct relationship between biscuit hardness, color and content
of wheat and rice bran. Sensory evaluation performed by evaluators on biscuit
samples also indicated a significant decrease, in case of increasing the amount
of wheat and rice bran and replacing the hydrothermal rice bran in the
formulation. According to the results, the use of 4% hydrothermaled wheat and
rice bran is suitable for enrichment of nutritional value of biscuits and it is
suggested.
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