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1. American Association of Cereal Chemists (AACC)
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3. Hardness
4. Trigger Point
5. Target Value
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2. Rape seed displacement
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Table 1 Physicochemical properties of rice flour and brown rice flour

Physicochemical properties (%) Rice flour Brown rice flour
Moisture 10.02 £ 0.01 10.33 £0.00
Protein 10.30 +0.02 12.35+0.13
Ash 0.29 +0.00 1.57+0.06
Fat 1.27+0.03 3.23+0.12
Fiber 0.29 +0.01 1.58 £ 0.00
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Fig 1 Effect of rice flour replacement by brown
rice flour and native Iranian gums addition on
viscosity of gluten free cake batter
(Means with different letters differ significantly in
p<0.05)
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Fig 2 Effect of rice flour replacement by brown
rice flour and native Iranian gums addition on
specific weight of gluten free cake batter
(Means with different letters differ significantly in
p<0.05)
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Table 2 Effect of rice flour replacement by brown rice flour and native Iranian gums addition on
moisture content, protein and fat of gluten free cake

Brown rice Gum Moisture Protein Fat
flour (%) (%) (%) (%)
- 16.2+0.2° 8.1+0.2° 14.2+0.2°
0 Isfarzeh 18.9+0.3° 8.2+0.2° 14.5+0.3°
Qodoume Shirazi 18.3+0.4% 8.3+0.2° 14.3+0.2°
Farsi 18.440.2% 8.2+0.2° 14.1+0.2°
- 17.7+0.1° 9.5+0.1° 15.5+0.3°
50 Isfarzeh 20.0:£0.4% 9.4+0.4° 15.6+0.4°
Qodoume Shirazi 19.2+0.3° 9.6+0.3 15.740.3°
Farsi 19.2+0.5 9.4+0.3° 15.7+0.5
- 18.4+0.2% 11.0+0.2° 17.2+0.2°
100 Isfarzeh 20.5+0.4° 11.1+0.4° 17.10.4°
Qodoume Shirazi 20.140.5% 11.0+0.0° 17.0+0.4°
Farsi 20.2+0.5% 11.0+0.5° 17.0+0.3"

(Means in each column with different letters differ significantly in p<0.05)
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Fig 3 Effect of rice flour replacement by brown
rice flour and native Iranian gums addition on
specific volume and porosity of gluten free cake
(Means with different letters differ significantly in
p<0.05)
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Table 3 Effect of rice flour replacement by brown rice flour and native Iranian gums addition on crust
color of gluten free cake

oo Gum L* () 2* () b* ()
- 54.00+1.3% 15.6+0.3° 21.2+1.0°
) Isfarzeh 61.24+0.2° 15.5+0.3° 22.240.5"
Qodoume Shirazi 57.36+0.5° 15.5+0.5° 21.8+0.0°
Farsi 58.16+0.6° 15.6+0.3° 21.2+0.5°
- 46.60+0.7° 17.8+0.1° 21.7+0.0°
50 Isfarzeh 53.12+1.4% 17.94£0.4° 21.5+0.2°
Qodoume Shirazi 50.78+0.5° 17.8+0.4° 21.6+0.7°
Farsi 50.46+0.6° 17.8+0.2° 22.240.2°
- 39.60+0.3° 20.2+0.3° 22.5+0.1°
100 Isfarzeh 45.2010.5; 20.2+0.5° 21.7+1.0°
Qodoume Shirazi 42.17+0.5% 20.0+0.5° 22.0+0.9°
Farsi 42.21+0.6% 20.1+0.4% 21.9+0.3

(Means in each column with different letters differ significantly in p<0.05).
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Table 4 Effect of rice flour replacement by brown rice flour and native Iranian gums addition on
firmness of gluten free cake during storage

Brown rice Gum Firmness (N)

flour (%) First day Seventh day

- 13.3+0.3¢ 18.1+£0.4°

0 Isfarzeh 11.4+0.3° 16.5+0.6¢

Qodoume Shirazi 12.140.4% 16.7+0.8°

Farsi 12.04£0.5% 16.8+0.6°

- 15.7+0.1° 21.8+0.6°

50 Isfarzeh 13.5i0.4‘: 18.6i0.5b°

Qodoume Shirazi 14.2+0.4° 20.0+0.5"

Farsi 14.3+0.2° 20.140.4%

- 19.3£0.3° 23.9+0.2°

100 Isfarzeh 17.6io.4‘; 21.3i0.7l;

Qodoume Shirazi 18.5+0.6° 23.1+0.8"

Farsi 18.440.5% 23.04£0.4%

(Means in each column with different letters differ significantly in p<0.05)
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Overall acceptance in
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Fig 4 Effect of rice flour replacement by brown
rice flour and native Iranian gums addition on
overall acceptance of gluten free cake in sensory
evaluation
(Means with different letters differ significantly in
p<0.05)
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ABSTRACT

ARTICLE INFO

Today, increasing the quality and nutritional value of food consumed by
patients with celiac disease has attracted the attention of many
researchers. Therefore, the aim of this study was to investigate the
possibility of improving the quantitative and qualitative characteristics
of gluten-free cake by replacing brown rice flour at three levels of 0, 50
and 100% by white rice flour in the presence of native Iranian gums
(Isfarzeh, Qodoume Shirazi and Farsi separately at level of 1%). Results
showed by increasing the amount of replacement of brown rice flour and
adding gums, the viscosity of the dough increased, while with increasing
the amount of these compounds, the specific gravity of the dough
increased and decreased, respectively. The results showed the amount of
protein, fat, moisture, firmness of the texture (during both periods)
increased with the replacement of brown rice flour, while the addition of
gums only affected the moisture and firmness of the texture in such a
way that with the addition of gums, the amount of texture firmness
decreased and the amount of moisture in the product increased.
Regarding the specific volume and porosity of gluten-free cake, the
results showed that with increasing the replacement of brown rice flour
and the use of gums, the amount of these parameters decreased and
increased, respectively. On the other hand, according to the results,
among the gums used, Isfarzeh gum had more ability to improve quality
of final product in compare o the other gums. According to the results,
with increasing the amount of replacement of brown rice flour, the
amount of L* and a* components of the samples had a downward and
upward trend, respectively, while the addition of gums only increased
the amount of L* component. Finally, the panelists evaluated the
sensory properties and introduced two samples containing 0% brown
rice flour with Isfarzeh gum and sample containing 50% brown rice
flour and Isfarzeh gum as the best samples.
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