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Abstract

This study investigated the quality changes of pound cake prepared with various concentrations of rice bran powder.
Pound cake were prepared by addtion of 0, 5, 10, 20, and 30 powder to the flour of basic formulation. The specific
gravity of pound cake decreased with rising powder concentration. The volume and weight and specific volume
increased with rising powder concentration. The moisture of pound cake decreased with increasing powder
concentration. With rising powder concentration, the a value of pound cake increased but the L and b values decreased.

The texture, hardnessm cohesiveness, springness, gumminess,

and chewiness of pound cake decreaed with rising

powder concentration. The result of sensory evaluation when compared to pound cake with 20% rice bran powder

was superior in taste, flavor, and overall preference.
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Table 1. Formula of pound cake added rice bran flour

®
Ingredient Amouni(g)

Wheat flour(g) 0 %5 % 8 M
Rice bran powder(g) 0 5 10 20 30
Butter 60 60 60 60 60
Shortening 20 2 20 20 20
Sugar 80 80 &0 80 30
Salt 1 { 1 i i
Egg 8 %0 8 8 8
Water 20 0 20 20 20
Baking powder 2 2 2 2 2
Dry milk 2 2 2 2 2

Total 365 365 365 365 365
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Table 2. Specific gravity and Moisture contents and pH of pound
cake batier con taining different levels of rice bran

(8/9)

Addition rate of rice bran (%)
0 5 10 20 30

Sg;g’?ffi?yc 078400 068£000° 0.66:000" 0664001 0.65:001°

Moisture 9, 149 91" 2046233 2081:038° 2138:103° 2098+188"
contents

pH 643058 649:0.15° 631£0.19" 558:0.48" 5192045

"Values followed same letter in the same row are different according to Duncan’s
multiple range test {p<0.05}.
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Table 3. Volume, weight and specific loaf volume of pound cake
added with rice bran powder

Rice bran powder - -
(% Volume Weight Specific
(c) ® volume(cm’jg)

0 61250:1061° 26200t 552° 2341023
5 64000:14.14°  27440+1061° 233001
10 655,005 707 28310t 156" 231:001°
20 665.00 707° . 281.00+1131° 237:0.02°
30 690002828 27490+ 707 2.510.04"

"Values followed different letter in the same column are significandy different according
to Duncan’s multiple range test (p<0.05).
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Fig. 1. Processing flow of pound cake added rice bran powder
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Table 4. Moisture contents of pof pound cake added with rice
bran powder
(%)

Addition rate of rice bran (%)
0 5 10 20 0
20614221°  2246123%  2081:038°  2138:103°  2098:1.88

*Values followed different letter in the same column are significantly different according
to Duncan’s multiple tange test (p<0.05).
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Table 5. pH values of pound cake containing different levels of
rice bran

Addition rate of rice bran (%)
Control 5 10 20 30
6.89+0.17

6.88:0.14° 6812026  691:001°  6.70+0.26'

Values followed same letter in the same row are not significantly different according
to Duncan’s multiple range test (p<0.05).

0|2 7} essolas M

n)% Abge geisty Az SEsAolae Ax
24 2= Table 67 Zrh BxE 2Tl 74154077,
5% H7FEolA 74172 RS Aol gldevt 10%
HA7H FHE vd Arte] o8 Ahdhe A4S
vEF WA th(p<0.05). A EE v|7 30% A7) 0.642
A S Een, vte] Mrlge] 1G-S Adse
=7 Uehgt)h S EE gz 29328 Jehg o
o, 07 30% A7kl 258008 B A Eo], u7} Ao}
o] BE5E adhe A go] yeldth ol vt 4
o ojet Aoz AztEt. o3 Aol MBHE Jeon (19)
o] WA Ay} Aol oA WA ze| Hrlgfo] ZUlEFE
HEe A4y, JAxe) Fase F71 8% 1, Kim
0% FUET A7t AolZME HrkEe Z71o) we}
Hes PN e AAdA ou HAre ZUHEI oY
g Ads AUbEol FME4E Bre adhe g

Table 6. Hunter’s color value of pound cake containing different
levels of rice bran

A(.idition rate of L 2 b
tice bran (%)
0 74154077 469005 29324087
5 74.17:03%" 342005 26.8410.58
10 7161:031° 20840.17° 2607028
20 6671£2.13° 0542025 25.40:0.54°
30 65.26:044° 0.6420.39° 25.80£0.05°

*“Values followed different letier in the same column are significandly different according
to Duncan’s multiple range test (p<0.05).
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Table 7. Texture properties of pound cake containing different
levels of rice bran

Addition rate of rice bran (%)
0 5 10 20 %
Hidness 2640545477 245528 904" 237.17£1648° 168.1127.85° 16152:17.00°
Colesiveness 045: 005 0441 002 040 008" 0393001  0.38¢ 002"
Springiness 089t 002° 086 002 085t 003" 085:000° 082+ 002
Gunminess  117.971780° 1036511700 95842 533 6432:386" 6481+ 9.11°
Chewiness  1042821382" 8908+ 783" 8143z 667 5549:898' 5277+ 286"

*Nalues followed different letter in the same row are significantly different according
to Duncan’s multiple range test (p<0.05).
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Table 8. Sensory evaluation of pound cake containing different
level of rice bran

Sensory Addition rate of rice bran(%,wjw)

evaluation oo} 5 10 20 30

Color  453:074° 380 :1.08° 380:0.77° 387:074° 347097
Favor  360£130° 353 2097° 347:083° 293:088° 340:091°
Taste 3208094 293 :103° 327:059° 373:088 3.13:083"
Textwe  3.3:119° 293:088° 293:080" 3601099 273:116°
Overall ~ 367:082° 320:0.94% 333:0820° 400:076 320:0.77

**Values followed different letter in the same tow are significantly different according
to Duncan’s multiple range test (p<0.05).
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