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Abstract

In this study, the application wheat fiber on physicochemical and sensory properties of the
rice-based biscuit has been studied. This research aims to producing rice-based biscuits with
the use of edible fibers achieved from rice and oat (5, 15, 25%) and evaluating of their
physicochemical properties in a completely randomized design including moisture content,
color, diameter, thickness, spread ratio, total dietary fiber and hardness as well as their
sensory properties. Regarding the physicochemical assessments, it is shown that addition of
fibers might decrease the thickness and increase the spread ratio of the samples. The
treatments containing bran have presented lower diameters compared to the control samples.
Addition of wheat bran showed a diminution in the moisture content of the produced biscuits.
Addition of fiber increased L* value in all gluten-free biscuits with exceptions of a’, b"
values. By addition of bran, total dietary fiber and hardness of the all treatments presented an
enhancement. The overall score decreased by boosting of the quantity of the added brans in
gluten-free biscuits. Generally, the results revealed that the treatment with low percentage of
bran (15%) has recorded more score of sensory evaluations.
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