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Abstract

According to the role of dietary fiber on health and prevent some types of cancer and
diabetes, fans of high-fiber foods is increasing. In this study the effect of rice bran at four
levels 0, 2, 4 and 6% (w-w, flour basis) on the quality characteristics and shelf life of date
sponge cake were studied. Physicochemical tests such as moisture, protein, ash, fat and pH of
cake was done for all treatments. Cakes properties include specific volume, color, texture and
sensory analysis were also investigated. The cakes were kept at room temperature for 14 days
and cake staling tests were performed. Addition of rice bran significantly was increased
moisture, protein and ash, and was reduced pH of samples. Addition of bran were reduces the
L* index and increased b * parameters. According to the water absorption properties of rice
bran, the moisture retention during 14 days in samples containing higher levels of rice bran,
was higher. Moreover, the hardness of samples containing rice bran significantly was lower
than the control sample. The highest amount of soluble starch during storage days was for the
sample contained 6% rice bran, which had a significant difference with other treatments. As
a result, rice bran was delayed cake staling during storage. Based on the sensory evaluation
results, samples containing 6% bran had the highest score for the flavor.

Keywords: Date Sponge Cake, Physicochemical Characteristics, Rice Bran, Sensory
Characteristics.
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