
Consortium Publisher, Canada   
info@consortiumpublisher.ca │ http://www.consortiumpublisher.ca 
 

Advanced Food and Nutritional Sciences                                                                                                                                    49 of 50                  
Consortium Publisher, Canada 

     
 

 
Conference Abstract  
http://dx.doi.org/10.21065/AdvFoodNutriSci.4.49                                                                                                  

9th Pak Pharma Healthcare Expo  

1ST Pakistan Food –Nutrition International Summit 2019  
Monday –Thursday, July 10-11, 2019  
Pak-China Friendship Centre, Garden Avenue, Islamabad, Pakistan. 
 
 

 
 

 
Corresponding author:  

Maham Fahim. Food Science & 

Technology, Jinnah University for 
Women, Pakistan 
P: +92 320-8323292  
E: mahamfahim1999@gmail.com 
 
 
Citation:  
.Maham F, Adeela A, Hania F, 
Hafsa K, Laiba U, Kanza J, 
Rashida Al. Enhanced 
Physiochemical and Sensory 
Properties of Vitamin E Rich 
Brownies Made from Rice Bran Oil. 
Adv Food Nutr Sci. Vol. 4. 2019. 
p.49-50. 
 
 
Funding:  
The authors received no direct 
funding for this research. 
 
 
Competing Interests: 
The authors declare no competing 
interests. 
 
Additional information is available 
at the end of the article. 
 
 

 

Conference Abstract  
ENHANCED PHYSIOCHEMICAL AND SENSORY PROPERTIES OF VITAMIN E RICH 
BROWNIES MADE FROM RICE BRAN OIL 

Maham Fahim1, Adeela Anwar1, Hania Farhat1, Hafsa Khalil1, Laiba Usmnani1, Kanza 
Jameel1, 2, Rashida Ali1, 2 

1. Food Science & Technology, Jinnah University for Women, Pakistan 
2. Food Science & Technology, University of Karachi, Pakistan 

 

Ethics approval and consent to participate: No ethical approval needed for this research 
work.  

Consent for publication: Author is agreed to submit this abstract for publication in this 
research journal.  

Availability of data and materials: The information and data collected and/ or incorporated 
in this study is included in this manuscript.  
 
Keywords: Rice bran oil, organoleptic quality, Physiochemical, antimutagenic 
 
ABSTRACT  
According to our studies rice bran oil can be used as an alternator in bakery items like 
brownies. Rice bran oil is considered as higher nutrient and essential fatty acids content 
linoleic acid which is about 34.98% higher than other shortenings that enhance the 
physiochemical and sensory properties of brownies. This oil contains antioxidant and 
powerful antimutagenic properties which can aid to boost immunity. In the preparation of 
brownies shortening is considered as one of the major raw material of all the ingredients that 
is 40-50%. Brownies were prepared by excluding bakery shortening and adding rice bran oil 
with the ratio of 60:40 (butter, rice bran oil). At various stages the handling of batter was 
informal during the incorporation of rice bran oil. It improves the physiochemical properties of 
brownies batter. There was a reduction in moisture content; brownies were moderately dry 
while the protein, ash carbohydrate and fat content increased as compared to control sample. 
Brownies were examined under organoleptic qualities i.e. appearance, outer coat color, 
smell, taste, texture and overall suitability on a 10 marks in hedonic scale. Examination about 
brownies quality and acceptability of brownies are made after substituting partially shortening 
(butter) with rice bran oil at 55% closely different from the control sample. 
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