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Rashida Al. Enhanced Keywords: Rice bran oil, organoleptic quality, Physiochemical, antimutagenic
Physiochemical and Sensory
Properties of Vitamin E Rich ABSTRACT

Brownies Made from Rice Bran Qil. . . . . . . .
Adv Food Nutr Sci. Vol 4. 2019, According to our studies rice bran oil can be used as an alternator in bakery items like

p-49-50. 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
Funding: physiochemical and sensory properties of brownies. This oil contains antioxidant and
The authors received no direct powerful antimutagenic properties which can aid to boost immunity. In the preparation of
funding for this research. 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
Competing Interests: with the ratio of 60:40 (butter, rice bran oil). At various stages the handling of batter was

LT&ZS?:”S declare no competing 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
Additional information is available  while the protein, ash carbohydrate and fat content increased as compared to control sample.
atthe end of the article. 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.

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


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

Consortium Publisher, Canada CONSORTIUM

info@consortiumpublisher.ca | http://www.consortiumpublisher.ca

© 2019 The Author(s). This open access article is distributed under a Creative Commons Attribution (CC-
BY) 4.0 license.

You are free to:

Share — copy and redistribute the material in any medium or format

Adapt — remix, transform, and build upon the material for any purpose, even commercially.

The licensor cannot revoke these freedoms as long as you follow the license terms.

Under the following terms:

Attribution — You must give appropriate credit, provide a link to the license, and indicate if changes were made.
You may do so in any reasonable manner, but not in any way that suggests the licensor endorses you or your use.
No additional restrictions

You may not apply legal terms or technological measures that legally restrict others from doing anything the license
permits

The abstract appearing is approved to present in 9 Pak Pharma Healthcare Expo| 1ST Pakistan Food —Nutrition
International Summit 2019, July 10-11, 2019 at Pak-China Friendship Centre, Islamabad, Pakistan. The submissions were
selected and processed by the Organizing Committee to be presented in oral or poster session, and were subject to review
by the Program Committee.

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



