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The effect of addition of rice bran powder and/or rice powder on bread quality 
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Summary 
To promote the health of elderly people, we have been developing a new type of food containing 
rice bran.  In this study, we elucidated the effect of adding rice bran on bread-making 
properties. The specific volume of bread containing rice bran powder was surely larger than 
that of bread containing rice flour, bread containing 20% rice bran powder was significantly 
larger than bread containing 0% and 10% rice bran powder. Concerning hardness, there was a 
large variability but no significant difference depending on the amount of rice bran powder 
added.  In contrast, cohesiveness certainly decreased in accordance with the rate of rice bran 
added. On the other hand, regarding color tone, the a* value increased with the amount of rice 
bran powder added, but no significant difference was observed in the L* value for either the 
internal or external phase. In the sensory evaluation, bread containing 20% rice bran powder 
received the lowest overall rating, but there was no significant difference between bread 
containing 0% and 10% rice bran powder. 
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