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Abstract

This research was studied the effects of the cake properties using wheat flour partially substituted
with brown rice flour. The substitution of brown rice flour was ranged in 0 - 50%. The proximate
composition, physical characteristics of sponge cake dough, cross-sectional observation and color
determination, texture profile analysis and sensory evaluation of sponge cake were investigation. The
moisture content of sponge cake increased with the additional level of brown rice flour. Protein, fat and
ash contents of sample were not significant difference. Carbohydrate and calories content were decreased
with the additional level. The specific gravity, baking loss rate and dough yield were not significant
difference. For crumb color values, L, b and AE were not significant difference whereas the a values
decreased. In texture analysis, hardness, cohesiveness and gumminess were not significant difference but
the springiness were reduced by addition of brown rice flour. When the sensory characteristics were
evaluated, the addition of 30% of brown rice flour was the highest substitution level that showed the best

sensory properties.

Keywords : sponge cake / brown rice flour / wheat flour / gac fruit



