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Brown Rice-Soy Mix Powder Dough Characteristics and Effects on Cake Quality
DU Jia—yang', JIA Xian-yong®, ZHOU Da-yu', YANG Li-na', LI Dong—hong', WU Hao-tong', MA Tao'"
(1. College of Food Science and Engineering, Bohai University, Jinzhou 121013, Liaoning, China;2.Purchase

Service Station, Tibet Military Region Security Department, Lhasa 850000, Tibet , China )
Abstract: The flour and gelatinization properties, cake texture and sensory quality of dough were studied by
mixing different mass fractions of brown rice flour and soybean flour. The results showed that with an increase in
the amount of flour, the water absorption rate of the pre—mixed flour dough first decreased and then increased,
and the formation time first increased and then decreased. In addition, the stabilization time, gelatinization
properties, and thermal stability all increased, whereas the regeneration value decreased. When the additional
amount of brown rice flour and soybean flour were 50% and 50%, the cake hardness was 534.761 g and the cake
chewability was 318.826 g for both types of cakes. Under these same conditions, the highest sensory scores for
the cakes were both 82.
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Table 1 Sensory evaluation scoring standards for finished cakes
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Table 2 Effect of brown rice flour addition on farinography of dough
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Fig.2 Effects of brown rice on texture properties of gluten—free
cakes
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Table 3 Sensory evaluation of brown rice-soy gluten—free cake
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60 16 16 13 15 13 73
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