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This project was designed to evaluate the suitability of stabilized rice bran for the supplementation of bread. Freshly
milled rice bran was treated with autoclave heating for its stabilization. The effect of stabilized rice bran supplementation
on physico-chemical, microbial and textural quality of wheat bread was determined. Blends of wheat flour and rice bran
(95:5, 90:10, 85:15 and 80:20) were used to bake bread with 100 per cent  wheat flour as control. The physical properties of
bread were evaluated and found that loaf weight increased with increasing per cent of rice bran flour into refined wheat
flour. The loaf volumes of bread made from composite flour were lower than those made from control wheat flour. The
effect of different levels of stabilized rice bran on crust and crumb colour of bread was evaluated. Results showed that
lightness of crust and crumb of wheat bread gets decreased with increased level of stabilized rice bran. Also, redness (a)
and yellowness (b) increased with increased level of stabilized rice bran. The proximate composition of the bread samples
was analyzed. The moisture, crude protein, crude fat, crude fibre and ash contents increased significantly from 31.12 per
cent  to 33.98 per cent, 11.87 per cent  to 13.38 per cent, 1.52 per cent  to 3.95 per cent, 0.82 per cent  to 2.65 per cent  and
1.52 per cent  to 2.09 per cent, respectively; with increased level of supplementation. The carbohydrate contents decreased
with increased level of supplementation from 53.13 per cent  to 43.92 per cent. The microbial properties shown that there
was no significant difference in total plate count and yeast and mould count of functional wheat bread on increasing the
supplementation of rice bran flour. The texture profile analysis showed that hardness and chewiness of functional wheat
bread was increased with increase in supplementation of rice bran flour. There was no significant difference in springiness
and cohesiveness of wheat bread supplemented with stabilized rice bran.
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