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The replacement of wheat flour with rice flour for
manufacturing low or free of gluten biscuits and its
Impact on the sensory phsiochemical characteristics of
Product.

Baidaa Hafidh Mohammed
Food sciences Dep. College of Agriculture
University of Baghdad

Abstract

The study aimed to process low or free of gluten biscuits by
replacing wheat flour with 0, 20, 40, 60, 80 and 100 of rice flour
and study its impact on the sensory physiochemical properties and
of the product biscuits. The results showed the chemical
composition of transactions and the occurrence of significant
differences were not significant in the results as the percentage of
fat, ash, fiber and protein with an increased rate of substitution
with no significant increase in the percentage of humidity increase
the proportion of replacement. Showed the results of sensory
evaluation of the lack of significant differences between the models
biscuits has got biscuit factory with a replacement ratio 100% flour
rice acceptance by the consumer despite the superiority slight in
the control treatment. And to improve the quality characteristics of
the biscuit factory of rice, 100% flour, rice has been added flour
chickpeas proportions replacement 0, 2.5, 0.5, 7.5, 10% The results
showed chemical analysis of samples biscuits significant differences
in the proportion of fat, ash, and protein as increased and
insignificantly increased the proportion of ash and fiber between
models biscuits increased percentage replacement flour chickpeas
and no significant differences in moisture content increasing rate of
substitution either the results of sensory evaluation has emerged
replacement ratio 2.5, 0.5% better results in terms of turnout by
the consumer.
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