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EFFECT OF PREGELATINIZED RICEBERRY FLOUR FOR REDUCING FAT IN
CHOCOLATE SPREAD
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Effect of Pregelatinized Riceberry Flour for Reducing Fat in Chocolate
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Abstract

The objective of this study was to investigate the effect of pregelatinized
Riceberry flour (PRF) in reduced fat chocolate spread (RFCS). The PRF was used to
reduce the fat contents of chocolate spread to 25, 30 and 35% (wet basis). The color
(L*, a*, b* and h"), consistency, antioxidant contents, antioxidant activities (DPPH) and
sensory scores of the RFCP formulas were compared with the full fat chocolate
spread (FFCS). The results showed that the addition of PRF had significant effects on
color, consistency, antioxidant contents and antioxidant activities of RFCS (p<0.05).
The a* and consistency of chocolate spread increased with increasing PRF, while L*,
b* and h° decreased. The total anthocyanin content (TAC), total phenolic content
(TPC) and antioxidant activities also increased with increasing PRF in RFCS.
Furthermore, the sensory properties showed that overall likeness score of the 35%
RFCS was the highest. This study showed a good potential of PRF to be used as a fat
replacer in chocolate spread.
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