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Abstract The best formulation and producing condition for
bread with extruded rice bran were studied. The
result showed that extrudate might be applied to
bread and replaced 10% bread —flour without 1
affecting bread’s quantity.
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1 350 -0 34 5.5 7 4.5 220
2 315 35 10 34 5.5 7 4.5 220
3 2975 525 15 34 5.5 7 4.5 220
B— 4 280 70 20 34 5.5 7 45 220
5 262.5 87.5 25 34 5.5 7 45 220
6 245 105 30 34 5.5 7 45 220
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2 3.1 10%
(%) (%) (® (mm) (ml)

1 100 — 554 14.3 2192

2 90 10 556 14.3 2015 392

3 85 15 553 14.1 1928 ’

4 80 20 559 13.2 178

5 75 25 551 12.6 1657

6 70 30 547 11.7 1545
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