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Abstract 8 

Bread enriched with rice bran is one of the innovation product of bread. Addition of rice bran aims to 9 

increase the fibre content in bread so it can be developed as functional bread. Addition of 10% rice bran 10 

into bread will reduce the specific volume of bread and result in the texture of bread enriched with rice 11 

bran to be harder. Texture and volume development problems in the making of bread enriched with rice 12 

bran can be improved by adding Carboxymethylcellulose (CMC). The aim of the research was to observe 13 

the effect of CMC concentration on the physicochemical and sensory properties of bread enriched with 14 

rice bran. The research design was Randomized Block Design consisting of one factor which was the 15 

CMC concentration with five levels, 0%, 0.5%, 1%, 1.5%, and 2% with five replications. The results 16 

showed that increasing CMC concentration decreased moisture content in bread enriched with rice 17 

bran; increased specific volume; decreased hardness; increased springiness; increased cohesiveness; 18 

increased preference sensory properties ease to bite; softness; and moistness. The best treatment 19 

determined based on sensory test results with the spiderweb method was 2% CMC addition. Bread 20 

enriched with rice bran with 2% CMC concentration has moisture content 41.79%; specific volume 3.61 21 

cm3/g; hardness 326.93 g; springiness 0.95 mm; cohesiveness 0,67; preference for ease of bite 5.52 22 

(slightly preferred); preference for softness 5.24 (slightly preferred); and preference for moistness 5.02 23 

(slightly preferred). 24 

Keywords: bread enriched with rice bran, carboxymethylcellulose, physicochemical properties, sensory 25 
properties  26 

 27 

1. Introduction 28 

Bread is one of the oldest and most popular source of processed food products. Bread made from 29 

flour, water, yeast and other ingredients. The basic bread making process includes kneading, 30 

fermentation and baking. The high level of bread consumption and the increasing need for healthier 31 

food products have encouraged innovations in bakery products. 32 

Ameh, Gernah, and Igbabul (2013) reported the results of the analysis of the crude fibre content of 33 

white bread substituted with rice bran as much as 10%, which was significantly different from control 34 

bread and bread substituted with 5% rice bran but there was no significant difference with substitute of 35 

15% rice bran. Trisnawati et al. (2019) reported that the addition of 10% rice bran to the plain bread 36 

formula had a significant effect on sensory properties but was still acceptable to the panellists. 37 



Rice bran is a by-product of the process of milling grain into rice. The addition of rice bran to making 38 

bread affects the characteristics of the bread because the rice bran does not contain gluten and rich in 39 

fibre. The reduction of gluten and increased fibre in the manufacture of bread resulting bread with 40 

tougher texture and reduced expansion volume. The tougher texture and reduced expansion volume in 41 

making rice bran bread can be prevail over by adding hydrocolloid in the form of 42 

Carboxymethylcellulose (CMC).  The rice bran added to this research was 10% of the total flour.  43 

CMC is a derivative of cellulose and is often used in the food industry, or used in food products to 44 

prevent starch retrogradation (Chinachoti, 1995). CMC is generally used in baked products with the aim 45 

of retaining moisture, improving the mouthfeel of the product, controlling sugar crystallization, 46 

controlling the rheological properties of dough, increasing the development volume (Kohajdová and 47 

Karovičová, 2009). CMC is able to increase the swelling volume by increasing the viscosity of the dough 48 

because of its ability to bind free water. The CMC used in this study was Na-CMC. 49 

The aim of this research was to study the effect of CMC concentrations of the physicochemical and 50 

sensory properties of bread enriched with rice bran. 51 

 52 

2. Materials and methods 53 

2.1 Materials  54 

 The main ingredients to make bread enriched with rice bran bread consist of wheat flour, rice bran, 55 
Na-CMC (Natrium Carboxymethylcelullose), full cream milk powder, mineral water, iodized salt, sugar, 56 
margarine, instant yeast, and bread improver were obtained from local market.  57 

2.2 Bread Formulating and Processing 58 

Five bread formulas were: 1) control, consist of 180 g of wheat flour, 20 g of rice bran, 10 g of sugar, 59 
8 g of margarine, 2 g of salt, 0.6 g of bread improver, 3 g of instant yeast and 124 g of water; 2) C1, 60 
consist of those of control ingredients with CMC at 1 g; 3) C2, consist of those of control ingredients with 61 
CMC at 2 g; 4) C3, consist of those of control ingredients with CMC at 3 g; and 5) C4, consist of those of 62 
control ingredients with CMC at 4 g.  63 

The dry ingredients were mixed with water, margarine, and salt in a mixer (Phillips HR 1559 model) 64 
until it becomes a viscoelastic dough and then, fermented at ambient for 30 mins. The dough was rolled, 65 
rounded and placed in a baking dish, and baked in an oven (Gas Bakery Oven RFL-12C model) at 180°C 66 
for 30 mins. The finished bread enriched with rice bran is removed from bread pan and cooled down at 67 
room temperature for 60 minutes.  68 

2.3 Experimental Design 69 

The experimental design used was a randomized block design (RBD) with one factor, namely the 70 
concentration of CMC (C). The CMC concentration factor consists of 5 levels, namely 0%; 0.5%; 1%; 71 
1.5%; and 2% of the total weight of flour and bran used. The experiment was replicated  five times, in 72 
order to obtain 25 experimental units.  Data were analysed statistically using ANOVA (Analysis of 73 
Variance) at α = 5% to determine whether the treatment had a significant effect. If there is a significant 74 
effect on the results of the ANOVA test, then the test was continued with the Duncan's Multiple Range 75 
Test (DMRT) at α = 5% to find out which treatment level gives the significant difference results. 76 



2.4 Evaluation of bread enriched with rice bran characteristic 77 

The parameters examined in this study include moisture content, specific volume, and texture profile 78 
including hardness, springiness, cohesiveness and sensory evaluation. Moisture content were measured 79 
with thermo gravimetric method (AOAC 925.10). Specific volume measurements are carried out one 80 
hour after baking with the formula: specific volume (cm3 / g) = volume (cm3) / weight of dough (g). After 81 
being weighed, the sample volume was measured using barley according to Lopez et al. (2004). 82 
Hardness, springiness, and cohesiveness were evaluated by using Texture Analyzer TA-XT Plus according 83 
to Gomez et al. (2007). A sensory evaluation which includes ease to bite, softness, and moistness was 84 
conducted by using the hedonic method (Stone and Sidel, 2004). A 7- point scoring was used with 1 85 
representing extremely dislike and 7 representing extremely like. One hundred untrained panelists 86 
participated in the sensory evaluation. Panelists had no previous or present taste or smell disorders. 87 
Each panelist received 5 pieces of bread enriched with rice bran samples with a size of 2x2x1 cm, bread 88 
samples were labeled with three-digit codes and randomly presented to avoid bias of order of 89 
presentation.  90 

 91 

3. Results and discussion 92 

The results of the physicochemical properties testing which include moisture content, specific 93 
volume, hardness, springiness, and cohesiveness of bread enriched with rice bran with different 94 
concentrations of CMC can be seen in Table 1. The results of sensory properties which include ease to 95 
bite, softness, and moistness of rice bran bread with differences CMC concentrations can be seen in 96 
Table 2. 97 

3.1 Moisture Content 98 

In the bread enriched with rice bran production, CMC is used in the form of NaCMC. When 99 
NaCMC is dispersed in water, Na+ will be released and replaced with H+ ions and form HCMC which 100 
increases viscosity (Bochek et al., 2002). According to Fennema (1996), water and hydroxyl groups from 101 
hydrocolloids will bond through hydrogen bonds and form a double helix conformation to form a three-102 
dimensional structure. The mechanism for the formation of NaCMC gel is through the entanglement 103 
process (polymer chain extension), after the NaCMC is dispersed in water, the polymer chain from 104 
NaCMC will undergo an extension and will form an irregular polymer chain, so that water will be trapped 105 
in the polymer chain formed (Allen, 2002). According to research by Sindhu and Bawa (2000), the 106 
addition of CMC 0.1-0.5% was able to have a significant effect on the water absorption rate of bread 107 
dough. It can be observed in Table 1 that the higher addition of CMC in bread enriched with rice bran 108 
resulting lower moisture content. The higher the water absorption rate in the bread dough, the lower 109 
the moisture content of the bread because the CMC will bind more water. 110 

3.2 Specific Volume 111 

As shown in Figure 1, it can be observed that the higher concentration of CMC specific volume 112 
of rice bran bread increased. According to Kamal (2010), the presence of CMC in solution tends to form 113 
cross-bonds in polymer molecules which cause solvent molecules to be trapped in them, resulting in 114 
immobilization of solvent molecules which can form a molecular structure that is rigid and resistant to 115 
pressure. Table 1 shows the increase of specific volume with the higher addition of CMC. The higher the 116 
concentration of CMC added, the value of elasticity and extensibility of the dough will increase. The 117 
increase in extensibility and elasticity of this bread dough will result in the ability of the dough to trap 118 
gas to be better. According the results of research by Sidhu and Bawa (2000), the more CMC is added, 119 



the higher gas retention. During baking, there is expansion of CO2 gas by high temperatures, but 120 
because of the high gas retention, the shape of the bread can be maintained and the volume of bread is 121 
higher. 122 

3.3 Hardness 123 

Table 1. shows that the hardness value decreases with the increase addition of CMC. The 124 
addition of CMC resulted in decreased hardness of bread because the hydrocolloid was able to provide 125 
elastic properties so that the force required for crumb deformation was smaller. Hardness value is 126 
influenced by crumb porosity and is related to a specific volume. According to Sciarini et al. (2012), the 127 
addition of CMC was able to reduce the porosity of the crumb structure. According to Tronsmo et al. 128 
(2003), the porosity of bread is determined by the rheological properties of the dough. Dough made 129 
from high protein flour will have a strong and less elastic structure, due to the very strong 130 
intermolecular interactions. After baking the bread will have a firm texture and dense pores. The 131 
addition of CMC can increase the viscoelasticity of bread dough so that the texture of bread becomes 132 
easier to deform. 133 

3.4 Springiness 134 

The springiness value of the product has a positive correlation with elasticity. According to 135 
Mohammadi et al. (2014), the higher addition of CMC will resulted more elastic bread. According to 136 
Grubber (1999) who examined polymers, the increase in elasticity as the concentration of CMC increase 137 
was due to NaCMC having extended polymer chains that were dispersed in the solvent. The increase in 138 
polymer concentration makes the polymer chains increasingly difficult to separate from one another.  139 

The addition of CMC can affect springiness because the addition of hydrocolloid can increase the 140 
elasticity of the pore walls of bread enriched with rice bran. According to Yuliani (2012), hydrogen 141 
bonding can reduce the solubility of NaCMC in water and produce elastic hydrogel formation. The higher 142 
the elastic pore walls of rice bran bread, the higher the springiness value. The results of the springiness 143 
test of bread enriched with rice bran can be observed in Table 1. 144 

3.5 Cohesiveness 145 

Table 1 shows that the cohesiveness value increases with the increase addition of CMC. 146 
According to Kilcast (2004), cohesiveness is influenced by the moisture content and strength of the 147 
tissue around the crumb pores. The large cohesiveness value indicates that the bread is more compact 148 
so that the bread is not easily crushed during the processing. According to Lazaridou et al. (2007), the 149 
addition of CMC increases the cohesiveness of bread. This is due to the ability of CMC to form a network 150 
that can unite the components of bread dough. According to Imeson (2010), CMC is also able to interact 151 
with other components besides water such as protein because CMC has carboxyl groups that can join 152 
the positive charge groups of proteins. The bonds between CMC and other components can strengthen 153 
the structure of the bread. 154 

3.6 Ease to bite 155 

 The preference for ease to bite has correlation with hardness. The hardness value describes the 156 
structural strength of the bread enriched with rice bran. The higher  the hardness value, the stronger the 157 
bread structure, making it harder to bite. It can be observed in Table 1 and Table 2 the value of the ease 158 
to bite is inversely correlated to the value of the hardness of the bread. The ease to bite of bread 159 
enriched with rice bran is influenced by the strength of the bread structure. The strength of the bread 160 
structure is influenced by the shape of the structure of the bread itself. In general, what affects the 161 



structure of white bread is the tissue formed by gluten during baking. The addition of CMC affects the 162 
structure of the bread produced by bonding with the components in the dough such as water. The bond 163 
between CMC and water creates an easy-to-bite texture of bread. The CMC concentration of 2% 164 
resulted in the highest bite ability value, which was 5.52 which meant that it was slightly preferred.The 165 
results of the easiness of the bite of bread enriched with rice bran can be seen in Table 2. 166 

3.7 Softness 167 

The results of bread enriched with rice bran softness can be observed in Table 2. The addition of 168 
CMC affects on the softness of bread. This is due to the addition of CMC to produce bread with smaller 169 
pore sizes and thin pore walls (Sciarini, 2012). Panellists prefer white bread with its characteristic thin 170 
and soft pore walls. The higher CMC concentration, it will produce bread with thinner and larger pore 171 
walls so that the resulting bread structure becomes softer. The value of the softness of bread enriched 172 
with rice bran that is preferred by the panellists is at a CMC concentration of 1.5-2% with an average 173 
sensory test value of 5.20-5.24 (slightly preferred). 174 

3.8 Moistness 175 

The panellists preferred bread enriched with rice bran of moistness at 1.5-2% CMC 176 
concentration with an average sensory test value of 5-5.02 (slightly preferred). The addition of 2% CMC 177 
resulted in the moistest bread. According to Chinachoti (1995), the addition of CMC is able to retain 178 
moisture and improve mouthfeel of bakery products. Moistness of bread has correlation with moisture 179 
content. CMC has water binding properties. The higher CMC concentrations, hence the water bound in 180 
the bread tissue increases, thereby increasing the impression of moistness when bread is consumed. 181 
The results sensory test value (moistness) of bread enriched with rice bran bread can be observed in 182 
Table 2. 183 

 184 

4. Conclusion 185 

The increase in CMC concentration causes a decrease in moisture content, an increase in specific 186 
volume, a decrease in hardness, an increase in springiness, and an increase in the cohesiveness of bread 187 
enriched with rice bran.  Based on the preference sensory test, the increase in CMC concentration led to 188 
an increase preference in ease to bite, softness and moistness. 189 
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Tables and Figures 272 

Table 1. Physicochemical properties of bread enriched with rice bran with different concentrations of 273 
CMC* 274 

CMC Concentration (%) Moisture Content  
(g) 

Specific Volume 
(cm3/g) 

Hardness 
(g) 

Springiness 
(mm) 

Cohesiveness 

0 42.27c 3.29b 724.86e 0.92a 0.64a 
0,5 42.26c 2.96a 683.64d 0.92ab 0.65b 
1 42.18bc 3.40c 557.14c 0.93ab 0.66bc 

1,5 42.05b 3.55d 451.13b 0.93bc 0.66bc 
2 41.79a 3.61e 326.93a 0.95c 0.67c 

*Values are means ± standard deviations (n=3 for each group). Values in a column with the same letters 275 
are not significantly (p>0.05) different. The statistical significance was evaluated by ANOVA followed by 276 
DMRT test (α = 0.05).  277 

 278 

Table 2. Sensory properties of bread enriched with rice bran with different concentrations of CMC* 279 

CMC Concentration (%)  
Ease to bite 

Preference 
Softness 

 
Moistness 

0 4.79ab 3.76a 3.83a 

0.5 4.55a 4.41b 4.34b 

1 5.00b 4.45b 4.45b 

1.5 5.03b 5.20c 5.00c 

2 5.52c 5.24c 5.02c 

*Values are means ± standard deviations (n=100 for each group). Values in a column with the same 280 
letters are not significantly (p>0.05) different. The statistical significance was evaluated by ANOVA 281 
followed by DMRT test (α = 0.05).  282 

 283 

 284 

 285 

Figure 1. Cross section of of bread enriched with rice bran with different addition of CMC 286 
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Abstract 8 

Bread enriched with rice bran is one of the innovation product of bread. Addition of rice bran aims to 9 

increase the fibre content in bread so it can be developed as functional bread. Addition of 10% rice bran 10 

into bread will reduce the specific volume of bread and result in the texture of bread enriched with rice 11 

bran to be harder. Texture and volume development problems in the making of bread enriched with rice 12 

bran can be improved by adding Carboxymethylcellulose (CMC). The aim of the research was to observe 13 

the effect of CMC concentration on the physicochemical and sensory properties of bread enriched with 14 

rice bran. The research design was Randomized Block Design consisting of one factor which was the 15 

CMC concentration with five levels, 0%, 0.5%, 1%, 1.5%, and 2% with five replications. The results 16 

showed that increasing CMC concentration decreased moisture content in bread enriched with rice 17 

bran; increased specific volume; decreased hardness; increased springiness; increased cohesiveness; 18 

increased preference sensory properties ease to bite; softness; and moistness. The best treatment 19 

determined based on sensory test results with the spiderweb method was 2% CMC addition. Bread 20 

enriched with rice bran with 2% CMC concentration has moisture content 41.79%; specific volume 3.61 21 

cm3/g; hardness 326.93 g; springiness 0.95 mm; cohesiveness 0,67; preference for ease of bite 5.52 22 

(slightly preferred); preference for softness 5.24 (slightly preferred); and preference for moistness 5.02 23 

(slightly preferred). 24 

Keywords: bread enriched with rice bran, carboxymethylcellulose, physicochemical properties, sensory 25 
properties  26 
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flour, water, yeast and other ingredients. The basic bread making process includes kneading, 30 

fermentation and baking. The high level of bread consumption and the increasing need for healthier 31 

food products have encouraged innovations in bakery products. 32 

Ameh, Gernah, and Igbabul (2013) reported the results of the analysis of the crude fibre content of 33 

white bread substituted with rice bran as much as 10%, which was significantly different from control 34 

bread and bread substituted with 5% rice bran but there was no significant difference with substitute of 35 

15% rice bran. Trisnawati et al. (2019) reported that the addition of 10% rice bran to the plain bread 36 

formula had a significant effect on sensory properties but was still acceptable to the panellists. 37 



Rice bran is a by-product of the process of milling grain into rice. The addition of rice bran to making 38 

bread affects the characteristics of the bread because the rice bran does not contain gluten and rich in 39 

fibre. The reduction of gluten and increased fibre in the manufacture of bread resulting bread with 40 

tougher texture and reduced expansion volume. The tougher texture and reduced expansion volume in 41 

making rice bran bread can be prevail over by adding hydrocolloid in the form of 42 

Carboxymethylcellulose (CMC).  The rice bran added to this research was 10% of the total flour.  43 

CMC is a derivative of cellulose and is often used in the food industry, or used in food products to 44 

prevent starch retrogradation (Chinachoti, 1995). CMC is generally used in baked products with the aim 45 

of retaining moisture, improving the mouthfeel of the product, controlling sugar crystallization, 46 
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The aim of this research was to study the effect of CMC concentrations of the physicochemical and 50 

sensory properties of bread enriched with rice bran. 51 
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2.1 Materials  54 

 The main ingredients to make bread enriched with rice bran bread consist of wheat flour, rice bran, 55 
Na-CMC (Natrium Carboxymethylcelullose), full cream milk powder, mineral water, iodized salt, sugar, 56 
margarine, instant yeast, and bread improver were obtained from local market.  57 

2.2 Bread Formulating and Processing 58 

Five bread formulas were: 1) control, consist of 180 g of wheat flour, 20 g of rice bran, 10 g of sugar, 59 
8 g of margarine, 2 g of salt, 0.6 g of bread improver, 3 g of instant yeast and 124 g of water; 2) C1, 60 
consist of those of control ingredients with CMC at 1 g; 3) C2, consist of those of control ingredients with 61 
CMC at 2 g; 4) C3, consist of those of control ingredients with CMC at 3 g; and 5) C4, consist of those of 62 
control ingredients with CMC at 4 g.  63 

The dry ingredients were mixed with water, margarine, and salt in a mixer (Phillips HR 1559 model) 64 
until it becomes a viscoelastic dough and then, fermented at ambient for 30 mins. The dough was rolled, 65 
rounded and placed in a baking dish, and baked in an oven (Gas Bakery Oven RFL-12C model) at 180°C 66 
for 30 mins. The finished bread enriched with rice bran is removed from bread pan and cooled down at 67 
room temperature for 60 minutes.  68 

2.3 Experimental Design 69 

The experimental design used was a randomized block design (RBD) with one factor, namely the 70 
concentration of CMC (C). The CMC concentration factor consists of 5 levels, namely 0%; 0.5%; 1%; 71 
1.5%; and 2% of the total weight of flour and bran used. The experiment was replicated  five times, in 72 
order to obtain 25 experimental units.  Data were analysed statistically using ANOVA (Analysis of 73 
Variance) at α = 5% to determine whether the treatment had a significant effect. If there is a significant 74 
effect on the results of the ANOVA test, then the test was continued with the Duncan's Multiple Range 75 
Test (DMRT) at α = 5% to find out which treatment level gives the significant difference results. 76 



2.4 Evaluation of bread enriched with rice bran characteristic 77 

The parameters examined in this study include moisture content, specific volume, and texture profile 78 
including hardness, springiness, cohesiveness and sensory evaluation. Moisture content were measured 79 
with thermo gravimetric method (AOAC 925.10). Specific volume measurements are carried out one 80 
hour after baking with the formula: specific volume (cm3 / g) = volume (cm3) / weight of dough (g). After 81 
being weighed, the sample volume was measured using barley according to Lopez et al. (2004). 82 
Hardness, springiness, and cohesiveness were evaluated by using Texture Analyzer TA-XT Plus according 83 
to Gomez et al. (2007). A sensory evaluation which includes ease to bite, softness, and moistness was 84 
conducted by using the hedonic method (Stone and Sidel, 2004). A 7- point scoring was used with 1 85 
representing extremely dislike and 7 representing extremely like. One hundred untrained panelists 86 
participated in the sensory evaluation. Panelists had no previous or present taste or smell disorders. 87 
Each panelist received 5 pieces of bread enriched with rice bran samples with a size of 2x2x1 cm, bread 88 
samples were labeled with three-digit codes and randomly presented to avoid bias of order of 89 
presentation.  90 

 91 

3. Results and discussion 92 

The results of the physicochemical properties testing which include moisture content, specific 93 
volume, hardness, springiness, and cohesiveness of bread enriched with rice bran with different 94 
concentrations of CMC can be seen in Table 1. The results of sensory properties which include ease to 95 
bite, softness, and moistness of rice bran bread with differences CMC concentrations can be seen in 96 
Table 2. 97 

3.1 Moisture Content 98 

In the bread enriched with rice bran production, CMC is used in the form of NaCMC. When 99 
NaCMC is dispersed in water, Na+ will be released and replaced with H+ ions and form HCMC which 100 
increases viscosity (Bochek et al., 2002). According to Fennema (1996), water and hydroxyl groups from 101 
hydrocolloids will bond through hydrogen bonds and form a double helix conformation to form a three-102 
dimensional structure. The mechanism for the formation of NaCMC gel is through the entanglement 103 
process (polymer chain extension), after the NaCMC is dispersed in water, the polymer chain from 104 
NaCMC will undergo an extension and will form an irregular polymer chain, so that water will be trapped 105 
in the polymer chain formed (Allen, 2002). According to research by Sindhu and Bawa (2000), the 106 
addition of CMC 0.1-0.5% was able to have a significant effect on the water absorption rate of bread 107 
dough. It can be observed in Table 1 that the higher addition of CMC in bread enriched with rice bran 108 
resulting lower moisture content. The higher the water absorption rate in the bread dough, the lower 109 
the moisture content of the bread because the CMC will bind more water. 110 

3.2 Specific Volume 111 

As shown in Figure 1, it can be observed that the higher concentration of CMC specific volume 112 
of rice bran bread increased. According to Kamal (2010), the presence of CMC in solution tends to form 113 
cross-bonds in polymer molecules which cause solvent molecules to be trapped in them, resulting in 114 
immobilization of solvent molecules which can form a molecular structure that is rigid and resistant to 115 
pressure. Table 1 shows the increase of specific volume with the higher addition of CMC. The higher the 116 
concentration of CMC added, the value of elasticity and extensibility of the dough will increase. The 117 
increase in extensibility and elasticity of this bread dough will result in the ability of the dough to trap 118 
gas to be better. According the results of research by Sidhu and Bawa (2000), the more CMC is added, 119 



the higher gas retention. During baking, there is expansion of CO2 gas by high temperatures, but 120 
because of the high gas retention, the shape of the bread can be maintained and the volume of bread is 121 
higher. 122 

3.3 Hardness 123 

Table 1. shows that the hardness value decreases with the increase addition of CMC. The 124 
addition of CMC resulted in decreased hardness of bread because the hydrocolloid was able to provide 125 
elastic properties so that the force required for crumb deformation was smaller. Hardness value is 126 
influenced by crumb porosity and is related to a specific volume. According to Sciarini et al. (2012), the 127 
addition of CMC was able to reduce the porosity of the crumb structure. According to Tronsmo et al. 128 
(2003), the porosity of bread is determined by the rheological properties of the dough. Dough made 129 
from high protein flour will have a strong and less elastic structure, due to the very strong 130 
intermolecular interactions. After baking the bread will have a firm texture and dense pores. The 131 
addition of CMC can increase the viscoelasticity of bread dough so that the texture of bread becomes 132 
easier to deform. 133 

3.4 Springiness 134 

The springiness value of the product has a positive correlation with elasticity. According to 135 
Mohammadi et al. (2014), the higher addition of CMC will resulted more elastic bread. According to 136 
Grubber (1999) who examined polymers, the increase in elasticity as the concentration of CMC increase 137 
was due to NaCMC having extended polymer chains that were dispersed in the solvent. The increase in 138 
polymer concentration makes the polymer chains increasingly difficult to separate from one another.  139 

The addition of CMC can affect springiness because the addition of hydrocolloid can increase the 140 
elasticity of the pore walls of bread enriched with rice bran. According to Yuliani (2012), hydrogen 141 
bonding can reduce the solubility of NaCMC in water and produce elastic hydrogel formation. The higher 142 
the elastic pore walls of rice bran bread, the higher the springiness value. The results of the springiness 143 
test of bread enriched with rice bran can be observed in Table 1. Need to interpret further the results 144 
here with discussion??? 145 

3.5 Cohesiveness 146 

Table 1 shows that the cohesiveness value increases with the increase addition of CMC. 147 
According to Kilcast (2004), cohesiveness is influenced by the moisture content and strength of the 148 
tissue around the crumb pores. The large cohesiveness value indicates that the bread is more compact 149 
so that the bread is not easily crushed during the processing. According to Lazaridou et al. (2007), the 150 
addition of CMC increases the cohesiveness of bread. This is due to the ability of CMC to form a network 151 
that can unite the components of bread dough. According to Imeson (2010), CMC is also able to interact 152 
with other components besides water such as protein because CMC has carboxyl groups that can join 153 
the positive charge groups of proteins. The bonds between CMC and other components can strengthen 154 
the structure of the bread. 155 

3.6 Ease to bite 156 

 The preference for ease to bite has correlation with hardness. The hardness value describes the 157 
structural strength of the bread enriched with rice bran. The higher  the hardness value, the stronger the 158 
bread structure, making it harder to bite. It can be observed in Table 1 and Table 2 the value of the ease 159 
to bite is inversely correlated to the value of the hardness of the bread. The ease to bite of bread 160 
enriched with rice bran is influenced by the strength of the bread structure. The strength of the bread 161 



structure is influenced by the shape of the structure of the bread itself. In general, what affects the 162 
structure of white bread is the tissue formed by gluten during baking. The addition of CMC affects the 163 
structure of the bread produced by bonding with the components in the dough such as water. The bond 164 
between CMC and water creates an easy-to-bite texture of bread. The CMC concentration of 2% 165 
resulted in the highest bite ability value, which was 5.52 which meant that it was slightly preferred.The 166 
results of the easiness of the bite of bread enriched with rice bran can be seen in Table 2.( This sentence 167 
is hanging as not clear whats next???) 168 

3.7 Softness 169 

The results of bread enriched with rice bran softness can be observed in Table 2. The addition of 170 
CMC affects on the softness of bread. This is due to the addition of CMC to produce bread with smaller 171 
pore sizes and thin pore walls (Sciarini, 2012). Panellists prefer white bread with its characteristic thin 172 
and soft pore walls. The higher CMC concentration, it will produce bread with thinner and larger pore 173 
walls so that the resulting bread structure becomes softer. The value of the softness of bread enriched 174 
with rice bran that is preferred by the panellists is at a CMC concentration of 1.5-2% with an average 175 
sensory test value of 5.20-5.24 (slightly preferred).(again results statement after discussion?) 176 

3.8 Moistness 177 

The panellists preferred bread enriched with rice bran of moistness at 1.5-2% CMC 178 
concentration with an average sensory test value of 5-5.02 (slightly preferred). The addition of 2% CMC 179 
resulted in the moistest bread. According to Chinachoti (1995), the addition of CMC is able to retain 180 
moisture and improve mouthfeel of bakery products. Moistness of bread has correlation with moisture 181 
content. CMC has water binding properties. The higher CMC concentrations, hence the water bound in 182 
the bread tissue increases, thereby increasing the impression of moistness when bread is consumed. 183 
The results sensory test value (moistness) of bread enriched with rice bran bread can be observed in 184 
Table 2. (again results statement after discussion?) 185 

 186 

4. Conclusion 187 

The increase in CMC concentration causes a decrease in moisture content, an increase in specific 188 
volume, a decrease in hardness, an increase in springiness, and an increase in the cohesiveness of bread 189 
enriched with rice bran.  Based on the preference sensory test, the increase in CMC concentration led to 190 
an increase preference in ease to bite, softness and moistness. 191 
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Tables and Figures 274 

Table 1. Physicochemical properties of bread enriched with rice bran with different concentrations of 275 
CMC* 276 

CMC Concentration (%) Moisture Content  
(g) 

Specific Volume 
(cm3/g) 

Hardness 
(g) 

Springiness 
(mm) 

Cohesiveness 

0 42.27c 3.29b 724.86e 0.92a 0.64a 
0,5 42.26c 2.96a 683.64d 0.92ab 0.65b 
1 42.18bc 3.40c 557.14c 0.93ab 0.66bc 

1,5 42.05b 3.55d 451.13b 0.93bc 0.66bc 
2 41.79a 3.61e 326.93a 0.95c 0.67c 

*Values are means ± standard deviations (n=3 for each group). Values in a column with the same letters 277 
are not significantly (p>0.05) different. The statistical significance was evaluated by ANOVA followed by 278 
DMRT test (α = 0.05).  279 

 280 

Table 2. Sensory properties of bread enriched with rice bran with different concentrations of CMC* 281 

CMC Concentration (%)  
Ease to bite 

Preference 
Softness 

 
Moistness 

0 4.79ab 3.76a 3.83a 

0.5 4.55a 4.41b 4.34b 

1 5.00b 4.45b 4.45b 

1.5 5.03b 5.20c 5.00c 

2 5.52c 5.24c 5.02c 

*Values are means ± standard deviations (n=100 for each group). Values in a column with the same 282 
letters are not significantly (p>0.05) different. The statistical significance was evaluated by ANOVA 283 
followed by DMRT test (α = 0.05).  284 

 285 

 286 

 287 

Figure 1. Cross section of of bread enriched with rice bran with different addition of CMC 288 
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Effect of Carboxymethylcellulose on the Physicochemical and Sensory Properties of  1 

Bread Enriched with Rice Bran 2 

Abstract 3 

Bread enriched with rice bran is one of the innovation productinnovative products of bread. Addition of 4 

rice bran aims to increase the fibre content in bread so it can be developed as functional bread. The 5 

Aaddition of 10% rice bran into bread will reduce the specific volume of bread and result in the texture 6 

of bread enriched with rice bran to bebeing harder. Texture and volume development problems in the 7 

making of bread enriched with rice bran can be improved by adding Carboxymethylcellulose (CMC). The 8 

aim of the research wasthe reseach aimed  to observe the effect of CMC concentration on the 9 

physicochemical and sensory properties of bread enriched with rice bran. The research design was a 10 

Randomized Block Design consisting of one factor which was the CMC concentration with five levels, 0%, 11 

0.5%, 1%, 1.5%, and 2% with five replications. The results showed that increasing CMC concentration 12 

decreased moisture content in bread enriched with rice bran; increased specific volume; decreased 13 

hardness; increased springiness; increased cohesiveness; increased preference sensory properties ease 14 

to bite; softness; and moistness. The best treatment determined based on sensory test results with the 15 

spiderweb method was 2% CMC addition. Bread enriched with rice bran with 2% CMC concentration has 16 

moisture content 41.79%; specific volume 3.61 cm3/g; hardness 326.93 g; springiness 0.95 mm; 17 

cohesiveness 0,67; preference for ease of bite 5.52 (slightly preferred); preference for softness 5.24 18 

(slightly preferred); and preference for moistness 5.02 (slightly preferred). 19 

Keywords: bread enriched with rice bran, carboxymethylcellulose, physicochemical properties, sensory 20 
properties  21 

 22 

1. Introduction 23 

Bread is one of the oldest and most popular sources of processed food products. Bread is made 24 

from flour, water, yeast, and other ingredients. The basic bread making process includes kneading, 25 

fermentation and baking. The high level of bread consumption and the increasing need for healthier 26 

food products have encouraged innovations in bakery products. 27 

Ameh, Gernah, and Igbabul (2013) reported the results of the analysis of the crude fibrefiber 28 

content of white bread substituted with rice bran as much as 10%, which was significantly different from 29 

control bread and bread substituted with 5% rice bran but there was no significant difference with the 30 

substitute of 15% rice bran. Trisnawati et al. (2019) reported that the addition of 10% rice bran to the 31 

plain bread formula had a significant effect on sensory properties but was still acceptable to the 32 

panellists. 33 

Rice bran is a by-product of the process of milling grain into the rice. The addition of rice bran to 34 

making bread affects the characteristics of the bread because the rice bran does not contain gluten and 35 

rich in fibrefiber. The reduction of gluten and increased fibrefiber in the manufacture of bread resulting 36 

bread with tougher texture and reduced expansion volume. The tougher texture and reduced expansion 37 

volume in making rice bran bread can be prevail over by adding hydrocolloid in the form of 38 

Carboxymethylcellulose (CMC).  The rice bran added to this research was 10% of the total flour.  39 
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CMC is a derivative of cellulose and is often used in the food industry, or used in food products to 40 

prevent starch retrogradation (Chinachoti, 1995). CMC is generally used in baked products with the aim 41 

of retaining to retain moisture, improving the mouthfeel of the product, controlling sugar crystallization, 42 

controlling the rheological properties of dough, increasing the development volume (Kohajdová and 43 

Karovičová, 2009). CMC is able to increase the swelling volume by increasing the viscosity of the dough 44 

because of its ability to bind free water. The CMC used in this study was Na-CMC. 45 

The aim of this research aimed was to study the effect of CMC concentrations of on the 46 

physicochemical and sensory properties of bread enriched with rice bran. 47 

 48 

2. Materials and methods 49 

2.1 Materials  50 

 The main ingredients to make bread enriched with rice bran bread consist of wheat flour, rice bran, 51 
Na-CMC (Natrium Carboxymethylcellullose), full cream milk powder, mineral water, iodized salt, sugar, 52 
margarine, instant yeast, and bread improver were obtained from the local market.  53 

2.2 Bread Formulating and Processing 54 

Five bread formulas were: 1) control, consist of 180 g of wheat flour, 20 g of rice bran, 10 g of sugar, 55 
8 g of margarine, 2 g of salt, 0.6 g of bread improver, 3 g of instant yeast, and 124 g of water; 2) C1, 56 
consist of those of control ingredients with CMC at 1 g; 3) C2, consist of those of control ingredients with 57 
CMC at 2 g; 4) C3, consist of those of control ingredients with CMC at 3 g; and 5) C4, consist of those of 58 
control ingredients with CMC at 4 g.  59 

The dry ingredients were mixed with water, margarine, and salt in a mixer (Phillips HR 1559 model) 60 
until it becomes a viscoelastic dough and then, fermented at ambient for 30 mins. The dough was rolled, 61 
rounded and placed in a baking dish, and baked in an oven (Gas Bakery Oven RFL-12C model) at 180°C 62 
for 30 mins. The finished bread enriched with rice bran is removed from the bread pan and cooled down 63 
at room temperature for 60 minutes.  64 

2.3 Experimental Design 65 

The experimental design used was a randomized block design (RBD) with one factor, namely the 66 
concentration of CMC (C). The CMC concentration factor consists of 5 levels, namely 0%; 0.5%; 1%; 67 
1.5%; and 2% of the total weight of flour and bran used. The experiment was replicated  five times, in 68 
order to obtain 25 experimental units.  Data were analyszed statistically using ANOVA (Analysis of 69 
Variance) at α = 5% to determine whether the treatment had a significant effect. If there is a significant 70 
effect on the results of the ANOVA test, then the test was continued with the Duncan's Multiple Range 71 
Test (DMRT) at α = 5% to find out which treatment level gives the significantly differencedifferent 72 
results. 73 

2.4 Evaluation of bread enriched with rice bran characteristic 74 

The parameters examined in this study include moisture content, specific volume, and texture profile 75 
including hardness, springiness, cohesiveness and sensory evaluation. Moisture content werewas 76 
measured with the thermogravimetric method (AOAC 925.10). Specific volume measurements are 77 
carried out one hour after baking with the formula: specific volume (cm3 / g) = volume (cm3) / weight of 78 
dough (g). After being weighed, the sample volume was measured using barley according to Lopez et al. 79 
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(2004). Hardness, springiness, and cohesiveness were evaluated by using Texture Analyzer TA-XT Plus 80 
according to Gomez et al. (2007). A sensory evaluation which includes ease to bite, softness, and 81 
moistness was conducted by using the hedonic method (Stone and Sidel, 2004). A 7- point scoring was 82 
used with 1 representing extremely dislike and 7 representing extremely like. One hundred untrained 83 
panelists participated in the sensory evaluation. Panelists had no previous or present taste or smell 84 
disorders. Each panelist received 5 pieces of bread enriched with rice bran samples with a size of 2x2x1 85 
cm, bread samples were labeled with three-digit codes and randomly presented to avoid the bias of 86 
order of presentation.  87 

 88 

3. Results and discussion 89 

The results of the physicochemical properties testing which include moisture content, specific 90 
volume, hardness, springiness, and cohesiveness of bread enriched with rice bran with different 91 
concentrations of CMC can be seen in Table 1. The results of sensory properties which include ease to 92 
bite, softness, and moistness of rice bran bread with differences in CMC concentrations can be seen in 93 
Table 2. 94 

3.1 Moisture Content 95 

In the bread enriched with rice bran production, CMC is used in the form of NaCMC. When 96 
NaCMC is dispersed in water, Na+ will be released and replaced with H+ ions and form HCMC which 97 
increases the viscosity (Bochek et al., 2002). According to Fennema (1996), water and hydroxyl groups 98 
from hydrocolloids will bond through hydrogen bonds and form a double helix conformation to form a 99 
three-dimensional structure. The mechanism for the formation of NaCMC gel is through the 100 
entanglement process (polymer chain extension), after the NaCMC is dispersed in water, the polymer 101 
chain from NaCMC will undergo an extension and will form an irregular polymer chain, so that water will 102 
be trapped in the polymer chain formed (Allen, 2002). According to research by Sindhu and Bawa 103 
(2000), the addition of CMC 0.1-0.5% was able to have a significant effect on the water absorption rate 104 
of bread dough. It can be observed in Table 1 that the higher addition of CMC in bread enriched with 105 
rice bran resulting lower moisture content. The higher the water absorption rate in the bread dough, the 106 
lower the moisture content of the bread because the CMC will bind more water. 107 

3.2 Specific Volume 108 

As shown in Figure 1, it can be observed that the higher concentration of CMC specific volume 109 
of rice bran bread increased. According to Kamal (2010), the presence of CMC in solution tends to form 110 
cross-bonds in polymer molecules which cause solvent molecules to be trapped in them, resulting in 111 
immobilization of solvent molecules which can form a molecular structure that is rigid and resistant to 112 
pressure. Table 1 shows the increase of specific volume with the higher addition of CMC. The higher the 113 
concentration of CMC added, the value of elasticity and extensibility of the dough will increase. The 114 
increase in extensibility and elasticity of this bread dough will result in the ability of the dough to trap 115 
gas to be better. According to the results of research by Sidhu and Bawa (2000), the more CMC is added, 116 
the higher gas retention. During baking, there is an expansion of CO2 gas byat  high temperatures, but 117 
because of the high gas retention, the shape of the bread can be maintained and the volume of bread is 118 
higher. 119 

3.3 Hardness 120 
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Table 1. shows that the hardness value decreases with the increased addition of CMC. The 121 
addition of CMC resulted in the decreased hardness of bread because the hydrocolloid was able to 122 
provide elastic properties so that the force required for crumb deformation was smaller. The Hardness 123 
value is influenced by crumb porosity and is related to a specific volume. According to Sciarini et al. 124 
(2012), the addition of CMC was able to reduce the porosity of the crumb structure. According to 125 
Tronsmo et al. (2003), the porosity of bread is determined by the rheological properties of the dough. 126 
Dough made from high protein flour will have a strong and less elastic structure, due to the very strong 127 
intermolecular interactions. After baking the bread will have a firm texture and dense pores. The 128 
addition of CMC can increase the viscoelasticity of bread dough so that the texture of bread becomes 129 
easier to deform. 130 

3.4 Springiness 131 

The springiness value of the product has a positive correlation with elasticity. According to 132 
Mohammadi et al. (2014), the higher addition of CMC will resulted in more elastic bread. According to 133 
Grubber (1999) who examined polymers, the increase in elasticity as the concentration of CMC increase 134 
was due to NaCMC having extended polymer chains that were dispersed in the solvent. The increase in 135 
polymer concentration makes the polymer chains increasingly difficult to separate from one another.  136 

The addition of CMC can affect springiness because the addition of hydrocolloid can increase the 137 
elasticity of the pore walls of bread enriched with rice bran. According to Yuliani (2012), hydrogen 138 
bonding can reduce the solubility of NaCMC in water and produce elastic hydrogel formation. The higher 139 
the elastic pore walls of rice bran bread, the higher the springiness value. The results of the springiness 140 
test of bread enriched with rice bran can be observed in Table 1. 141 

3.5 Cohesiveness 142 

Table 1 shows that the cohesiveness value increases with the increased addition of CMC. 143 
According to Kilcast (2004), cohesiveness is influenced by the moisture content and strength of the 144 
tissue around the crumb pores. The large cohesiveness value indicates that the bread is more compact 145 
so that the bread is not easily crushed during the processing. According to Lazaridou et al. (2007), the 146 
addition of CMC increases the cohesiveness of bread. This is due to the ability of CMC to form a network 147 
that can unite the components of bread dough. According to Imeson (2010), CMC is also able to interact 148 
with other components besides water such as protein because CMC has carboxyl groups that can join 149 
the positive charge groups of proteins. The bonds between CMC and other components can strengthen 150 
the structure of the bread. 151 

3.6 Ease to bite 152 

 The preference for ease to bite has a correlation with hardness. The hardness value describes the 153 
structural strength of the bread enriched with rice bran. The higher  the hardness value, the stronger the 154 
bread structure, making it harder to bite. It can be observed in Table 1 and Table 2 the value of the ease 155 
to bite is inversely correlated to the value of the hardness of the bread. The ease to bite of bread 156 
enriched with rice bran is influenced by the strength of the bread structure. The strength of the bread 157 
structure is influenced by the shape of the structure of the bread itself. In general, what affects the 158 
structure of white bread is the tissue formed by gluten during baking. The addition of CMC affects the 159 
structure of the bread produced by bonding with the components in the dough such as water. The bond 160 
between CMC and water creates an easy-to-bite texture of the bread. The CMC concentration of 2% 161 
resulted in the highest bite ability value, which was 5.52 which meant that it was slightly preferred. The 162 
results of the easiness of the bite of bread enriched with rice bran can be seen in Table 2. 163 
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3.7 Softness 164 

The results of bread enriched with rice bran softness can be observed in Table 2. The addition of 165 
CMC affects on the softness of bread. This is due to the addition of CMC to produce bread with smaller 166 
pore sizes and thin pore walls (Sciarini, 2012). Panellists prefer white bread with its characteristic thin 167 
and soft pore walls. The higher CMC concentration, it will produce bread with thinner and larger pore 168 
walls so that the resulting bread structure becomes softer. The value of the softness of bread enriched 169 
with rice bran that is preferred by the panellistspanelists is at a CMC concentration of 1.5-2% with an 170 
average sensory test value of 5.20-5.24 (slightly preferred). 171 

3.8 Moistness 172 

The panellistspanelists preferred bread enriched with rice bran of moistness at 1.5-2% CMC 173 
concentration with an average sensory test value of 5-5.02 (slightly preferred). The addition of 2% CMC 174 
resulted in the moistest bread. According to Chinachoti (1995), the addition of CMC is able to retain 175 
moisture and improve the mouthfeel of bakery products. The Moistness of bread has a correlation with 176 
moisture content. CMC has water- binding properties. The higher CMC concentrations, hence the water 177 
bound in the bread tissue increases, thereby increasing the impression of moistness when the bread is 178 
consumed. The results sensory test value (moistness) of bread enriched with rice bran bread can be 179 
observed in Table 2. 180 

 181 

4. Conclusion 182 

The increase in CMC concentration causes a decrease in moisture content, an increase in specific 183 
volume, a decrease in hardness, an increase in springiness, and an increase in the cohesiveness of bread 184 
enriched with rice bran.  Based on the preference sensory test, the increase in CMC concentration led to 185 
an increase preference in ease to bite, softness and moistness. 186 
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Tables and Figures 274 

Table 1. Physicochemical properties of bread enriched with rice bran with different concentrations of 275 
CMC* 276 

CMC Concentration (%) Moisture Content  
(g) 

Specific Volume 
(cm3/g) 

Hardness 
(g) 

Springiness 
(mm) 

Cohesiveness 

0 42.27c 3.29b 724.86e 0.92a 0.64a 
0,5 42.26c 2.96a 683.64d 0.92ab 0.65b 
1 42.18bc 3.40c 557.14c 0.93ab 0.66bc 

1,5 42.05b 3.55d 451.13b 0.93bc 0.66bc 
2 41.79a 3.61e 326.93a 0.95c 0.67c 

*Values are means ± standard deviations (n=3 for each group). Values in a column with the same letters 277 
are not significantly (p>0.05) different. The statistical significance was evaluated by ANOVA followed by 278 
DMRT test (α = 0.05).  279 

 280 

Table 2. Sensory properties of bread enriched with rice bran with different concentrations of CMC* 281 

CMC Concentration (%)  
Ease to bite 

Preference 
Softness 

 
Moistness 

0 4.79ab 3.76a 3.83a 

0.5 4.55a 4.41b 4.34b 

1 5.00b 4.45b 4.45b 

1.5 5.03b 5.20c 5.00c 

2 5.52c 5.24c 5.02c 

*Values are means ± standard deviations (n=100 for each group). Values in a column with the same 282 
letters are not significantly (p>0.05) different. The statistical significance was evaluated by ANOVA 283 
followed by DMRT test (α = 0.05).  284 

 285 

 286 

 287 

Figure 1. Cross section of of bread enriched with rice bran with different addition of CMC 288 
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Abstract 8 

Bread enriched with rice bran is one of the innovative products of bread. The addition of 10% rice bran 9 

into bread will reduce the specific volume of bread and result in the texture of bread enriched with rice 10 

bran being harder. Texture and volume development problems in the making of bread enriched with 11 

rice bran can be improved by adding Carboxymethyl Cellulose (CMC). The research aimed to observe the 12 

effect of CMC concentration on the physicochemical and sensory properties of bread enriched with rice 13 

bran. The research design was a Randomized Block Design consisting of one factor which was the CMC 14 

concentration with five levels, 0%, 0.5%, 1%, 1.5%, and 2% with five replications. The results showed 15 

that increasing CMC concentration decreased moisture content in bread enriched with rice bran; 16 

increased specific volume; decreased hardness; increased springiness; increased cohesiveness; 17 

increased preference sensory properties ease to bite; softness; and moistness. The best treatment was 18 

2% CMC addition. Bread enriched with rice bran with 2% CMC concentration has moisture content 19 

41.79%; specific volume 3.61 cm3/g; hardness 326.93 g; springiness 0.95 mm; cohesiveness 0,67; 20 

preference for ease of bite 5.52 (slightly preferred); preference for softness 5.24 (slightly preferred); and 21 

preference for moistness 5.02 (slightly preferred). 22 

Keywords: bread enriched with rice bran, carboxymethyl cellulose, physicochemical properties, sensory 23 
properties  24 

 25 

1. Introduction 26 

Bread is one of the oldest and most popular source of processed food products. Bread made from 27 

flour, water, yeast and other ingredients. The basic bread making process includes kneading, 28 

fermentation and baking. The high level of bread consumption and the increasing need for healthier 29 

food products have encouraged innovations in bakery products. 30 

The addition of rice bran is one of the innovations in bakery product. Rice bran is a by-product of the 31 

process of milling grain into the rice and has developed into functional food.  Rice bran contains a 32 

number of phenolic compounds, rich in dietary fiber, vitamins, minerals and essential amino acids 33 

(Henderson et al., 2012). 34 

Sairam, Khrisna, and Urooj (2011) have added rice bran as much as 5% and 10% into bread and 35 

produced bread with acceptable physicochemical properties. Ameh, Gernah, and Igbabul (2013) 36 



reported the results of the analysis of the crude fiber content of white bread substituted with rice bran 37 

as much as 10%, which was significantly different from control bread and bread substituted with 5% rice 38 

bran but there was no significant difference with the substitute of 15% rice bran. Trisnawati et al. (2019) 39 

reported that the addition of 10% rice bran to the plain bread formula had a significant effect on sensory 40 

properties but was still acceptable to the panelists. 41 

The addition of rice bran to making bread affects the characteristics of the bread because the rice 42 

bran does not contain gluten and rich in fiber. The reduction of gluten and increased fiber in the 43 

manufacture of bread resulting bread with tougher texture and reduced expansion volume. The tougher 44 

texture and reduced expansion volume in making rice bran bread can prevail over by adding 45 

hydrocolloid in the form of Carboxymethylcellulose (CMC).  Qadri et al. (2018) have used 1% - 3% of 46 

CMC to improve the quality of gluten-free bakery products. The rice bran added to this research was 47 

10% of the total flour.  48 

CMC is a derivative of cellulose and is often used in the food industry, or used in food products to 49 

prevent starch retrogradation (Chinachoti, 1995). CMC is generally used in baked products to retain 50 

moisture, improving the mouthfeel of the product, controlling sugar crystallization, controlling the 51 

rheological properties of dough, increasing the development volume (Kohajdová and Karovičová, 2009). 52 

CMC is able to increase the swelling volume by increasing the viscosity of the dough because of its ability 53 

to bind free water. The CMC used in this study was Na-CMC. 54 

This research aimed to study the effect of CMC concentrations on the physicochemical and sensory 55 

properties of bread enriched with rice bran.  56 

 57 

2. Materials and methods 58 

2.1 Materials  59 

 The main ingredients to make bread enriched with rice bran bread consist of wheat flour, rice bran, 60 
Na-CMC (Natrium Carboxymethylcelullose), full cream milk powder, mineral water, iodized salt, sugar, 61 
margarine, instant yeast, and bread improver were obtained from the local market.  62 

2.2 Bread formulation and processing 63 

Five bread formulas were: 1) control, consist of 180 g of wheat flour, 20 g of rice bran, 10 g of sugar, 64 
8 g of margarine, 2 g of salt, 0.6 g of bread improver, 3 g of instant yeast and 124 g of water; 2) C1, 65 
consist of those of control ingredients with CMC at 1 g; 3) C2, consist of those of control ingredients with 66 
CMC at 2 g; 4) C3, consist of those of control ingredients with CMC at 3 g; and 5) C4, consist of those of 67 
control ingredients with CMC at 4 g.  68 

The dry ingredients were mixed with water, margarine, and salt in a mixer (Phillips HR 1559 model) 69 
until it becomes a viscoelastic dough and then, fermented at ambient for 30 mins. The dough was rolled, 70 
rounded and placed in a baking dish, and baked in an oven (Gas Bakery Oven RFL-12C model) at 180°C 71 
for 30 mins. The finished bread enriched with rice bran is removed from the bread pan and cooled down 72 
at room temperature for 60 minutes.  73 

2.3 Experimental design 74 



The experimental design used was a randomized block design (RBD) with one factor, namely the 75 
concentration of CMC (C). The CMC concentration factor consists of 5 levels, namely 0%; 0.5%; 1%; 76 
1.5%; and 2% of the total weight of flour and bran used. The experiment was replicated  five times.  Data 77 
were analyzed statistically using ANOVA (Analysis of Variance) at α = 5% to determine whether the 78 
treatment had a significant effect. If there is a significant effect on the results of the ANOVA, it was 79 
followed by Duncan's Multiple Range Test (DMRT) at α = 5% to find out which treatment level gives the 80 
significantly different results. 81 

2.4 Evaluation of bread enriched with rice bran characteristics 82 

The parameters examined in this study include moisture content, specific volume, and texture profile 83 
including hardness, springiness, cohesiveness and sensory evaluation. Moisture content was measured 84 
with the thermogravimetric method (AOAC 925.10). Specific volume measurements are carried out one 85 
hour after baking with the formula: specific volume (cm3 / g) = volume (cm3) / weight of bread (g). After 86 
being weighed, the sample volume was measured using barley according to Lopez et al. (2004). 87 
Hardness, springiness, and cohesiveness were evaluated by using Texture Analyzer TA-XT Plus according 88 
to Gomez et al. (2007). A sensory evaluation which includes ease to bite, softness, and moistness was 89 
conducted by using the hedonic method (Stone and Sidel, 2004). A 7- point scoring was used with 1 90 
representing extremely dislike and 7 representing extremely like. One hundred untrained panelists 91 
participated in the sensory evaluation. Panelists had no previous or present taste or smell disorders. 92 
Each panelist received 5 pieces of bread enriched with rice bran samples with a size of 2x2x1 cm, bread 93 
samples were labeled with three-digit codes and randomly presented to avoid the bias of order of 94 
presentation.  95 

 96 

3. Results and discussion 97 

The results of the physicochemical properties testing which include moisture content, specific 98 
volume, hardness, springiness, and cohesiveness of bread enriched with rice bran with different 99 
concentrations of CMC can be seen in Table 1. The results of sensory properties which include 100 
preference of ease to bite, softness, and moistness of rice bran bread with differences in CMC 101 
concentrations can be seen in Table 2. 102 

3.1 Moisture content 103 

Table 1 shows the decrease of moisture content with the higher addition of CMC. The higher the 104 
water absorption rate in the bread dough, the lower the moisture content of the bread because the 105 
CMC will bind more water.In the bread enriched with rice bran production, CMC is used in the form of 106 
NaCMC. When NaCMC is dispersed in water, Na+ will be released and replaced with H+ ions and form 107 
HCMC which increases the viscosity (Bochek et al., 2002). According to Fennema (1996), water and 108 
hydroxyl groups from hydrocolloids will bond through hydrogen bonds and form a double helix 109 
conformation to form a three-dimensional structure. The mechanism for the formation of NaCMC gel is 110 
through the entanglement process (polymer chain extension), after the NaCMC is dispersed in water, 111 
the polymer chain from NaCMC will undergo an extension and will form an irregular polymer chain, so 112 
that water will be trapped in the polymer chain formed (Allen, 2002). According to research by Sidhu 113 
and Bawa (2000), the addition of CMC 0.1-0.5% was able to have a significant effect on the water 114 
absorption rate of bread dough.  115 

3.2 Specific volume 116 



As shown in Figure 1, it can be observed that the higher concentration of CMC specific volume 117 
of rice bran bread increased. According to Kamal (2010), the presence of CMC in solution tends to form 118 
cross-bonds in polymer molecules which cause solvent molecules to be trapped in them, resulting in 119 
immobilization of solvent molecules which can form a molecular structure that is rigid and resistant to 120 
pressure. Table 1 shows the increase of specific volume with the higher addition of CMC. The higher the 121 
concentration of CMC added, the value of elasticity and extensibility of the dough will increase. The 122 
increase in extensibility and elasticity of this bread dough will result in the ability of the dough to trap 123 
gas to be better. According to the results of research by Sidhu and Bawa (2000), the more CMC is added, 124 
the higher gas retention. During baking, there is an expansion of CO2 gas at high temperatures, but 125 
because of the high gas retention, the shape of the bread can be maintained and the volume of bread is 126 
higher. 127 

3.3 Hardness 128 

Table 1. shows that the hardness value decreases with the increased addition of CMC. The 129 
addition of CMC resulted in the decreased hardness of bread because the hydrocolloid was able to 130 
provide elastic properties so that the force required for crumb deformation was smaller. The hardness 131 
value is influenced by crumb porosity and is related to a specific volume. According to Sciarini et al. 132 
(2012), the addition of CMC was able to reduce the porosity of the crumb structure. According to 133 
Tronsmo et al. (2003), the porosity of bread is determined by the rheological properties of the dough. 134 
Dough made from high protein flour will have a strong and less elastic structure, due to the very strong 135 
intermolecular interactions. The bread has a firm texture and porous after baking. The addition of CMC 136 
can increase the viscoelasticity of bread dough so that the bread becomes more easily deformed. 137 

3.4 Springiness 138 

The springiness value of the product has a positive correlation with elasticity. According to 139 
Mohammadi et al. (2014), the higher addition of CMC result in more elastic bread structure. According 140 
to Gruber (1999) who examined polymers, the increase in elasticity as the concentration of CMC 141 
increase was due to NaCMC having extended polymer chains that were dispersed in the solvent. The 142 
increase in polymer concentration makes the polymer chains increasingly difficult to separate from one 143 
another.  144 

The results of the springiness test of bread enriched with rice bran can be observed in Table 1.  145 
The springiness value increases with the increased addition of CMC. The addition of CMC can affect 146 
springiness because the addition of hydrocolloid can increase the elasticity of the pore walls of bread 147 
enriched with rice bran. According to Yuliani (2012), hydrogen bonding can reduce the solubility of 148 
NaCMC in water and produce elastic hydrogel formation. The higher the elastic pore walls of rice bran 149 
bread, the higher the springiness value.  150 

3.5 Cohesiveness 151 

Table 1 shows that the cohesiveness value increases with the increased addition of CMC. 152 
According to Kilcast (2004), cohesiveness is influenced by the moisture content and strength of the 153 
tissue around the crumb pores. The large cohesiveness value indicates that the bread is more compact 154 
so that the bread is not easily crushed during the processing. According to Lazaridou et al. (2007), the 155 
addition of CMC increases the cohesiveness of bread. This is due to the ability of CMC to form a network 156 
that can unite the components of bread dough. According to Imeson (2010), CMC is also able to interact 157 
with other components besides water such as protein because CMC has carboxyl groups that can join 158 
the positive charge groups of proteins. The bonds between CMC and other components can strengthen 159 
the structure of the bread. 160 



3.6 Preference of ease to bite 161 

 The preference scores of ease to bite of bread enriched with rice bran can be seen in Table 2. The 162 
preference for ease to bite has a correlation with hardness. The hardness value describes the structural 163 
strength of the bread enriched with rice bran. The higher the hardness value, the stronger the bread 164 
structure, making it harder to bite. It can be observed in Table 1 and Table 2 the value of the ease to bite 165 
is inversely correlated to the value of the hardness of the bread. The ease to bite of bread enriched with 166 
rice bran is influenced by the strength of the bread structure. The strength of the bread structure is 167 
influenced by the shape of the structure of the bread itself. In general, what affects the structure of 168 
white bread is the tissue formed by gluten during baking. The addition of CMC affects the structure of 169 
the bread produced by bonding with the components in the dough such as water. The bond between 170 
CMC and water creates an easy-to-bite texture of the bread. The CMC concentration of 2% resulted in 171 
the highest bite ability value, which was 5.52 which meant that it was slightly preferred.  172 

3.7 Preference of softness 173 

The preference scores of softness of bread enriched with rice bran softness can be observed in 174 
Table 2.  The softness preference scores range between 5.20-5.24 (slightly preferred). The addition of 175 
CMC affects the softness of bread. This is due to the addition of CMC to produce bread with smaller 176 
pore sizes and thin pore walls (Sciarini, 2012). Panelists prefer white bread with its characteristic thin 177 
and soft pore walls. The higher CMC concentration will produce bread with thinner and larger pore walls 178 
so that the resulting bread structure becomes softer.  179 

3.8 Preference of moistness 180 

The preference scores of moistness of bread enriched with rice bran can be observed in Table 2. 181 
The panelists preferred bread enriched with rice bran of moistness at 1.5-2% CMC concentration with an 182 
average sensory test value of 5-5.02 (slightly preferred). The addition of 2% CMC resulted in the 183 
moistest bread. According to Chinachoti (1995), the addition of CMC is able to retain moisture and 184 
improve the mouthfeel of bakery products. The moistness of bread has a correlation with moisture 185 
content. CMC has water binding properties. The higher CMC concentrations, hence the water bound in 186 
the bread tissue increases, thereby increasing the impression of moistness when the bread is consumed.  187 

 188 

4. Conclusion 189 

The increase in CMC concentration causes a decrease in moisture content, an increase in specific 190 
volume, a decrease in hardness, an increase in springiness, and an increase in the cohesiveness of bread 191 
enriched with rice bran.  Based on the preference sensory test, the increase in CMC concentration led to 192 
an increase preference in ease to bite, softness and moistness. The use of CMC improve the quality of 193 
bread enriched with 10% of rice bran. The best treatment was 2% CMC addition. 194 

 195 

Conflict of interest  196 

The authors declare no conflict of interest.  197 

 198 

Acknowledgments 199 



The research was funded by Ministry of Research, Technology and Higher Education,  Republic 200 
of Indonesia through competitive research Penelitian Terapan Unggulan Perguruan Tinggi (PTUPT) with 201 
contract number 200 AH/WM01.5/N/2019. 202 

 203 

References 204 

Ameh, M.O., Gernah, D.I. and Igbabul, B.D. (2013). Physico-chemical and sensory evaluation of wheat 205 
bread supplemented with stabilized undefatted rice bran. Food and Nutrition Sciences, 4, 43-48.  206 
http://dx.doi.org/10.4236/fns.2013.49A2007 207 

Allen, L.V. (2002). The Art, Science, and Technology of Pharmaceutical Compounding. 2nd ed. 208 
Washington: American Pharmaceutical Association. 209 

AOAC. (1990). Official Methods of Analysis of the Association of Official Analytical Chemists. 15th ed. 210 
Arlington, Virginia: Association of Official Analytical Chemists Inc. 211 

 212 
Bochek, A.M., Yusupova, L.D., Zabivalova, N.M. and Petropavlovskii, G.A. (2002).  Rheological properties 213 

of aqueous H-carboxymethyl cellulose solutions with various additives. Russian Journal of Applied 214 
Chemistry, 75, 645-648. 215 

Chinachoti, P. (1995). Carbohydrates: functionality in foods. The American Journal of Clinical Nutrition, 216 
61(4), 922S–929S. https://doi.org/10.1093/ajcn/61.4.922S 217 

Fennema, O.R. (1996). Food Chemistry. 3rd ed.  New York: Marcel Dekker Inc.  218 

Gomez, M., Ronda, F., Caballero, P.A., Blanco, C.A. and Rosell, C.M. 219 
(2007). Functionality of different hydrocolloids on the quality and shelf-life of yellow layer cakes. 220 
Food Hydrocolloids, 21(2), 167-173.  https://doi.org/10.1016/j.foodhyd.2006.03.012 221 

Gruber, J.V. (1999). Synthetic Polymers in Cosmetic. In Goddard, E. D. and Gruber, J. V., (Eds), Principles 222 
of Polymer Science and Technology in Cosmetics and Personal Care. New York: Marcell Dekker 223 
Inc. 224 

Henderson, A.J., Ollila, C.A., Kumar, A., Borresen, E.C., Raina, K., Agarwal, R. and Ryan, E.P. (2012). 225 
Chemopreventive properties of dietary rice bran: current status and future prospects. Advances in 226 
Nutrition, 3(5), 643–653.  doi: 10.3945/an.112.002303 227 

Imeson, A. (2010). Food Stabilizers, Thickeners and Gelling Agents. Singapore: Blackwell Publishing. 228 

Kamal, N. (2010). Pengaruh bahan aditif CMC (Carboxyl Methyl Cellulose) terhadap beberapa parameter 229 
pada larutan sukrosa. Jurnal Teknologi, 1(17), 78–84. 230 

Kilcast, D. (2004). Texture in Food 2nd vol: Solid Foods. Abington Cambridge (UK): Woodhead Publishing 231 
Limited. 232 

Kohajdová, Z. and Karovičová, J. (2009). Review: application of hydrocolloids as baking improvers. 233 
Chemical Papers, 63, 26–38. 234 

Lazaridou, A., Duta, D., Papageorgiou, M., Belc, N. and Biliaderis, C.G. 235 
(2007). Effects of hydrocolloids on dough rheology and bread quality 236 
parameters in gluten-free formulations. Journal of Food Engineering, 79(3), 1033-1047.  237 
https://doi.org/10.1016/j.jfoodeng.2006.03.032 238 



Lopez, A. C. B., Pereira, A. J. G. and Junqueira, R.G. (2004). Flour mixture of rice flour, corn, and cassava 239 
starch in the production of gluten-free white bread. Brazilian Archives of Biology and Technology, 240 
47(1), 63-70.  http://dx.doi.org/10.1590/S1516-89132004000100009  241 

Mohammadi, M., Sadeghnia, N.,  Azizi, M.H., Neyestani, T.R. and Mortazavian, A.M. (2014). 242 
Development of gluten-free flat bread using hydrocolloids: xanthan and CMC. Journal of Industrial 243 
and Engineering Chemistry, 20(4), 1812-1818.  http://dx.doi.org/10.1016%2Fj.jiec.2013.08.035 244 

Qadri, T.,  Rather, A.H.,  Hussain, S.Z. and Amin, T.  (2018).  Evaluation of techno functional, nutritional 245 
and storage stability of wheat based crackers incorporated with brown rice flour and 246 
carboxymethyl cellulose.  Journal of Food Processing and Technology, 9(6), 1-16.  247 
https://doi.org/10.4172/2157-7110.1000736 248 

Sairam, S., Khrisna, A.G.G. and Urooj, A. (2011).  Physico-chemical characteristics of defatted rice bran 249 
and its utilization in a bakery products.  Journal of Food Science and Technology, 48(4), 478-483.  250 
https://dx.doi.org/10.1007%2Fs13197-011-0262-y 251 

Sciarini, L.S., Perez, G.T.,  de Lamballerie, M.,  Leon, A.E. and Ribotta, P.D. (2012). Partial-baking process 252 
on gluten-free bread: impact of hydrocolloid addition. Food and Bioprocess Technology, 5, 1724–253 
1732. 254 

Sidhu, J.P.S. and Bawa, A.S. (2000). Incorporation of carboxymethyl cellulose in wheat flour: rheological, 255 
alveographic, dough development, gas formation/retention, baking and bread firmness studies. 256 
International Journal of Food Properties, 3(3), 407-419.  257 
https://doi.org/10.1080/10942910009524645 258 

Stone, H. and Sidel, J.  (2004).  Sensory Evaluation Practices. 3rd ed.  Redwood City: Academic Press. 259 

Trisnawati, C. Y., Srianta, I., Nugerahani, I. and Marsono, Y. (2019). Incorporating Monascus-fermented 260 
durian seeds and rice bran into bread: study on the bread physicochemical and sensory 261 
properties. Food Research, 3(3), 280-284.  https://doi.org/10.26656/fr.2017.3(3).015 262 

Tronsmo, K.M., Magnus, E.M., Baardseth, P., Schofield, J.D., Aamodt, A. and Faergestad, E.M. (2003). 263 
Comparison of small and large deformation rheological properties of wheat dough and gluten. 264 
Cereal Chemistry, 80(5), 587-595.  https://doi.org/10.1094/CCHEM.2003.80.5.587 265 

Yuliani, S. H. (2012). Formulasi sediaan hidrogel penyembuh luka ekstrak etanol daun binahong 266 
(Anredera cordifolia (Ten) Steenis). Yogyakarta: Universitas Gadjah Mada, PhD Dissertation. 267 
https://repository.usd.ac.id/18214/2/108114172_full.pdf 268 

 269 

 270 

 271 

 272 

 273 

 274 

 275 



Tables and Figures 276 

Table 1. Physicochemical properties of bread enriched with rice bran with different concentrations of 277 
CMC* 278 

CMC Concentration (%) Moisture Content  
(g) 

Specific Volume 
(cm3/g) 

Hardness 
(g) 

Springiness 
(mm) 

Cohesiveness 

0 42.27c 3.29b 724.86e 0.92a 0.64a 
0,5 42.26c 2.96a 683.64d 0.92ab 0.65b 
1 42.18bc 3.40c 557.14c 0.93ab 0.66bc 

1,5 42.05b 3.55d 451.13b 0.93bc 0.66bc 
2 41.79a 3.61e 326.93a 0.95c 0.67c 

*Values are means ± standard deviations (n=3 for each group). Values in a column with the same letters 279 
are not significantly (p>0.05) different. The statistical significance was evaluated by ANOVA followed by 280 
DMRT test (α = 0.05).  281 

 282 

Table 2. Sensory properties of bread enriched with rice bran with different concentrations of CMC* 283 

CMC Concentration (%)  
Ease to bite 

Preference 
Softness 

 
Moistness 

0 4.79ab 3.76a 3.83a 

0.5 4.55a 4.41b 4.34b 

1 5.00b 4.45b 4.45b 

1.5 5.03b 5.20c 5.00c 

2 5.52c 5.24c 5.02c 

*Values are means ± standard deviations (n=100 for each group). Values in a column with the same 284 
letters are not significantly (p>0.05) different. The statistical significance was evaluated by ANOVA 285 
followed by DMRT test (α = 0.05).  286 

 287 

 288 

 289 

Figure 1. Cross section of of bread enriched with rice bran with different addition of CMC 290 

 291 



 
 

MANUSCRIPT EVALUATION FORM 
 
 
Date : 8th December 2020 

Manuscript ID : FR-2020-712 

Please return by : 8th January 2021 

Title of Manuscript : Effect of Carboxymethylcellulose on the Physicochemical and 
Sensory Properties of Bread Enriched with Rice Bran 
 

 
 

1. IF YOU CANNOT REVIEW THIS MANUSCRIPT OR MEET THE DEADLINE, PLEASE INFORM 
US WITHOUT DELAY. 

 
2. Your review should consider the article’s scholarly merit including originality of the 

research issue and/or methodology, adequacy and rigor of the research methodology 
and techniques used, quality and rigor of data analysis, comprehensiveness of literature 
review, and the readability and presentation of the article. Please provide detailed and 
specific comments to all items. Also, where appropriate please provide suggestions for 
revision.  
 

 
 

COMMENT SHEET 
 
Using item 2 in page 1 as a guideline, please indicate the reasons for your recommendations. 
Most author(s) will appreciate frankness, combined with a modicum of tact. Even if you 
recommend that the manuscript be accepted for publication, please provide some general 
comments to the author(s). 
 

Evaluation Criteria 
Grade 

A 
(Excellent) 

B C D 
E  

(Worst) 

1. Appropriateness of Contents x     

2. Originality of Topic x     

3. Manuscript Format   x   

4. Research Methodology x     

5. Data Analysis  x    

6. Relevance to the Journal x     
 

 



 
 
 

(REVIEWER’S SECTION) 

REVIEWER’S COMMENTS/SUGGESTIONS 

 

(AUTHOR’S SECTION) 

AUTHOR’S ACTION/RESPONSE 

*NOTE FOR AUTHOR: Please state your 
response to the reviewer’s 

comments/suggestion below  

1.  Title  
It should reflect the article  

Title must follow Food Research format 
 

 
It has been revised. 

2.  Abstract 
Background, Aim, Methodology and Conclusion 

 No 
Acceptable 

 
 

3.  Keywords 
Min. 3 and Max. 6 
 

Edit to follow Food Research format 

 
Done 

4.  Introduction 
Concise with sufficient background 

 
Acceptable 

 
 

 

5.  Research design/Methodology 
Clearly described and reproducible 
 

 

 

6.  Data Analysis 
Results well presented and discussed 

3.1..the last two sentences should be on top, 
so that the explanation on NaCMC can be use 
as the discussion part? 
 
The authors tend to put a statement of the 
results as the last sentence, this cause the 
paragraph to be hanging?? The authors 
prefer to discuss first and then mention the 
results refereeing to Tables or Figures last 
 

 
It has been revised. 
 

 

7.  Conclusion 
A clear summary of the study 

 
Acceptable 

 

8.  References  



 
 

 

Overall Evaluation 
Please choose one. 

Accept  Major Revision x 

Minor Revision  Reject  

 

 
Please return Manuscript and/or Review Comments to: 
Food Research  
Email:  foodresearch.my@outlook.com 

References should follow the journal’s format 

References in the text must follow strictly 

Food Research format. 

 

The word et al. must be in ITALICS 

 

The Reference section must be edited to 

follow strictly Food Research format 

 

 
It has been revised. 

9.  English Proficiency 
Good 
 

 

10.  Additional comments/suggestions by the 
reviewer about the article 
 
Headings and subheadings must follow Food 
Research format 
 
Sentences marked in RED needs to be 
rephrase or rewrite to be grammatically 
correct 
 

 
 
It has been revised. 



 
 

MANUSCRIPT EVALUATION FORM 
 
 
Date : 8th December 2020 

Manuscript ID : FR-2020-712 

Please return by : 8th January 2021 

Title of Manuscript : Effect of Carboxymethylcellulose on the Physicochemical and 
Sensory Properties of Bread Enriched with Rice Bran 
 

 
 

1. IF YOU CANNOT REVIEW THIS MANUSCRIPT OR MEET THE DEADLINE, PLEASE INFORM 
US WITHOUT DELAY. 

 
2. Your review should consider the article’s scholarly merit including originality of the 

research issue and/or methodology, adequacy and rigor of the research methodology 
and techniques used, quality and rigor of data analysis, comprehensiveness of literature 
review, and the readability and presentation of the article. Please provide detailed and 
specific comments to all items. Also, where appropriate please provide suggestions for 
revision.  
 

 
 

COMMENT SHEET 
 
Using item 2 in page 1 as a guideline, please indicate the reasons for your recommendations. 
Most author(s) will appreciate frankness, combined with a modicum of tact. Even if you 
recommend that the manuscript be accepted for publication, please provide some general 
comments to the author(s). 
 

Evaluation Criteria 
Grade 

A 
(Excellent) 

B C D 
E  

(Worst) 

1. Appropriateness of Contents      

2. Originality of Topic      

3. Manuscript Format      

4. Research Methodology      

5. Data Analysis      

6. Relevance to the Journal      
 

 



 
 
 

(REVIEWER’S SECTION) 

REVIEWER’S COMMENTS/SUGGESTIONS 

 

(AUTHOR’S SECTION) 

AUTHOR’S ACTION/RESPONSE 

*NOTE FOR AUTHOR: Please state your 
response to the reviewer’s 

comments/suggestion below  

1.  Title  
It should reflect the article  

Title is clearly stated and reflect the article 
 

 

2.  Abstract 
Background, Aim, Methodology and Conclusion 

Abstract effectively summarize the manuscript but 
there is an information in the abstract that is 
unnecessary/that is not in the main text of the 
manuscript. Please check comment in the manuscript 
file. No 
 

 
Done 

3.  Keywords 
Min. 3 and Max. 6 

Ok. Key words help readers to find the article, specific 
and represent the manuscript content. 
 

 

4.  Introduction 
Concise with sufficient background 

The state of the art of the topic and the gaps are not 
clearly stated. Please revise accordingly to emphasize 
the originality and urgency of the research 
 

 
It has been completed. 

5.  Research design/Methodology 
Clearly described and reproducible 

Ok. Clearly described and reproducible 
 

 

6.  Data Analysis 
Results well presented and discussed 

Ok. Result well presented and discussed 

 

7.  Conclusion 
A clear summary of the study 

The aims or the study were achieved and clearly stated  
but the impact of the study need stated in the 
conclusion. 
 

 
 
It has been completed. 
 



 
 

 

Overall Evaluation 
Please choose one. 

Accept  Major Revision  

Minor Revision  Reject  

 

 
Please return Manuscript and/or Review Comments to: 
Food Research  
Email:  foodresearch.my@outlook.com 

8.  References 
References should follow the journal’s format 

Pelase check the author name format, some authors 
name are not consistently written.  

 
It has been revised. 

9.  English Proficiency 
There are minor inconsistencies and grammatical 
errors even though the whole substances are 
understandable 

 
It has been revised. 

10.  Additional comments/suggestions by the reviewer 
about the article 
The paper contribution is significant and the study was 
well designed and executed. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

5. 

Bukti konfimasi artikel diterima dan acceptance letter 

(13 April 2021) 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 



 

foodresearch.my@outlook.com                                   http://www.myfoodresearch.com 

 

 

13th April 2021 

 

Dear Dr Trisnawati, C.Y.   
 

ACCEPTANCE LETTER  

 

Food Research, is pleased to inform you that the following manuscript has been accepted for 

publication in Food Research journal. 

 

Manuscript Title : Effect of carboxymethyl cellulose on the physicochemical and sensory 
properties of bread enriched with rice bran 
 

Authors : Harsono, C., Trisnawati, C.Y., Srianta, I., Nugerahani, I. and Marsono, Y. 
 

 

We thank you for your fine contribution to the Food Research journal and encourage you to 

submit other articles to the Journal.  

 

 

Yours sincerely,  

 

 

Professor Dr. Son Radu 

Chief Editor  

Food Research  

mailto:foodresearch.my@outlook.com


 

 

 

 

 

 

 

 

 

 

 

 

6. 

Bukti konfirmasi revisi artikel sebelum artikel published 

(10 Agustus 2021) 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Effect of carboxymethyl cellulose on the physicochemical and sensory properties of bread enriched 

with rice bran 

Harsono, C., *Trisnawati, C.Y., Srianta, I., Nugerahani, I. and Marsono, Y. 

 

Department of Food Technology, Widya Mandala Surabaya Catholic University Surabaya, Jl. Dinoyo 42 – 

44 Surabaya 60265, Indonesia 

 

*Corresponding author: chatarina@ukwms.ac.id 

Article history: 

Received: 8 December 2020  

Received in revised form: 24 January 2021 

Accepted: 13 April 2021 

 

Abstract 

Bread enriched with rice bran is one of the innovative products of bread. The addition of 10% of rice bran 

into bread will reduce the specific volume of bread and result in the texture of bread enriched with rice 

bran being harder. Texture and volume development problems in the making of bread enriched with rice 

bran can be improved by adding Carboxymethyl Cellulose (CMC). The research aimed to observe the effect 

of CMC concentration on the physicochemical and sensory properties of bread enriched with rice bran. 

The research design was a Randomized Block Design consisting of one factor which was the CMC 

concentration with five levels, 0%, 0.5%, 1%, 1.5%, and 2% with five replications. The results showed that 

increasing CMC concentration decreased moisture content in bread enriched with rice bran, increased 

specific volume, decreased hardness, increased springiness, increased cohesiveness, increased preference 

sensory properties ease to bite, softness, and moistness. The best treatment was 2% CMC addition. Bread 

enriched with rice bran with 2% CMC concentration has moisture content 41.79%, specific volume 3.61 

cm3/g, hardness 326.93 g, springiness 0.95 mm, cohesiveness 0.67, preference for ease of bite 5.52 

(slightly preferred), preference for softness 5.24 (slightly preferred), and preference for moistness 5.02 

(slightly preferred). 

Keywords: Bread enriched with rice bran, Carboxymethyl cellulose, Physicochemical properties, Sensory 

properties  

 

1. Introduction 

Bread is one of the oldest and most popular sources of processed food products. Bread made from 

flour, water, yeast and other ingredients. The basic bread-making process includes kneading, 

mailto:chatarina@ukwms.ac.id


fermentation and baking. The high level of bread consumption and the increasing need for healthier food 

products have encouraged innovations in bakery products. 

The addition of rice bran is one of the innovations in a bakery product. Rice bran is a by-product of 

the process of milling grain into rice and has developed into functional food. Rice bran contains a number 

of phenolic compounds, rich in dietary fibre, vitamins, minerals and essential amino acids (Henderson et 

al., 2012). 

Sairam et al. (2011) have added rice bran as much as 5% and 10% into bread and produced bread with 

acceptable physicochemical properties. Ameh et al. (2013) reported the results of the analysis of the crude 

fibre content of white bread substituted with rice bran as much as 10%, which was significantly different 

from control bread and bread substituted with 5% rice bran but there was no significant difference with 

the substitute of 15% rice bran. Trisnawati et al. (2019) reported that the addition of 10% rice bran to the 

plain bread formula had a significant effect on sensory properties but was still acceptable to the panellists. 

The addition of rice bran to making bread affects the characteristics of the bread because the rice 

bran does not contain gluten and is rich in fibre. The reduction of gluten and increased fibre in the 

manufacture of bread resulting in bread with tougher texture and reduced expansion volume. The tougher 

texture and reduced expansion volume in making rice bran bread can prevail over by adding hydrocolloid 

in the form of Carboxymethylcellulose (CMC). Qadri et al. (2018) have used 1% - 3% of CMC to improve 

the quality of gluten-free bakery products. The rice bran added to this research was 10% of the total flour.  

CMC is a derivative of cellulose and is often used in the food industry or used in food products to 

prevent starch retrogradation (Chinachoti, 1995). CMC is generally used in baked products to retain 

moisture, improving the mouthfeel of the product, controlling sugar crystallization, controlling the 

rheological properties of dough, increasing the development volume (Kohajdová and Karovičová, 2009). 

CMC is able to increase the swelling volume by increasing the viscosity of the dough because of its ability 

to bind free water. The CMC used in this study was Na-CMC. 

This research aimed to study the effect of CMC concentrations on the physicochemical and sensory 

properties of bread enriched with rice bran.  

 

2. Materials and methods 

2.1 Materials  

 The main ingredients to make bread enriched with rice bran bread consist of wheat flour, rice bran, 

Na-CMC (Natrium Carboxymethylcellulose), full cream milk powder, mineral water, iodized salt, sugar, 

margarine, instant yeast, and bread improver were obtained from the local market.  

 

2.2 Bread formulation and processing 



Five bread formulas were: 1) control, consist of 180 g of wheat flour, 20 g of rice bran, 10 g of sugar, 8 

g of margarine, 2 g of salt, 0.6 g of bread improver, 3 g of instant yeast and 124 g of water; 2) C1, consist 

of those of control ingredients with CMC at 1 g; 3) C2, consist of those of control ingredients with CMC at 

2 g; 4) C3, consist of those of control ingredients with CMC at 3 g; and 5) C4, consist of those of control 

ingredients with CMC at 4 g.  

The dry ingredients were mixed with water, margarine, and salt in a mixer (Phillips HR 1559 model) 

until it becomes a viscoelastic dough and then, fermented at ambient for 30 mins. The dough was rolled, 

rounded and placed in a baking dish, and baked in an oven (Gas Bakery Oven RFL-12C model) at 180°C for 

30 mins. The finished bread enriched with rice bran is removed from the bread pan and cooled down at 

room temperature for 60 mins.  

2.3 Experimental design 

The experimental design used was a randomized block design (RBD) with one factor, namely the 

concentration of CMC (C). The CMC concentration factor consists of 5 levels, namely 0%; 0.5%; 1%; 1.5%; 

and 2% of the total weight of flour and bran used. The experiment was replicated five times. Data were 

analyzed statistically using ANOVA (Analysis of Variance) at α = 5% to determine whether the treatment 

had a significant effect. If there is a significant effect on the results of the ANOVA, it was followed by 

Duncan's Multiple Range Test (DMRT) at α = 5% to find out which treatment level gives the significantly 

different results. 

2.4 Evaluation of bread enriched with rice bran characteristics 

The parameters examined in this study include moisture content, specific volume, and texture profile 

including hardness, springiness, cohesiveness and sensory evaluation. Moisture content was measured 

with the thermogravimetric method (AOAC 925.10). Specific volume measurements are carried out one 

hour after baking with the formula: specific volume (cm3/g) = volume (cm3)/weight of bread (g). After 

being weighed, the sample volume was measured using barley according to Lopez et al. (2004). Hardness, 

springiness, and cohesiveness were evaluated by using Texture Analyzer TA-XT Plus according to Gomez 

et al. (2007). A sensory evaluation which includes ease to bite, softness, and moistness was conducted by 

using the hedonic method (Stone and Sidel, 2004). A 7-point scoring was used with 1 representing 

extremely dislike and 7 representing extremely like. One hundred untrained panellists participated in the 

sensory evaluation. Panellists had no previous or present taste or smell disorders. Each panellist received 

5 pieces of bread enriched with rice bran samples with a size of 2x2x1 cm, bread samples were labelled 

with three-digit codes and randomly presented to avoid the bias of order of presentation.  

 

3. Results and discussion 

The results of the physicochemical properties testing which include moisture content, specific volume, 

hardness, springiness, and cohesiveness of bread enriched with rice bran with different concentrations of 

CMC can be seen in Table 1. The results of sensory properties which include preference of ease to bite, 

softness, and moistness of rice bran bread with differences in CMC concentrations can be seen in Table 2. 



3.1 Moisture content 

Table 1 shows the decrease of moisture content with the higher addition of CMC. The higher the 

water absorption rate in the bread dough, the lower the moisture content of the bread because the CMC 

will bind more water. In the bread enriched with rice bran production, CMC is used in the form of NaCMC. 

When NaCMC is dispersed in water, Na+ will be released and replaced with H+ ions and form HCMC which 

increases the viscosity (Bochek et al., 2002). According to Fennema (1996), water and hydroxyl groups 

from hydrocolloids will bond through hydrogen bonds and form a double helix conformation to form a 

three-dimensional structure. The mechanism for the formation of NaCMC gel is through the entanglement 

process (polymer chain extension), after the NaCMC is dispersed in water, the polymer chain from NaCMC 

will undergo an extension and will form an irregular polymer chain so that water will be trapped in the 

polymer chain formed (Allen, 2002). According to research by Sidhu and Bawa (2000), the addition of CMC 

0.1-0.5% was able to have a significant effect on the water absorption rate of bread dough.  

3.2 Specific volume 

As shown in Figure 1, it can be observed that the higher concentration of CMC specific volume of 

rice bran bread increased. According to Kamal (2010), the presence of CMC in solution tends to form cross-

bonds in polymer molecules which cause solvent molecules to be trapped in them, resulting in 

immobilization of solvent molecules which can form a molecular structure that is rigid and resistant to 

pressure. Table 1 shows the increase of specific volume with the higher addition of CMC. The higher the 

concentration of CMC added, the value of elasticity and extensibility of the dough will increase. The 

increase in extensibility and elasticity of this bread dough will result in the ability of the dough to trap gas 

to be better. According to the results of research by Sidhu and Bawa (2000), the more CMC is added, the 

higher the gas retention. During baking, there is an expansion of CO2 gas at high temperatures, but 

because of the high gas retention, the shape of the bread can be maintained and the volume of bread is 

higher. 

3.3 Hardness 

Table 1. shows that the hardness value decreases with the increased addition of CMC. The 

addition of CMC resulted in the decreased hardness of bread because the hydrocolloid was able to provide 

elastic properties so that the force required for crumb deformation was smaller. The hardness value is 

influenced by crumb porosity and is related to a specific volume. According to Sciarini et al. (2012), the 

addition of CMC was able to reduce the porosity of the crumb structure. According to Tronsmo et al. 

(2003), the porosity of bread is determined by the rheological properties of the dough. Dough made from 

high protein flour will have a strong and less elastic structure, due to the very strong intermolecular 

interactions. The bread has a firm porous texture after baking. The addition of CMC can increase the 

viscoelasticity of bread dough so that the bread becomes more easily deformed. 

3.4 Springiness 

The springiness value of the product has a positive correlation with elasticity. According to 

Mohammadi et al. (2014), the higher addition of CMC resulted in a more elastic bread structure. According 

to Gruber (1999) who examined polymers, the increase in elasticity as the concentration of CMC increase 



was due to NaCMC having extended polymer chains that were dispersed in the solvent. The increase in 

polymer concentration makes the polymer chains increasingly difficult to separate from one another.  

The results of the springiness test of bread enriched with rice bran can be observed in Table 1. 

The springiness value increases with the increased addition of CMC. The addition of CMC can affect 

springiness because the addition of hydrocolloid can increase the elasticity of the pore walls of bread 

enriched with rice bran. According to Yuliani (2012), hydrogen bonding can reduce the solubility of NaCMC 

in water and produce elastic hydrogel formation. The higher the elastic pore walls of rice bran bread, the 

higher the springiness value.  

3.5 Cohesiveness 

Table 1 shows that the cohesiveness value increases with the increased addition of CMC. 

According to Kilcast (2004), cohesiveness is influenced by the moisture content and strength of the tissue 

around the crumb pores. The large cohesiveness value indicates that the bread is more compact so that 

the bread is not easily crushed during the processing. According to Lazaridou et al. (2007), the addition of 

CMC increases the cohesiveness of bread. This is due to the ability of CMC to form a network that can 

unite the components of bread dough. According to Imeson (2010), CMC is also able to interact with other 

components besides water such as protein because CMC has carboxyl groups that can join the positive 

charge groups of proteins. The bonds between CMC and other components can strengthen the structure 

of the bread. 

3.6 Preference of ease to bite 

 The preference scores of ease to bite of bread enriched with rice bran can be seen in Table 2. The 

preference for ease to bite has a correlation with hardness. The hardness value describes the structural 

strength of the bread enriched with rice bran. The higher the hardness value, the stronger the bread 

structure, making it harder to bite. It can be observed in Table 1 and Table 2 the value of the ease to bite 

is inversely correlated to the value of the hardness of the bread. The ease to bite of bread enriched with 

rice bran is influenced by the strength of the bread structure. The strength of the bread structure is 

influenced by the shape of the structure of the bread itself. In general, what affects the structure of white 

bread is the tissue formed by gluten during baking. The addition of CMC affects the structure of the bread 

produced by bonding with the components in the dough such as water. The bond between CMC and water 

creates an easy-to-bite texture of the bread. The CMC concentration of 2% resulted in the highest bite 

ability value, which was 5.52 which meant that it was slightly preferred.  

3.7 Preference of softness 

The preference scores of the softness of bread enriched with rice bran softness can be observed 

in Table 2. The softness preference scores range between 5.20-5.24 (slightly preferred). The addition of 

CMC affects the softness of bread. This is due to the addition of CMC to produce bread with smaller pore 

sizes and thin pore walls (Sciarini, 2012). Panellists prefer white bread with its characteristic thin and soft 

pore walls. The higher CMC concentration will produce bread with thinner and larger pore walls so that 

the resulting bread structure becomes softer.  



3.8 Preference of moistness 

The preference scores of the moistness of bread enriched with rice bran can be observed in Table 

2. The panellists preferred bread enriched with rice bran of moistness at 1.5-2% CMC concentration with 

an average sensory test value of 5-5.02 (slightly preferred). The addition of 2% CMC resulted in the 

moistest bread. According to Chinachoti (1995), the addition of CMC is able to retain moisture and 

improve the mouthfeel of bakery products. The moistness of bread has a correlation with moisture 

content. CMC has water-binding properties. The higher CMC concentrations, hence the water bound in 

the bread tissue increases, thereby increasing the impression of moistness when the bread is consumed.  

 

Conclusion 

The increase in CMC concentration causes a decrease in moisture content, an increase in specific 

volume, a decrease in hardness, an increase in springiness, and an increase in the cohesiveness of bread 

enriched with rice bran. Based on the preference sensory test, the increase in CMC concentration led to 

an increasing preference in ease to bite, softness and moistness. The use of CMC improves the quality of 

bread enriched with 10% of rice bran. The best treatment was 2% CMC addition. 
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Tables and Figures 

Table 1. Physicochemical properties of bread enriched with rice bran with different concentrations of 

CMC* 

CMC Concentration 

(%) 

Moisture 

Content  

(g) 

Specific Volume 

(cm3/g) 

Hardness 

(g) 

Springiness 

(mm) 

Cohesiveness 

0 42.27c 3.29b 724.86e 0.92a 0.64a 

0,5 42.26c 2.96a 683.64d 0.92ab 0.65b 

1 42.18bc 3.40c 557.14c 0.93ab 0.66bc 

1,5 42.05b 3.55d 451.13b 0.93bc 0.66bc 

2 41.79a 3.61e 326.93a 0.95c 0.67c 

*Values are means ± standard deviations (n=3 for each group). Values in a column with the same letters 

are not significantly (p>0.05) different. The statistical significance was evaluated by ANOVA followed by 

DMRT test (α = 0.05).  
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Table 2. Sensory properties of bread enriched with rice bran with different concentrations of CMC* 

CMC Concentration (%)  

Ease to bite 

Preference 

Softness 

 

Moistness 

0 4.79ab 3.76a 3.83a 

0.5 4.55a 4.41b 4.34b 

1 5.00b 4.45b 4.45b 

1.5 5.03b 5.20c 5.00c 

2 5.52c 5.24c 5.02c 

*Values are means ± standard deviations (n=100 for each group). Values in a column with the same letters 

are not significantly (p>0.05) different. The statistical significance was evaluated by ANOVA followed by 

DMRT test (α = 0.05).  

 

  

Commented [VN2]: There are no standard deviations after the 
means. Please check.  
 



 

 

Figure 1. Cross section of bread enriched with rice bran with different addition of CMC 
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Abstract 

Bread enriched with rice bran is one of the innovative products of bread. The addition of 10% of rice bran 

into bread will reduce the specific volume of bread and result in the texture of bread enriched with rice 

bran being harder. Texture and volume development problems in the making of bread enriched with rice 

bran can be improved by adding Carboxymethyl Cellulose (CMC). The research aimed to observe the effect 

of CMC concentration on the physicochemical and sensory properties of bread enriched with rice bran. 

The research design was a Randomized Block Design consisting of one factor which was the CMC 

concentration with five levels, 0%, 0.5%, 1%, 1.5%, and 2% with five replications. The results showed that 

increasing CMC concentration decreased moisture content in bread enriched with rice bran, increased 

specific volume, decreased hardness, increased springiness, increased cohesiveness, increased preference 

sensory properties ease to bite, softness, and moistness. The best treatment was 2% CMC addition. Bread 

enriched with rice bran with 2% CMC concentration has moisture content 41.79%, specific volume 3.61 

cm3/g, hardness 326.93 g, springiness 0.95 mm, cohesiveness 0.67, preference for ease of bite 5.52 

(slightly preferred), preference for softness 5.24 (slightly preferred), and preference for moistness 5.02 

(slightly preferred). 

Keywords: Bread enriched with rice bran, Carboxymethyl cellulose, Physicochemical properties, Sensory 

properties  

 

1. Introduction 

Bread is one of the oldest and most popular sources of processed food products. Bread made from 

flour, water, yeast and other ingredients. The basic bread-making process includes kneading, 
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fermentation and baking. The high level of bread consumption and the increasing need for healthier food 

products have encouraged innovations in bakery products. 

The addition of rice bran is one of the innovations in a bakery product. Rice bran is a by-product of 

the process of milling grain into rice and has developed into functional food. Rice bran contains a number 

of phenolic compounds, rich in dietary fibre, vitamins, minerals and essential amino acids (Henderson et 

al., 2012). 

Sairam et al. (2011) have added rice bran as much as 5% and 10% into bread and produced bread with 

acceptable physicochemical properties. Ameh et al. (2013) reported the results of the analysis of the crude 

fibre content of white bread substituted with rice bran as much as 10%, which was significantly different 

from control bread and bread substituted with 5% rice bran but there was no significant difference with 

the substitute of 15% rice bran. Trisnawati et al. (2019) reported that the addition of 10% rice bran to the 

plain bread formula had a significant effect on sensory properties but was still acceptable to the panellists. 

The addition of rice bran to making bread affects the characteristics of the bread because the rice 

bran does not contain gluten and is rich in fibre. The reduction of gluten and increased fibre in the 

manufacture of bread resulting in bread with tougher texture and reduced expansion volume. The tougher 

texture and reduced expansion volume in making rice bran bread can prevail over by adding hydrocolloid 

in the form of Carboxymethylcellulose (CMC). Qadri et al. (2018) have used 1% - 3% of CMC to improve 

the quality of gluten-free bakery products. The rice bran added to this research was 10% of the total flour.  

CMC is a derivative of cellulose and is often used in the food industry or used in food products to 

prevent starch retrogradation (Chinachoti, 1995). CMC is generally used in baked products to retain 

moisture, improving the mouthfeel of the product, controlling sugar crystallization, controlling the 

rheological properties of dough, increasing the development volume (Kohajdová and Karovičová, 2009). 

CMC is able to increase the swelling volume by increasing the viscosity of the dough because of its ability 

to bind free water. The CMC used in this study was Na-CMC. 

This research aimed to study the effect of CMC concentrations on the physicochemical and sensory 

properties of bread enriched with rice bran.  

 

2. Materials and methods 

2.1 Materials  

 The main ingredients to make bread enriched with rice bran bread consist of wheat flour, rice bran, 

Na-CMC (Natrium Carboxymethylcellulose), full cream milk powder, mineral water, iodized salt, sugar, 

margarine, instant yeast, and bread improver were obtained from the local market.  

 

2.2 Bread formulation and processing 



Five bread formulas were: 1) control, consist of 180 g of wheat flour, 20 g of rice bran, 10 g of sugar, 8 

g of margarine, 2 g of salt, 0.6 g of bread improver, 3 g of instant yeast and 124 g of water; 2) C1, consist 

of those of control ingredients with CMC at 1 g; 3) C2, consist of those of control ingredients with CMC at 

2 g; 4) C3, consist of those of control ingredients with CMC at 3 g; and 5) C4, consist of those of control 

ingredients with CMC at 4 g.  

The dry ingredients were mixed with water, margarine, and salt in a mixer (Phillips HR 1559 model) 

until it becomes a viscoelastic dough and then, fermented at ambient for 30 mins. The dough was rolled, 

rounded and placed in a baking dish, and baked in an oven (Gas Bakery Oven RFL-12C model) at 180°C for 

30 mins. The finished bread enriched with rice bran is removed from the bread pan and cooled down at 

room temperature for 60 mins.  

2.3 Experimental design 

The experimental design used was a randomized block design (RBD) with one factor, namely the 

concentration of CMC (C). The CMC concentration factor consists of 5 levels, namely 0%; 0.5%; 1%; 1.5%; 

and 2% of the total weight of flour and bran used. The experiment was replicated five times. Data were 

analyzed statistically using ANOVA (Analysis of Variance) at α = 5% to determine whether the treatment 

had a significant effect. If there is a significant effect on the results of the ANOVA, it was followed by 

Duncan's Multiple Range Test (DMRT) at α = 5% to find out which treatment level gives the significantly 

different results. 

2.4 Evaluation of bread enriched with rice bran characteristics 

The parameters examined in this study include moisture content, specific volume, and texture profile 

including hardness, springiness, cohesiveness and sensory evaluation. Moisture content was measured 

with the thermogravimetric method (AOAC 925.10). Specific volume measurements are carried out one 

hour after baking with the formula: specific volume (cm3/g) = volume (cm3)/weight of bread (g). After 

being weighed, the sample volume was measured using barley according to Lopez et al. (2004). Hardness, 

springiness, and cohesiveness were evaluated by using Texture Analyzer TA-XT Plus according to Gomez 

et al. (2007). A sensory evaluation which includes ease to bite, softness, and moistness was conducted by 

using the hedonic method (Stone and Sidel, 2004). A 7-point scoring was used with 1 representing 

extremely dislike and 7 representing extremely like. One hundred untrained panellists participated in the 

sensory evaluation. Panellists had no previous or present taste or smell disorders. Each panellist received 

5 pieces of bread enriched with rice bran samples with a size of 2x2x1 cm, bread samples were labelled 

with three-digit codes and randomly presented to avoid the bias of order of presentation.  

 

3. Results and discussion 

The results of the physicochemical properties testing which include moisture content, specific volume, 

hardness, springiness, and cohesiveness of bread enriched with rice bran with different concentrations of 

CMC can be seen in Table 1. The results of sensory properties which include preference of ease to bite, 

softness, and moistness of rice bran bread with differences in CMC concentrations can be seen in Table 2. 



3.1 Moisture content 

Table 1 shows the decrease of moisture content with the higher addition of CMC. The higher the 

water absorption rate in the bread dough, the lower the moisture content of the bread because the CMC 

will bind more water. In the bread enriched with rice bran production, CMC is used in the form of NaCMC. 

When NaCMC is dispersed in water, Na+ will be released and replaced with H+ ions and form HCMC which 

increases the viscosity (Bochek et al., 2002). According to Fennema (1996), water and hydroxyl groups 

from hydrocolloids will bond through hydrogen bonds and form a double helix conformation to form a 

three-dimensional structure. The mechanism for the formation of NaCMC gel is through the entanglement 

process (polymer chain extension), after the NaCMC is dispersed in water, the polymer chain from NaCMC 

will undergo an extension and will form an irregular polymer chain so that water will be trapped in the 

polymer chain formed (Allen, 2002). According to research by Sidhu and Bawa (2000), the addition of CMC 

0.1-0.5% was able to have a significant effect on the water absorption rate of bread dough.  

3.2 Specific volume 

As shown in Figure 1, it can be observed that the higher concentration of CMC specific volume of 

rice bran bread increased. According to Kamal (2010), the presence of CMC in solution tends to form cross-

bonds in polymer molecules which cause solvent molecules to be trapped in them, resulting in 

immobilization of solvent molecules which can form a molecular structure that is rigid and resistant to 

pressure. Table 1 shows the increase of specific volume with the higher addition of CMC. The higher the 

concentration of CMC added, the value of elasticity and extensibility of the dough will increase. The 

increase in extensibility and elasticity of this bread dough will result in the ability of the dough to trap gas 

to be better. According to the results of research by Sidhu and Bawa (2000), the more CMC is added, the 

higher the gas retention. During baking, there is an expansion of CO2 gas at high temperatures, but 

because of the high gas retention, the shape of the bread can be maintained and the volume of bread is 

higher. 

3.3 Hardness 

Table 1. shows that the hardness value decreases with the increased addition of CMC. The 

addition of CMC resulted in the decreased hardness of bread because the hydrocolloid was able to provide 

elastic properties so that the force required for crumb deformation was smaller. The hardness value is 

influenced by crumb porosity and is related to a specific volume. According to Sciarini et al. (2012), the 

addition of CMC was able to reduce the porosity of the crumb structure. According to Tronsmo et al. 

(2003), the porosity of bread is determined by the rheological properties of the dough. Dough made from 

high protein flour will have a strong and less elastic structure, due to the very strong intermolecular 

interactions. The bread has a firm porous texture after baking. The addition of CMC can increase the 

viscoelasticity of bread dough so that the bread becomes more easily deformed. 

3.4 Springiness 

The springiness value of the product has a positive correlation with elasticity. According to 

Mohammadi et al. (2014), the higher addition of CMC resulted in a more elastic bread structure. According 

to Gruber (1999) who examined polymers, the increase in elasticity as the concentration of CMC increase 



was due to NaCMC having extended polymer chains that were dispersed in the solvent. The increase in 

polymer concentration makes the polymer chains increasingly difficult to separate from one another.  

The results of the springiness test of bread enriched with rice bran can be observed in Table 1. 

The springiness value increases with the increased addition of CMC. The addition of CMC can affect 

springiness because the addition of hydrocolloid can increase the elasticity of the pore walls of bread 

enriched with rice bran. According to Yuliani (2012), hydrogen bonding can reduce the solubility of NaCMC 

in water and produce elastic hydrogel formation. The higher the elastic pore walls of rice bran bread, the 

higher the springiness value.  

3.5 Cohesiveness 

Table 1 shows that the cohesiveness value increases with the increased addition of CMC. 

According to Kilcast (2004), cohesiveness is influenced by the moisture content and strength of the tissue 

around the crumb pores. The large cohesiveness value indicates that the bread is more compact so that 

the bread is not easily crushed during the processing. According to Lazaridou et al. (2007), the addition of 

CMC increases the cohesiveness of bread. This is due to the ability of CMC to form a network that can 

unite the components of bread dough. According to Imeson (2010), CMC is also able to interact with other 

components besides water such as protein because CMC has carboxyl groups that can join the positive 

charge groups of proteins. The bonds between CMC and other components can strengthen the structure 

of the bread. 

3.6 Preference of ease to bite 

 The preference scores of ease to bite of bread enriched with rice bran can be seen in Table 2. The 

preference for ease to bite has a correlation with hardness. The hardness value describes the structural 

strength of the bread enriched with rice bran. The higher the hardness value, the stronger the bread 

structure, making it harder to bite. It can be observed in Table 1 and Table 2 the value of the ease to bite 

is inversely correlated to the value of the hardness of the bread. The ease to bite of bread enriched with 

rice bran is influenced by the strength of the bread structure. The strength of the bread structure is 

influenced by the shape of the structure of the bread itself. In general, what affects the structure of white 

bread is the tissue formed by gluten during baking. The addition of CMC affects the structure of the bread 

produced by bonding with the components in the dough such as water. The bond between CMC and water 

creates an easy-to-bite texture of the bread. The CMC concentration of 2% resulted in the highest bite 

ability value, which was 5.52 which meant that it was slightly preferred.  

3.7 Preference of softness 

The preference scores of the softness of bread enriched with rice bran softness can be observed 

in Table 2. The softness preference scores range between 5.20-5.24 (slightly preferred). The addition of 

CMC affects the softness of bread. This is due to the addition of CMC to produce bread with smaller pore 

sizes and thin pore walls (Sciarini, 2012). Panellists prefer white bread with its characteristic thin and soft 

pore walls. The higher CMC concentration will produce bread with thinner and larger pore walls so that 

the resulting bread structure becomes softer.  



3.8 Preference of moistness 

The preference scores of the moistness of bread enriched with rice bran can be observed in Table 

2. The panellists preferred bread enriched with rice bran of moistness at 1.5-2% CMC concentration with 

an average sensory test value of 5-5.02 (slightly preferred). The addition of 2% CMC resulted in the 

moistest bread. According to Chinachoti (1995), the addition of CMC is able to retain moisture and 

improve the mouthfeel of bakery products. The moistness of bread has a correlation with moisture 

content. CMC has water-binding properties. The higher CMC concentrations, hence the water bound in 

the bread tissue increases, thereby increasing the impression of moistness when the bread is consumed.  

 

Conclusion 

The increase in CMC concentration causes a decrease in moisture content, an increase in specific 

volume, a decrease in hardness, an increase in springiness, and an increase in the cohesiveness of bread 

enriched with rice bran. Based on the preference sensory test, the increase in CMC concentration led to 

an increasing preference in ease to bite, softness and moistness. The use of CMC improves the quality of 

bread enriched with 10% of rice bran. The best treatment was 2% CMC addition. 
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Tables and Figures 

Table 1. Physicochemical properties of bread enriched with rice bran with different concentrations of 

CMC* 

CMC 

Concentration (%) 

Moisture 

Content  

(g) 

Specific Volume 

(cm3/g) 

Hardness 

(g) 

Springiness 

(mm) 

Cohesiveness 

0 42.27±0.00c 3.29±0.01b 724.86±5.99e 0.92±0.00a 0.64±0.03a 

0,5 42.26±0.00c 2.96±0.02a 683.64±22.02d 0.92±0.01ab 0.65±0.01b 

1 42.18±0.00bc 3.40±0.02c 557.14±10.39c 0.93±0.02ab 0.66±0.01bc 

1,5 42.05±0.00b 3.55±0.03d 451.13±5.85b 0.93±0.01bc 0.66±0.02bc 

2 41.79±0.00a 3.61±0.02e 326.93±27.12a 0.95±0.01c 0.67±0.02c 

*Values are means (n=3 for each group). Values in a column with the same letters are not significantly 

(p>0.05) different. The statistical significance was evaluated by ANOVA followed by DMRT test (α = 0.05).  

 

  



Table 2. Sensory properties of bread enriched with rice bran with different concentrations of CMC* 

CMC Concentration (%)  

Ease to bite 

Preference 

Softness 

 

Moistness 

0 4.79±1.24ab 3.76±1.31a 3.83±1.27a 

0.5 4.55±1.49a 4.41±1.45b 4.34±1.51b 

1 5.00±1.36b 4.45±1.58b 4.45±1.10b 

1.5 5.03±1.26b 5.20±1.24c 5.00±1.38c 

2 5.52±1.16c 5.24±1.23c 5.02±1.29c 

*Values are means (n=100 for each group). Values in a column with the same letters are not significantly 

(p>0.05) different. The statistical significance was evaluated by ANOVA followed by DMRT test (α = 0.05).  

 

  



 

 

Figure 1. Cross section of bread enriched with rice bran with different addition of CMC 
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Abstract 

Bread enriched with rice bran is one of the innovative products of bread. The addition of 

10% of rice bran into bread will reduce the specific volume of bread and result in the 

texture of bread enriched with rice bran being harder. Texture and volume development 

problems in the making of bread enriched with rice bran can be improved by adding 

Carboxymethyl Cellulose (CMC). The research aimed to observe the effect of CMC 

concentration on the physicochemical and sensory properties of bread enriched with rice 

bran. The research design was a Randomized Block Design consisting of one factor which 

was the CMC concentration with five levels, 0%, 0.5%, 1%, 1.5%, and 2% with five 

replications. The results showed that increasing CMC concentration decreased moisture 

content in bread enriched with rice bran, increased specific volume, decreased hardness, 

increased springiness, increased cohesiveness, increased preference sensory properties 

ease to bite, softness, and moistness. The best treatment was 2% CMC addition. Bread 

enriched with rice bran with 2% CMC concentration has moisture content 41.79%, 

specific volume 3.61 cm3/g, hardness 326.93 g, springiness 0.95 mm, cohesiveness 0.67, 

preference for ease of bite 5.52 (slightly preferred), preference for softness 5.24 (slightly 

preferred), and preference for moistness 5.02 (slightly preferred). 

1. Introduction 

Bread is one of the oldest and most popular sources 

of processed food products. Bread made from flour, 

water, yeast and other ingredients. The basic bread-

making process includes kneading, fermentation and 

baking. The high level of bread consumption and the 

increasing need for healthier food products have 

encouraged innovations in bakery products. 

The addition of rice bran is one of the innovations in 

a bakery product. Rice bran is a by-product of the 

process of milling grain into rice and has developed into 

functional food. Rice bran contains a number of phenolic 

compounds, rich in dietary fibre, vitamins, minerals and 

essential amino acids (Henderson et al., 2012). 

Sairam et al. (2011) have added rice bran as much as 

5% and 10% into bread and produced bread with 

acceptable physicochemical properties. Ameh et al. 

(2013) reported the results of the analysis of the crude 

fibre content of white bread substituted with rice bran as 

much as 10%, which was significantly different from 

control bread and bread substituted with 5% rice bran but 

there was no significant difference with the substitute of 

15% rice bran. Trisnawati et al. (2019) reported that the 

addition of 10% rice bran to the plain bread formula had 

a significant effect on sensory properties but was still 

acceptable to the panellists. 

The addition of rice bran to making bread affects the 

characteristics of the bread because the rice bran does 

not contain gluten and is rich in fibre. The reduction of 

gluten and increased fibre in the manufacture of bread 

resulting in bread with tougher texture and reduced 

expansion volume. The tougher texture and reduced 

expansion volume in making rice bran bread can prevail 

over by adding hydrocolloid in the form of 

Carboxymethylcellulose (CMC). Qadri et al. (2018) have 

used 1% - 3% of CMC to improve the quality of gluten-

free bakery products. The rice bran added to this research 

was 10% of the total flour.  

CMC is a derivative of cellulose and is often used in 

the food industry or used in food products to prevent 

starch retrogradation (Chinachoti, 1995). CMC is 

generally used in baked products to retain moisture, 

improving the mouthfeel of the product, controlling 
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sugar crystallization, controlling the rheological 

properties of dough, increasing the development volume 

(Kohajdová and Karovičová, 2009). CMC is able to 

increase the swelling volume by increasing the viscosity 

of the dough because of its ability to bind free water. The 

CMC used in this study was Na-CMC. 

This research aimed to study the effect of CMC 

concentrations on the physicochemical and sensory 

properties of bread enriched with rice bran.  

 

2. Materials and methods 

2.1 Materials  

 The main ingredients to make bread enriched with 

rice bran bread consist of wheat flour, rice bran, Na-

CMC (Natrium Carboxymethylcellulose), full cream 

milk powder, mineral water, iodized salt, sugar, 

margarine, instant yeast, and bread improver were 

obtained from the local market.  

2.2 Bread formulation and processing 

Five bread formulas were: 1) control, consist of 180 

g of wheat flour, 20 g of rice bran, 10 g of sugar, 8 g of 

margarine, 2 g of salt, 0.6 g of bread improver, 3 g of 

instant yeast and 124 g of water; 2) C1, consist of those 

of control ingredients with CMC at 1 g; 3) C2, consist of 

those of control ingredients with CMC at 2 g; 4) C3, 

consist of those of control ingredients with CMC at 3 g; 

and 5) C4, consist of those of control ingredients with 

CMC at 4 g.  

The dry ingredients were mixed with water, 

margarine, and salt in a mixer (Phillips HR 1559 model) 

until it becomes a viscoelastic dough and then, fermented 

at ambient for 30 mins. The dough was rolled, rounded 

and placed in a baking dish, and baked in an oven (Gas 

Bakery Oven RFL-12C model) at 180°C for 30 mins. 

The finished bread enriched with rice bran is removed 

from the bread pan and cooled down at room 

temperature for 60 mins.  

2.3 Experimental design 

The experimental design used was a randomized 

block design (RBD) with one factor, namely the 

concentration of CMC (C). The CMC concentration 

factor consists of 5 levels, namely 0%; 0.5%; 1%; 1.5%; 

and 2% of the total weight of flour and bran used. The 

experiment was replicated five times. Data were 

analyzed statistically using ANOVA (Analysis of 

Variance) at α = 5% to determine whether the treatment 

had a significant effect. If there was a significant effect 

on the results of the ANOVA, it was followed by 

Duncan's Multiple Range Test (DMRT) at α = 5% to find 

out which treatment level gave the significantly different 

results. 

2.4 Evaluation of bread enriched with rice bran 

characteristics 

The parameters examined in this study included 

moisture content, specific volume, and texture profile 

including hardness, springiness, cohesiveness and 

sensory evaluation. Moisture content was measured with 

the thermogravimetric method (AOAC 925.10). Specific 

volume measurements were carried out one hour after 

baking with the formula: specific volume (cm3/g) = 

volume (cm3)/weight of bread (g). After being weighed, 

the sample volume was measured using barley according 

to Lopez et al. (2004). Hardness, springiness, and 

cohesiveness were evaluated by using Texture Analyzer 

TA-XT Plus according to Gomez et al. (2007). A 

sensory evaluation which includes ease to bite, softness, 

and moistness was conducted by using the hedonic 

method (Stone and Sidel, 2004). A 7-point scoring was 

used with 1 representing extremely dislike and 7 

representing extremely like. One hundred untrained 

panellists participated in the sensory evaluation. 

Panellists had no previous or present taste or smell 

disorders. Each panellist received 5 pieces of bread 

enriched with rice bran samples with a size of 2×2×1 cm, 

bread samples were labelled with three-digit codes and 

randomly presented to avoid the bias of order of 

presentation.  

 

3. Results and discussion 

The results of the physicochemical properties testing 

which include moisture content, specific volume, 

hardness, springiness, and cohesiveness of bread 

enriched with rice bran with different concentrations of 

CMC can be seen in Table 1. The results of sensory 

properties which include preference of ease to bite, 

softness, and moistness of rice bran bread with 

differences in CMC concentrations can be seen in Table 

2. 

3.1 Moisture content 

Table 1 shows the decrease of moisture content with 

the higher addition of CMC. The higher the water 

absorption rate in the bread dough, the lower the 

moisture content of the bread because the CMC will bind 

more water. In the bread enriched with rice bran 

production, CMC is used in the form of NaCMC. When 

NaCMC is dispersed in water, Na+ will be released and 

replaced with H+ ions and form HCMC which increases 

the viscosity (Bochek et al., 2002). According to 

Fennema (1996), water and hydroxyl groups from 

hydrocolloids will bind through hydrogen bonds and 

form a double helix conformation to form a three-
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dimensional structure. The mechanism for the formation 

of NaCMC gel is through the entanglement process 

(polymer chain extension), after the NaCMC is dispersed 

in water, the polymer chain from NaCMC will undergo 

an extension and will form an irregular polymer chain so 

that water will be trapped in the polymer chain formed 

(Allen, 2002). According to research by Sidhu and Bawa 

(2000), the addition of CMC 0.1-0.5% was able to have a 

significant effect on the water absorption rate of bread 

dough.  

3.2 Specific volume 

As shown in Figure 1, it can be observed that the 

higher concentration of CMC specific volume of bread 

enriched with rice bran increased. According to Kamal 

(2010), the presence of CMC in solution tends to form 

cross-bonds in polymer molecules which cause solvent 

molecules to be trapped in them, resulting in 

immobilization of solvent molecules which can form a 

molecular structure that is rigid and resistant to pressure. 

Table 1 shows the increase of specific volume with the 

higher addition of CMC. The higher the concentration of 

CMC added, the value of elasticity and extensibility of 

the dough will increase. The increase in extensibility and 

elasticity of this bread dough will result in the ability of 

the dough to trap gas to be better. According to the 

results of research by Sidhu and Bawa (2000), the more 

CMC is added, the higher the gas retention. During 

baking, there is an expansion of CO2 gas at high 

temperatures, but because of the high gas retention, the 

shape of the bread can be maintained and the volume of 

bread is higher. 

3.3 Hardness 

Table 1 shows that the hardness value decreases with 

the increased addition of CMC. The addition of CMC 

resulted in the decreased hardness of bread because the 

hydrocolloid was able to provide elastic properties so 

that the force required for crumb deformation was 

smaller. The hardness value is influenced by crumb 

porosity and is related to a specific volume. According to 

Sciarini et al. (2012), the addition of CMC was able to 

reduce the porosity of the crumb structure. According to 

Tronsmo et al. (2003), the porosity of bread is 

determined by the rheological properties of the dough. 

Dough made from high protein flour will have a strong 

and less elastic structure, due to the very strong 

intermolecular interactions. The bread has a firm porous 

texture after baking. The addition of CMC can increase 

the viscoelasticity of bread dough so that the bread 

becomes more easily deformed. 

3.4 Springiness 

The springiness value of the product has a positive 

correlation with elasticity. According to Mohammadi et 

al. (2014), the higher addition of CMC resulted in a more 

elastic bread structure. According to Gruber (1999) who 

examined polymers, the increase in elasticity as the 

concentration of CMC increase was due to NaCMC 

having extended polymer chains that were dispersed in 

the solvent. The increase in polymer concentration 

makes the polymer chains increasingly difficult to 

separate from one another.  

The results of the springiness test of bread enriched 

with rice bran can be observed in Table 1. The 

springiness value increases with the increased addition of 

CMC. The addition of CMC can affect springiness 

because the addition of hydrocolloid can increase the 

elasticity of the pore walls of bread enriched with rice 

bran. According to Yuliani (2012), hydrogen bonding 

can reduce the solubility of NaCMC in water and 

produce elastic hydrogel formation. The higher the 

elastic pore walls of rice bran bread, the higher the 

springiness value.  

3.5 Cohesiveness 

Table 1 shows that the cohesiveness value increases 

CMC Concentration 
(%) 

Moisture 
Content (g) 

Specific Volume 
(cm3/g) 

Hardness  
(g) 

Springiness 
(mm) 

Cohesiveness 

0 42.27±0.00c 3.29±0.01b 724.86±5.99e 0.92±0.00a 0.64±0.03a 

0.5 42.26±0.00c 2.96±0.02a 683.64±22.02d 0.92±0.01ab 0.65±0.01b 

1 42.18±0.00bc 3.40±0.02c 557.14±10.39c 0.93±0.02ab 0.66±0.01bc 

1.5 42.05±0.00b 3.55±0.03d 451.13±5.85b 0.93±0.01bc 0.66±0.02bc 

2 41.79±0.00a 3.61±0.02e 326.93±27.12a 0.95±0.01c 0.67±0.02c 

Table 1. Physicochemical properties of bread enriched with rice bran with different concentrations of CMC 

Values are presented as mean±SD (n = 3 for each group). Values with the same superscript within the column are not 

significantly (p>0.05) different evaluated by ANOVA followed by DMRT test (α = 0.05).  

Figure 1. Cross section of bread enriched with rice bran with 

different addition of CMC 
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with the increased addition of CMC. According to 

Kilcast (2004), cohesiveness is influenced by the 

moisture content and strength of the tissue around the 

crumb pores. The large cohesiveness value indicates that 

the bread is more compact so that the bread is not easily 

crushed during the processing. According to Lazaridou et 

al. (2007), the addition of CMC increases the 

cohesiveness of bread. This is due to the ability of CMC 

to form a network that can unite the components of bread 

dough. According to Imeson (2010), CMC is also able to 

interact with other components besides water such as 

protein because CMC has carboxyl groups that can join 

the positive charge groups of proteins. The bonds 

between CMC and other components can strengthen the 

structure of the bread. 

3.6 Preference of ease to bite 

The preference scores of ease to bite of bread 

enriched with rice bran can be seen in Table 2. The 

preference for ease to bite has a correlation with 

hardness. The hardness value describes the structural 

strength of the bread enriched with rice bran. The higher 

the hardness value, the stronger the bread structure, 

making it harder to bite. It can be observed in Table 1 

and Table 2 the value of the ease to bite is inversely 

correlated to the value of the hardness of the bread. The 

ease to bite of bread enriched with rice bran is influenced 

by the strength of the bread structure. The strength of the 

bread structure is influenced by the shape of the structure 

of the bread itself. In general, what affects the structure 

of white bread is the tissue formed by gluten during 

baking. The addition of CMC affects the structure of the 

bread produced by bonding with the components in the 

dough such as water. The bond between CMC and water 

creates an easy-to-bite texture of the bread. The CMC 

concentration of 2% resulted in the highest bite ability 

value, which was 5.52 which meant that it was slightly 

preferred.  

3.7 Preference of softness 

The preference scores of the softness of bread 

enriched with rice bran softness can be observed in Table 

2. The softness preference scores range between 5.20-

5.24 (slightly preferred). The addition of CMC affects 

the softness of bread. This is due to the addition of CMC 

to produce bread with smaller pore sizes and thin pore 

walls (Sciarini, 2012). Panellists prefer white bread with 

its characteristic thin and soft pore walls. The higher 

CMC concentration will produce bread with thinner and 

larger pore walls so that the resulting bread structure 

becomes softer.  

3.8 Preference of moistness 

The preference scores of the moistness of bread 

enriched with rice bran can be observed in Table 2. The 

panellists preferred bread enriched with rice bran of 

moistness at 1.5-2% CMC concentration with an average 

sensory test value of 5-5.02 (slightly preferred). The 

addition of 2% CMC resulted in the moistest bread. 

According to Chinachoti (1995), the addition of CMC is 

able to retain moisture and improve the mouthfeel of 

bakery products. The moistness of bread has a 

correlation with moisture content. CMC has water-

binding properties. The higher CMC concentrations, 

hence the water bound in the bread tissue increases, 

thereby increasing the impression of moistness when the 

bread is consumed.  

 

4. Conclusion 

The increase in CMC concentration causes a 

decrease in moisture content, an increase in specific 

volume, a decrease in hardness, an increase in 

springiness, and an increase in the cohesiveness of bread 

enriched with rice bran. Based on the preference sensory 

test, the increase in CMC concentration led to an 

increasing preference in ease to bite, softness and 

moistness. The use of CMC improves the quality of 

bread enriched with 10% of rice bran. The best treatment 

was 2% CMC addition. 
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Abstract 

Bread enriched with rice bran is one of the innovative products of bread. The addition of 

10% of rice bran into bread will reduce the specific volume of bread and result in the 

texture of bread enriched with rice bran being harder. Texture and volume development 

problems in the making of bread enriched with rice bran can be improved by adding 

Carboxymethyl Cellulose (CMC). The research aimed to observe the effect of CMC 

concentration on the physicochemical and sensory properties of bread enriched with rice 

bran. The research design was a Randomized Block Design consisting of one factor which 

was the CMC concentration with five levels, 0%, 0.5%, 1%, 1.5%, and 2% with five 

replications. The results showed that increasing CMC concentration decreased moisture 

content in bread enriched with rice bran, increased specific volume, decreased hardness, 

increased springiness, increased cohesiveness, increased preference sensory properties 

ease to bite, softness, and moistness. The best treatment was 2% CMC addition. Bread 

enriched with rice bran with 2% CMC concentration has moisture content 41.79%, 

specific volume 3.61 cm3/g, hardness 326.93 g, springiness 0.95 mm, cohesiveness 0.67, 

preference for ease of bite 5.52 (slightly preferred), preference for softness 5.24 (slightly 

preferred), and preference for moistness 5.02 (slightly preferred). 

1. Introduction 

Bread is one of the oldest and most popular sources 

of processed food products. Bread made from flour, 

water, yeast and other ingredients. The basic bread-

making process includes kneading, fermentation and 

baking. The high level of bread consumption and the 

increasing need for healthier food products have 

encouraged innovations in bakery products. 

The addition of rice bran is one of the innovations in 

a bakery product. Rice bran is a by-product of the 

process of milling grain into rice and has developed into 

functional food. Rice bran contains a number of phenolic 

compounds, rich in dietary fibre, vitamins, minerals and 

essential amino acids (Henderson et al., 2012). 

Sairam et al. (2011) have added rice bran as much as 

5% and 10% into bread and produced bread with 

acceptable physicochemical properties. Ameh et al. 

(2013) reported the results of the analysis of the crude 

fibre content of white bread substituted with rice bran as 

much as 10%, which was significantly different from 

control bread and bread substituted with 5% rice bran but 

there was no significant difference with the substitute of 

15% rice bran. Trisnawati et al. (2019) reported that the 

addition of 10% rice bran to the plain bread formula had 

a significant effect on sensory properties but was still 

acceptable to the panellists. 

The addition of rice bran to making bread affects the 

characteristics of the bread because the rice bran does 

not contain gluten and is rich in fibre. The reduction of 

gluten and increased fibre in the manufacture of bread 

resulting in bread with tougher texture and reduced 

expansion volume. The tougher texture and reduced 

expansion volume in making rice bran bread can prevail 

over by adding hydrocolloid in the form of 

Carboxymethylcellulose (CMC). Qadri et al. (2018) have 

used 1% - 3% of CMC to improve the quality of gluten-

free bakery products. The rice bran added to this research 

was 10% of the total flour.  

CMC is a derivative of cellulose and is often used in 

the food industry or used in food products to prevent 

starch retrogradation (Chinachoti, 1995). CMC is 

generally used in baked products to retain moisture, 

improving the mouthfeel of the product, controlling 
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sugar crystallization, controlling the rheological 

properties of dough, increasing the development volume 

(Kohajdová and Karovičová, 2009). CMC is able to 

increase the swelling volume by increasing the viscosity 

of the dough because of its ability to bind free water. The 

CMC used in this study was Na-CMC. 

This research aimed to study the effect of CMC 

concentrations on the physicochemical and sensory 

properties of bread enriched with rice bran.  

 

2. Materials and methods 

2.1 Materials  

 The main ingredients to make bread enriched with 

rice bran bread consist of wheat flour, rice bran, Na-

CMC (Natrium Carboxymethylcellulose), full cream 

milk powder, mineral water, iodized salt, sugar, 

margarine, instant yeast, and bread improver were 

obtained from the local market.  

2.2 Bread formulation and processing 

Five bread formulas were: 1) control, consist of 180 

g of wheat flour, 20 g of rice bran, 10 g of sugar, 8 g of 

margarine, 2 g of salt, 0.6 g of bread improver, 3 g of 

instant yeast and 124 g of water; 2) C1, consist of those 

of control ingredients with CMC at 1 g; 3) C2, consist of 

those of control ingredients with CMC at 2 g; 4) C3, 

consist of those of control ingredients with CMC at 3 g; 

and 5) C4, consist of those of control ingredients with 

CMC at 4 g.  

The dry ingredients were mixed with water, 

margarine, and salt in a mixer (Phillips HR 1559 model) 

until it becomes a viscoelastic dough and then, fermented 

at ambient for 30 mins. The dough was rolled, rounded 

and placed in a baking dish, and baked in an oven (Gas 

Bakery Oven RFL-12C model) at 180°C for 30 mins. 

The finished bread enriched with rice bran is removed 

from the bread pan and cooled down at room 

temperature for 60 mins.  

2.3 Experimental design 

The experimental design used was a randomized 

block design (RBD) with one factor, namely the 

concentration of CMC (C). The CMC concentration 

factor consists of 5 levels, namely 0%; 0.5%; 1%; 1.5%; 

and 2% of the total weight of flour and bran used. The 

experiment was replicated five times. Data were 

analyzed statistically using ANOVA (Analysis of 

Variance) at α = 5% to determine whether the treatment 

had a significant effect. If there is a significant effect on 

the results of the ANOVA, it was followed by Duncan's 

Multiple Range Test (DMRT) at α = 5% to find out 

which treatment level gives the significantly different 

results. 

2.4 Evaluation of bread enriched with rice bran 

characteristics 

The parameters examined in this study include 

moisture content, specific volume, and texture profile 

including hardness, springiness, cohesiveness and 

sensory evaluation. Moisture content was measured with 

the thermogravimetric method (AOAC 925.10). Specific 

volume measurements are carried out one hour after 

baking with the formula: specific volume (cm3/g) = 

volume (cm3)/weight of bread (g). After being weighed, 

the sample volume was measured using barley according 

to Lopez et al. (2004). Hardness, springiness, and 

cohesiveness were evaluated by using Texture Analyzer 

TA-XT Plus according to Gomez et al. (2007). A 

sensory evaluation which includes ease to bite, softness, 

and moistness was conducted by using the hedonic 

method (Stone and Sidel, 2004). A 7-point scoring was 

used with 1 representing extremely dislike and 7 

representing extremely like. One hundred untrained 

panellists participated in the sensory evaluation. 

Panellists had no previous or present taste or smell 

disorders. Each panellist received 5 pieces of bread 

enriched with rice bran samples with a size of 2×2×1 cm, 

bread samples were labelled with three-digit codes and 

randomly presented to avoid the bias of order of 

presentation.  

 

3. Results and discussion 

The results of the physicochemical properties testing 

which include moisture content, specific volume, 

hardness, springiness, and cohesiveness of bread 

enriched with rice bran with different concentrations of 

CMC can be seen in Table 1. The results of sensory 

properties which include preference of ease to bite, 

softness, and moistness of rice bran bread with 

differences in CMC concentrations can be seen in Table 

2. 

3.1 Moisture content 

Table 1 shows the decrease of moisture content with 

the higher addition of CMC. The higher the water 

absorption rate in the bread dough, the lower the 

moisture content of the bread because the CMC will bind 

more water. In the bread enriched with rice bran 

production, CMC is used in the form of NaCMC. When 

NaCMC is dispersed in water, Na+ will be released and 

replaced with H+ ions and form HCMC which increases 

the viscosity (Bochek et al., 2002). According to 

Fennema (1996), water and hydroxyl groups from 

hydrocolloids will bond through hydrogen bonds and 

form a double helix conformation to form a three-
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dimensional structure. The mechanism for the formation 

of NaCMC gel is through the entanglement process 

(polymer chain extension), after the NaCMC is dispersed 

in water, the polymer chain from NaCMC will undergo 

an extension and will form an irregular polymer chain so 

that water will be trapped in the polymer chain formed 

(Allen, 2002). According to research by Sidhu and Bawa 

(2000), the addition of CMC 0.1-0.5% was able to have a 

significant effect on the water absorption rate of bread 

dough.  

3.2 Specific volume 

As shown in Figure 1, it can be observed that the 

higher concentration of CMC specific volume of rice 

bran bread increased. According to Kamal (2010), the 

presence of CMC in solution tends to form cross-bonds 

in polymer molecules which cause solvent molecules to 

be trapped in them, resulting in immobilization of 

solvent molecules which can form a molecular structure 

that is rigid and resistant to pressure. Table 1 shows the 

increase of specific volume with the higher addition of 

CMC. The higher the concentration of CMC added, the 

value of elasticity and extensibility of the dough will 

increase. The increase in extensibility and elasticity of 

this bread dough will result in the ability of the dough to 

trap gas to be better. According to the results of research 

by Sidhu and Bawa (2000), the more CMC is added, the 

higher the gas retention. During baking, there is an 

expansion of CO2 gas at high temperatures, but because 

of the high gas retention, the shape of the bread can be 

maintained and the volume of bread is higher. 

3.3 Hardness 

Table 1 shows that the hardness value decreases with 

the increased addition of CMC. The addition of CMC 

resulted in the decreased hardness of bread because the 

hydrocolloid was able to provide elastic properties so 

that the force required for crumb deformation was 

smaller. The hardness value is influenced by crumb 

porosity and is related to a specific volume. According to 

Sciarini et al. (2012), the addition of CMC was able to 

reduce the porosity of the crumb structure. According to 

Tronsmo et al. (2003), the porosity of bread is 

determined by the rheological properties of the dough. 

Dough made from high protein flour will have a strong 

and less elastic structure, due to the very strong 

intermolecular interactions. The bread has a firm porous 

texture after baking. The addition of CMC can increase 

the viscoelasticity of bread dough so that the bread 

becomes more easily deformed. 

3.4 Springiness 

The springiness value of the product has a positive 

correlation with elasticity. According to Mohammadi et 

al. (2014), the higher addition of CMC resulted in a more 

elastic bread structure. According to Gruber (1999) who 

examined polymers, the increase in elasticity as the 

concentration of CMC increase was due to NaCMC 

having extended polymer chains that were dispersed in 

the solvent. The increase in polymer concentration 

makes the polymer chains increasingly difficult to 

separate from one another.  

The results of the springiness test of bread enriched 

with rice bran can be observed in Table 1. The 

springiness value increases with the increased addition of 

CMC. The addition of CMC can affect springiness 

because the addition of hydrocolloid can increase the 

elasticity of the pore walls of bread enriched with rice 

bran. According to Yuliani (2012), hydrogen bonding 

can reduce the solubility of NaCMC in water and 

produce elastic hydrogel formation. The higher the 

elastic pore walls of rice bran bread, the higher the 

springiness value.  

3.5 Cohesiveness 

Table 1 shows that the cohesiveness value increases 

with the increased addition of CMC. According to 

CMC Concentration 
(%) 

Moisture 
Content (g) 

Specific Volume 
(cm3/g) 

Hardness  
(g) 

Springiness 
(mm) 

Cohesiveness 

0 42.27±0.00c 3.29±0.01b 724.86±5.99e 0.92±0.00a 0.64±0.03a 

0.5 42.26±0.00c 2.96±0.02a 683.64±22.02d 0.92±0.01ab 0.65±0.01b 

1 42.18±0.00bc 3.40±0.02c 557.14±10.39c 0.93±0.02ab 0.66±0.01bc 

1.5 42.05±0.00b 3.55±0.03d 451.13±5.85b 0.93±0.01bc 0.66±0.02bc 

2 41.79±0.00a 3.61±0.02e 326.93±27.12a 0.95±0.01c 0.67±0.02c 

Table 1. Physicochemical properties of bread enriched with rice bran with different concentrations of CMC 

Values are presented as mean±SD (n = 3 for each group). Values with the same superscript within the column are not 

significantly (p>0.05) different evaluated by ANOVA followed by DMRT test (α = 0.05).  

Figure 1. Cross section of bread enriched with rice bran with 

different addition of CMC 
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Kilcast (2004), cohesiveness is influenced by the 

moisture content and strength of the tissue around the 

crumb pores. The large cohesiveness value indicates that 

the bread is more compact so that the bread is not easily 

crushed during the processing. According to Lazaridou et 

al. (2007), the addition of CMC increases the 

cohesiveness of bread. This is due to the ability of CMC 

to form a network that can unite the components of bread 

dough. According to Imeson (2010), CMC is also able to 

interact with other components besides water such as 

protein because CMC has carboxyl groups that can join 

the positive charge groups of proteins. The bonds 

between CMC and other components can strengthen the 

structure of the bread. 

3.6 Preference of ease to bite 

The preference scores of ease to bite of bread 

enriched with rice bran can be seen in Table 2. The 

preference for ease to bite has a correlation with 

hardness. The hardness value describes the structural 

strength of the bread enriched with rice bran. The higher 

the hardness value, the stronger the bread structure, 

making it harder to bite. It can be observed in Table 1 

and Table 2 the value of the ease to bite is inversely 

correlated to the value of the hardness of the bread. The 

ease to bite of bread enriched with rice bran is influenced 

by the strength of the bread structure. The strength of the 

bread structure is influenced by the shape of the structure 

of the bread itself. In general, what affects the structure 

of white bread is the tissue formed by gluten during 

baking. The addition of CMC affects the structure of the 

bread produced by bonding with the components in the 

dough such as water. The bond between CMC and water 

creates an easy-to-bite texture of the bread. The CMC 

concentration of 2% resulted in the highest bite ability 

value, which was 5.52 which meant that it was slightly 

preferred.  

3.7 Preference of softness 

The preference scores of the softness of bread 

enriched with rice bran softness can be observed in Table 

2. The softness preference scores range between 5.20-

5.24 (slightly preferred). The addition of CMC affects 

the softness of bread. This is due to the addition of CMC 

to produce bread with smaller pore sizes and thin pore 

walls (Sciarini, 2012). Panellists prefer white bread with 

its characteristic thin and soft pore walls. The higher 

CMC concentration will produce bread with thinner and 

larger pore walls so that the resulting bread structure 

becomes softer.  

3.8 Preference of moistness 

The preference scores of the moistness of bread 

enriched with rice bran can be observed in Table 2. The 

panellists preferred bread enriched with rice bran of 

moistness at 1.5-2% CMC concentration with an average 

sensory test value of 5-5.02 (slightly preferred). The 

addition of 2% CMC resulted in the moistest bread. 

According to Chinachoti (1995), the addition of CMC is 

able to retain moisture and improve the mouthfeel of 

bakery products. The moistness of bread has a 

correlation with moisture content. CMC has water-

binding properties. The higher CMC concentrations, 

hence the water bound in the bread tissue increases, 

thereby increasing the impression of moistness when the 

bread is consumed.  

 

4. Conclusion 

The increase in CMC concentration causes a 

decrease in moisture content, an increase in specific 

volume, a decrease in hardness, an increase in 

springiness, and an increase in the cohesiveness of bread 

enriched with rice bran. Based on the preference sensory 

test, the increase in CMC concentration led to an 

increasing preference in ease to bite, softness and 

moistness. The use of CMC improves the quality of 

bread enriched with 10% of rice bran. The best treatment 

was 2% CMC addition. 
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Abstract 

Bread enriched with rice bran is one of the innovative products of bread. The addition of 

10% of rice bran into bread will reduce the specific volume of bread and result in the 

texture of bread enriched with rice bran being harder. Texture and volume development 

problems in the making of bread enriched with rice bran can be improved by adding 

Carboxymethyl Cellulose (CMC). The research aimed to observe the effect of CMC 

concentration on the physicochemical and sensory properties of bread enriched with rice 

bran. The research design was a Randomized Block Design consisting of one factor which 

was the CMC concentration with five levels, 0%, 0.5%, 1%, 1.5%, and 2% with five 

replications. The results showed that increasing CMC concentration decreased moisture 

content in bread enriched with rice bran, increased specific volume, decreased hardness, 

increased springiness, increased cohesiveness, increased preference sensory properties 

ease to bite, softness, and moistness. The best treatment was 2% CMC addition. Bread 

enriched with rice bran with 2% CMC concentration has moisture content 41.79%, 

specific volume 3.61 cm3/g, hardness 326.93 g, springiness 0.95 mm, cohesiveness 0.67, 

preference for ease of bite 5.52 (slightly preferred), preference for softness 5.24 (slightly 

preferred), and preference for moistness 5.02 (slightly preferred). 

1. Introduction 

Bread is one of the oldest and most popular sources 

of processed food products. Bread made from flour, 

water, yeast and other ingredients. The basic bread-

making process includes kneading, fermentation and 

baking. The high level of bread consumption and the 

increasing need for healthier food products have 

encouraged innovations in bakery products. 

The addition of rice bran is one of the innovations in 

a bakery product. Rice bran is a by-product of the 

process of milling grain into rice and has developed into 

functional food. Rice bran contains a number of phenolic 

compounds, rich in dietary fibre, vitamins, minerals and 

essential amino acids (Henderson et al., 2012). 

Sairam et al. (2011) have added rice bran as much as 

5% and 10% into bread and produced bread with 

acceptable physicochemical properties. Ameh et al. 

(2013) reported the results of the analysis of the crude 

fibre content of white bread substituted with rice bran as 

much as 10%, which was significantly different from 

control bread and bread substituted with 5% rice bran but 

there was no significant difference with the substitute of 

15% rice bran. Trisnawati et al. (2019) reported that the 

addition of 10% rice bran to the plain bread formula had 

a significant effect on sensory properties but was still 

acceptable to the panellists. 

The addition of rice bran to making bread affects the 

characteristics of the bread because the rice bran does 

not contain gluten and is rich in fibre. The reduction of 

gluten and increased fibre in the manufacture of bread 

resulting in bread with tougher texture and reduced 

expansion volume. The tougher texture and reduced 

expansion volume in making rice bran bread can prevail 

over by adding hydrocolloid in the form of 

Carboxymethylcellulose (CMC). Qadri et al. (2018) have 

used 1% - 3% of CMC to improve the quality of gluten-

free bakery products. The rice bran added to this research 

was 10% of the total flour.  

CMC is a derivative of cellulose and is often used in 

the food industry or used in food products to prevent 

starch retrogradation (Chinachoti, 1995). CMC is 

generally used in baked products to retain moisture, 

improving the mouthfeel of the product, controlling 
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sugar crystallization, controlling the rheological 

properties of dough, increasing the development volume 

(Kohajdová and Karovičová, 2009). CMC is able to 

increase the swelling volume by increasing the viscosity 

of the dough because of its ability to bind free water. The 

CMC used in this study was Na-CMC. 

This research aimed to study the effect of CMC 

concentrations on the physicochemical and sensory 

properties of bread enriched with rice bran.  

 

2. Materials and methods 

2.1 Materials  

 The main ingredients to make bread enriched with 

rice bran bread consist of wheat flour, rice bran, Na-

CMC (Natrium Carboxymethylcellulose), full cream 

milk powder, mineral water, iodized salt, sugar, 

margarine, instant yeast, and bread improver were 

obtained from the local market.  

2.2 Bread formulation and processing 

Five bread formulas were: 1) control, consist of 180 

g of wheat flour, 20 g of rice bran, 10 g of sugar, 8 g of 

margarine, 2 g of salt, 0.6 g of bread improver, 3 g of 

instant yeast and 124 g of water; 2) C1, consist of those 

of control ingredients with CMC at 1 g; 3) C2, consist of 

those of control ingredients with CMC at 2 g; 4) C3, 

consist of those of control ingredients with CMC at 3 g; 

and 5) C4, consist of those of control ingredients with 

CMC at 4 g.  

The dry ingredients were mixed with water, 

margarine, and salt in a mixer (Phillips HR 1559 model) 

until it becomes a viscoelastic dough and then, fermented 

at ambient for 30 mins. The dough was rolled, rounded 

and placed in a baking dish, and baked in an oven (Gas 

Bakery Oven RFL-12C model) at 180°C for 30 mins. 

The finished bread enriched with rice bran is removed 

from the bread pan and cooled down at room 

temperature for 60 mins.  

2.3 Experimental design 

The experimental design used was a randomized 

block design (RBD) with one factor, namely the 

concentration of CMC (C). The CMC concentration 

factor consists of 5 levels, namely 0%; 0.5%; 1%; 1.5%; 

and 2% of the total weight of flour and bran used. The 

experiment was replicated five times. Data were 

analyzed statistically using ANOVA (Analysis of 

Variance) at α = 5% to determine whether the treatment 

had a significant effect. If there was a significant effect 

on the results of the ANOVA, it was followed by 

Duncan's Multiple Range Test (DMRT) at α = 5% to find 

out which treatment level gave the significantly different 

results. 

2.4 Evaluation of bread enriched with rice bran 

characteristics 

The parameters examined in this study included 

moisture content, specific volume, and texture profile 

including hardness, springiness, cohesiveness and 

sensory evaluation. Moisture content was measured with 

the thermogravimetric method (AOAC 925.10). Specific 

volume measurements were carried out one hour after 

baking with the formula: specific volume (cm3/g) = 

volume (cm3)/weight of bread (g). After being weighed, 

the sample volume was measured using barley according 

to Lopez et al. (2004). Hardness, springiness, and 

cohesiveness were evaluated by using Texture Analyzer 

TA-XT Plus according to Gomez et al. (2007). A 

sensory evaluation which includes ease to bite, softness, 

and moistness was conducted by using the hedonic 

method (Stone and Sidel, 2004). A 7-point scoring was 

used with 1 representing extremely dislike and 7 

representing extremely like. One hundred untrained 

panellists participated in the sensory evaluation. 

Panellists had no previous or present taste or smell 

disorders. Each panellist received 5 pieces of bread 

enriched with rice bran samples with a size of 2×2×1 cm, 

bread samples were labelled with three-digit codes and 

randomly presented to avoid the bias of order of 

presentation.  

 

3. Results and discussion 

The results of the physicochemical properties testing 

which include moisture content, specific volume, 

hardness, springiness, and cohesiveness of bread 

enriched with rice bran with different concentrations of 

CMC can be seen in Table 1. The results of sensory 

properties which include preference of ease to bite, 

softness, and moistness of rice bran bread with 

differences in CMC concentrations can be seen in Table 

2. 

3.1 Moisture content 

Table 1 shows the decrease of moisture content with 

the higher addition of CMC. The higher the water 

absorption rate in the bread dough, the lower the 

moisture content of the bread because the CMC will bind 

more water. In the bread enriched with rice bran 

production, CMC is used in the form of NaCMC. When 

NaCMC is dispersed in water, Na+ will be released and 

replaced with H+ ions and form HCMC which increases 

the viscosity (Bochek et al., 2002). According to 

Fennema (1996), water and hydroxyl groups from 

hydrocolloids will bind through hydrogen bonds and 

form a double helix conformation to form a three-



 Harsono et al. / Food Research pp - pp 3 

 
eISSN: 2550-2166 © 2021 The Authors. Published by Rynnye Lyan Resources 

F
U

L
L

 P
A

P
E

R
 

dimensional structure. The mechanism for the formation 

of NaCMC gel is through the entanglement process 

(polymer chain extension), after the NaCMC is dispersed 

in water, the polymer chain from NaCMC will undergo 

an extension and will form an irregular polymer chain so 

that water will be trapped in the polymer chain formed 

(Allen, 2002). According to research by Sidhu and Bawa 

(2000), the addition of CMC 0.1-0.5% was able to have a 

significant effect on the water absorption rate of bread 

dough.  

3.2 Specific volume 

As shown in Figure 1, it can be observed that the 

higher concentration of CMC specific volume of bread 

enriched with rice bran increased. According to Kamal 

(2010), the presence of CMC in solution tends to form 

cross-bonds in polymer molecules which cause solvent 

molecules to be trapped in them, resulting in 

immobilization of solvent molecules which can form a 

molecular structure that is rigid and resistant to pressure. 

Table 1 shows the increase of specific volume with the 

higher addition of CMC. The higher the concentration of 

CMC added, the value of elasticity and extensibility of 

the dough will increase. The increase in extensibility and 

elasticity of this bread dough will result in the ability of 

the dough to trap gas to be better. According to the 

results of research by Sidhu and Bawa (2000), the more 

CMC is added, the higher the gas retention. During 

baking, there is an expansion of CO2 gas at high 

temperatures, but because of the high gas retention, the 

shape of the bread can be maintained and the volume of 

bread is higher. 

3.3 Hardness 

Table 1 shows that the hardness value decreases with 

the increased addition of CMC. The addition of CMC 

resulted in the decreased hardness of bread because the 

hydrocolloid was able to provide elastic properties so 

that the force required for crumb deformation was 

smaller. The hardness value is influenced by crumb 

porosity and is related to a specific volume. According to 

Sciarini et al. (2012), the addition of CMC was able to 

reduce the porosity of the crumb structure. According to 

Tronsmo et al. (2003), the porosity of bread is 

determined by the rheological properties of the dough. 

Dough made from high protein flour will have a strong 

and less elastic structure, due to the very strong 

intermolecular interactions. The bread has a firm porous 

texture after baking. The addition of CMC can increase 

the viscoelasticity of bread dough so that the bread 

becomes more easily deformed. 

3.4 Springiness 

The springiness value of the product has a positive 

correlation with elasticity. According to Mohammadi et 

al. (2014), the higher addition of CMC resulted in a more 

elastic bread structure. According to Gruber (1999) who 

examined polymers, the increase in elasticity as the 

concentration of CMC increase was due to NaCMC 

having extended polymer chains that were dispersed in 

the solvent. The increase in polymer concentration 

makes the polymer chains increasingly difficult to 

separate from one another.  

The results of the springiness test of bread enriched 

with rice bran can be observed in Table 1. The 

springiness value increases with the increased addition of 

CMC. The addition of CMC can affect springiness 

because the addition of hydrocolloid can increase the 

elasticity of the pore walls of bread enriched with rice 

bran. According to Yuliani (2012), hydrogen bonding 

can reduce the solubility of NaCMC in water and 

produce elastic hydrogel formation. The higher the 

elastic pore walls of rice bran bread, the higher the 

springiness value.  

3.5 Cohesiveness 

Table 1 shows that the cohesiveness value increases 

CMC Concentration 
(%) 

Moisture 
Content (g) 

Specific Volume 
(cm3/g) 

Hardness  
(g) 

Springiness 
(mm) 

Cohesiveness 

0 42.27±0.00c 3.29±0.01b 724.86±5.99e 0.92±0.00a 0.64±0.03a 

0.5 42.26±0.00c 2.96±0.02a 683.64±22.02d 0.92±0.01ab 0.65±0.01b 

1 42.18±0.00bc 3.40±0.02c 557.14±10.39c 0.93±0.02ab 0.66±0.01bc 

1.5 42.05±0.00b 3.55±0.03d 451.13±5.85b 0.93±0.01bc 0.66±0.02bc 

2 41.79±0.00a 3.61±0.02e 326.93±27.12a 0.95±0.01c 0.67±0.02c 

Table 1. Physicochemical properties of bread enriched with rice bran with different concentrations of CMC 

Values are presented as mean±SD (n = 3 for each group). Values with the same superscript within the column are not 

significantly (p>0.05) different evaluated by ANOVA followed by DMRT test (α = 0.05).  

Figure 1. Cross section of bread enriched with rice bran with 

different addition of CMC 
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with the increased addition of CMC. According to 

Kilcast (2004), cohesiveness is influenced by the 

moisture content and strength of the tissue around the 

crumb pores. The large cohesiveness value indicates that 

the bread is more compact so that the bread is not easily 

crushed during the processing. According to Lazaridou et 

al. (2007), the addition of CMC increases the 

cohesiveness of bread. This is due to the ability of CMC 

to form a network that can unite the components of bread 

dough. According to Imeson (2010), CMC is also able to 

interact with other components besides water such as 

protein because CMC has carboxyl groups that can join 

the positive charge groups of proteins. The bonds 

between CMC and other components can strengthen the 

structure of the bread. 

3.6 Preference of ease to bite 

The preference scores of ease to bite of bread 

enriched with rice bran can be seen in Table 2. The 

preference for ease to bite has a correlation with 

hardness. The hardness value describes the structural 

strength of the bread enriched with rice bran. The higher 

the hardness value, the stronger the bread structure, 

making it harder to bite. It can be observed in Table 1 

and Table 2 the value of the ease to bite is inversely 

correlated to the value of the hardness of the bread. The 

ease to bite of bread enriched with rice bran is influenced 

by the strength of the bread structure. The strength of the 

bread structure is influenced by the shape of the structure 

of the bread itself. In general, what affects the structure 

of white bread is the tissue formed by gluten during 

baking. The addition of CMC affects the structure of the 

bread produced by bonding with the components in the 

dough such as water. The bond between CMC and water 

creates an easy-to-bite texture of the bread. The CMC 

concentration of 2% resulted in the highest bite ability 

value, which was 5.52 which meant that it was slightly 

preferred.  

3.7 Preference of softness 

The preference scores of the softness of bread 

enriched with rice bran softness can be observed in Table 

2. The softness preference scores range between 5.20-

5.24 (slightly preferred). The addition of CMC affects 

the softness of bread. This is due to the addition of CMC 

to produce bread with smaller pore sizes and thin pore 

walls (Sciarini, 2012). Panellists prefer white bread with 

its characteristic thin and soft pore walls. The higher 

CMC concentration will produce bread with thinner and 

larger pore walls so that the resulting bread structure 

becomes softer.  

3.8 Preference of moistness 

The preference scores of the moistness of bread 

enriched with rice bran can be observed in Table 2. The 

panellists preferred bread enriched with rice bran of 

moistness at 1.5-2% CMC concentration with an average 

sensory test value of 5-5.02 (slightly preferred). The 

addition of 2% CMC resulted in the moistest bread. 

According to Chinachoti (1995), the addition of CMC is 

able to retain moisture and improve the mouthfeel of 

bakery products. The moistness of bread has a 

correlation with moisture content. CMC has water-

binding properties. The higher CMC concentrations, 

hence the water bound in the bread tissue increases, 

thereby increasing the impression of moistness when the 

bread is consumed.  

 

4. Conclusion 

The increase in CMC concentration causes a 

decrease in moisture content, an increase in specific 

volume, a decrease in hardness, an increase in 

springiness, and an increase in the cohesiveness of bread 

enriched with rice bran. Based on the preference sensory 

test, the increase in CMC concentration led to an 

increasing preference in ease to bite, softness and 

moistness. The use of CMC improves the quality of 

bread enriched with 10% of rice bran. The best treatment 

was 2% CMC addition. 
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