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ABSTRACT: In this study, wheat bran, com bran; rice hull; orange peel;
pea hull; soybean hull and sugar beet pulp were evaluated as raw materials
and after modification by treating with alkaline hydrogen peroxide (AHP) at
pH 11.5 followed by autoclaving to assess the effect of fibre modification on
quality of high-fibre biscuit.
Results showed that the addition of 4 and 8% replacement levels of raw and
modified high-fibre sources to biscuit recipe resulted in similar weight of
biscuit compared to control biscuit except for 4% raw orange peel, 4 and 8%
raw pea hull, 4% modified pea hull, 4 and 8% modified soybean hull and 8%
sugar beet pulp. The volume of all high-fibre biscuits was similar or higher
compared to contro/'blscuit except for biscuit containing 4% raw. com bran.
The diameter and thickness of biscuit were affected by using 4 and 8%
replacement levels 0; raw and modified high-fibre sources to biscuit recipe.
Specific volume of biscuit was similar in all raw and modified high-fibre
sources at 4 and 8% levels of replacement compared to the control.
Biscuit formulated to contain all raw and modified high-fibre sources at 4 and
8% levels of replacement were neariy similar to control biscuit in all biscuit
quality measurements except for spread ratio.
Concerning sensory characteristics, raw and modified high-fibre sources can
be used to replace. up to 8% level for all high-fibre sources except for 8% raw
pea hull, 8% raw rice hull and 8% raw sugar beet pulp to produce biscuit with
acceptable sensory attributes.
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INTRODUCTION
Dietary fibre is resistant to the digestive secretions in the upper

gastrointestinal tract. It has been proposed that amounts of dietary fibre in
the diet is believed to decrease energy density for the purpose of controlling'
body weight (Mangeau et aI, 1991). Accumulating evidence indicates that
dietary fibre constituents have several important beneficial effects. Fibre is a
well recognized remedy for constipation, but it also has prominent effects
upon lipid and carbohydrate metabolism that might be of importance in the
prevention of other sclerotic diseases (Dawoud, 1989; Gordon, 1989; Ellis
and Dawoud, 1991; Abd EI-Moniem and Yaseen, 1993; Larrauri et ai, 1996;
Atkinson, 1997; Larrauri et aI, 1997). Production of foods containing bulk
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