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Rice bran contains about 10 percent of rice grain weight and has good characteristics
in promoting health through the reduction of diseases such as cancer, heart disease.
In this research, the physical, chemical, sensory and storage properties of rice bran
tablets containing xanthan, guar and gelatin hydrocolloids at 0, 5 and 10% as
binders, as well as sugar and bilberry concentrate at levels of 0, 10 and 20% as sweet
ners were evaluated. According to texture analysis, addition of 10% gelatin, improves
the hardiness and fragility of rice bran tablet, and collapse times also increased by
addition of 10% xanthan. Examination of samples after one month showed a slight
reduction in tablet hardness. A study of the collapse time after a month showed that
the greatest effect was related to the samples containing 10% gelatin and 5%
xanthan. The hydrocolloids did not affect the resilience and adhesiveness of rice bran
tablet. Image processing of samples containing gelatin, xanthan, and guar gum
showed that 10% xanthan induced changes in L , while no changes were observed in b
, a and fractal dimension. The sensory analysis of the tablets showed no effect on the
sensory characteristics. The protein content of the samples increased by addition of
10% gelatin. The amount of sugar and peroxide value did not change while the
control sample had the highest amounts of sugar and peroxide value. Also. fiber
amount of tablets increased by increasing the xanthan up to 10%. The acidity of the
product increased by adding of 10% guar. In the sweeteners section, the hardness
and brittleness were improved by addition of 20% sugar, and the collapse time was
also affected by 20% concentrate and 20% sugar. The study of collapse time and
hardness after a month also showed the above results. Tablet image processing also
showed that L was improved by 20% sugar and a by 20% concentrate. The taste of
the product was also desired by adding of 20% concentrate and the color of the
product was more acceptable with the addition of the same treatment than other
treatments. The overall acceptance of the product indicated the acceptability of the
samples. Sweeteners did not affect the protein, fiber, and fat content of the final
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product, while the acidity of the product increased by 20% concentrate. Samples
containing 10% gelatin and 20% sugar showed the best texture, chemical, sensory
and appearance properties.
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