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ABSTRACT

The replacement of wheat flour with bean powder on brownie production was
further carried out. To study the suitable ratio of three types of bean powder is black
bean, red bean and mung bean, to select appropriate amount of mixed bean powder
that replaced wheat flour and to compare nutritional facts of basic recipe of brownie,
the mixed bean powder replacement recipe and the reduction dark chocolate in the
mixed bean powder replacement recipe. Sensory evaluation was tasted by sixty tasters
with 9-point hedonic scale (the confidence level was at 95% ). The differences of the
mean scores were compared using Duncan’s New Multiple Rang Test (DMRT). The results
showed that the suitable ratio of black bean, red bean and mung bean is 50:25:25
respectively. The appropriate amount of mixed bean powder per wheat flour is 50:50
and brownie which was not reduced dark chocolate had the highest overall acceptability
score. The nutritional facts of three recipe (of 100 grams of sample) were analyzed in
terms  of total energy (kilocalories), carbohydrate (grams), protein (grams) and fat
(grams) found that the basic recipe had 359.50, 34.78, 3.59, 15.47 respectively. The mixed
bean powder replacement recipe had 358.52, 33.79, 4.40, 15.58 respectively and the the
dark chocolate reduction recipe had 316.80, 28.84, 3.77, 13.11 respectively.
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