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Analysis of rice bran polysaccharides fermented by Lactobacillus
plantarum and preparation of the beverage
CAO Xiu — juan"?, XIONG Jian', LIU Qian’, ZHANG Xiao - lin®
(1. College of Light Industry and Food Science, South China University of Technology,
Guangzhou Guangdong 510641; 2. Academy of State Administration of Grain, Beijing 100037)

Abstract ; The water extract of rice bran meal was fermented by Lactobacillus plantarum in order to study the
changes in the content of rice bran polysaccharides, monosaccharide composition and antioxidant ability of the
water extract before and after fermentation. The results showed that after fermentation for 72 h, the content of
rice bran polysaccharides were decreased by 25.74% and the percent of the glucose in polysaccharides was
decreased significantly; the clearance rate of free radical, such as DPPH + and - OH, can reach 73.26%
with 2 mg/mlL rice bran polysaccharide and 100% with 1 mg/mL rice bran polysaccharide, respectively; ECs,
values were decreased by 46.55% and 21.05% respectively; antioxidant ability was significantly increased.
Besides, water extract of rice bran meal was fermented by Lactobacillus plantarum to produce a kind of bever-
age. The optimum craft parameters of the beverage were: fermentation temperature 37 °C, fermentation time
72 h, after — ripening temperature 4 °C, after — ripening time 48 h, white granulated sugar 9% , citric acid
0.02% , CMC —Na 0.037 5% , and xanthan gum 0.037 5% . This product provides a novel approach for de-
velopment and utilization of rice bran meal.
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