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Resear ch Progress and Outlook of Food Grade Rice Bran

MA Zong-hui, YIN Bao-ru, ZHANG Hai, XU Xue-bingP<
(Wilmar (Shanghai) Biotechnology Research & Development Center Co., Ltd., Shanghai 200137, China)

Abstract: This paper reviews the nutrition and utilization of rice bran and the future development of food
grade rice bran. Rice bran has high nutritional value and rich biological activities. The utilization of rice bran
fiber is mainly through modification. The combination of physical and enzymatic methods and supercritical
CO, treatment are beneficial to improve the soluble dietary fiber content and fiber extraction rate. The
utilization of rice bran protein includes extraction and modification. The study of extraction of rice bran
protein focuses on the combination of physical and enzymatic methods. Moreover, subcritical water, which is
a new green extraction technology, has gradually become a research hotspot. The rice bran protein is mainly
modified using enzymatic method to improve the function and biological activity of the protein. Therefore,
studies on the development of food grade rice bran will be a trend in the future.
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Tablel Research progresson nutritional function and biological activity of RBDF
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WERLERE . RBDF. MR ARG RIRIG R AeLr 4 T 47 28 6 4 ML 8 T 3 1 Qureshi et al., 2002"
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Sera et al., 2005
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Table2 Research progresson nutritional function and biological activity of RB protein
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I L PR UUR &K (1, B AR RBUKRE AR, A YUSIBIK414r B A Zhang etal., 201204
W I PNEES: #4EPS LI YN Ea ST B A I e RO B 4
KM . Oriza Oil and Fat Chemical, /NI G0 B BERRAG, 625 EEHD  Wang et al,, 201582
Aichi, Japan $248t; /NS B, RORIETEEE AR
MR . WL ORBETURIREOEE . BREG . AEAM 5E RS E NI B B Ak sh Uraipong et al., 20182
E. WM. BRI MM AL LR L 5 3 2 A R A ]
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WK EDRBER UKD s MBS IR s, MRS TORT, gy 201577
1R 4
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*®3 WKMME=EEAR™

Table3 Triglyceride composition of rice bran oil*®

H =5 /% H =5 /%
PPL 3.6 LLL 3.8
PPO 3.4 OLL 16.4
PLL 8.6 oOoL 18.0
PLO 19.3 000 10.3
POO 12.0

/i P BEMAR, L. WIhAER, O: IR,

Note: P: palmitic acid, L: linoleic acid, O: oleic acid.
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TG B R BRI SRR T, O
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LA B KBRS E AL AR I, AR
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Table4 Application progress of rice bran in food
JEAe N FH 75 18] o FH AR VSN
AR AN VRS -3 MR Ll 8 SN GRE I LN S SR ES WHanaE, 20171
77 A B FURANGC, MUBRALTE, BTk R B, 20157
TR AL TR EPERIR, AR, BEEERCER, EFRAUSA N Phimolsiripol et al., 20127
BB imi o TN B A o Delahaye et al., 2005
JBE g A A JBE ARy IR S LERS, 20187
W%, 201479
[E:S REAC IR 8 5, 48 o 8 85 s [ Al Raungrusmee et al., 2020
B S T R B N R 7 ek AT Hu et al., 20157
WEREARAE T IE AT g DET WCEDET R BE , A AT REREARDE T 0 E MAR S MAEK T Jia et al., 2020077

4.1 EPERMEHA A

R AT A B R R JEURE, SR SE B Bl
it fige , P 55 T MR 1 O vk A R VA KBRS,
M) 1, T 9 DA A TR VR S 55 T MR ) 2%k, X KB
By A PEFR AR HE T I . TERAR ST, B
1B H KRB T K AL A ik 25.1%, 8
T I 55 e BT ) A T RO R MR A A, R R
7 IERE

TR TR R RN B R SR, A
G T A Pk RN R JIE 2855
Ak KRR A P B T2 . DR oK
BRI 15%, TERHH R IR I 40%, %
AP A I T DA, KURSEE, SRR

Phimolsiripol 257 I A UG /8 G5k 5
AL, WS 10% R KM Tt 35 00 T 6 1 i J5
T B B A R, IRFRIE R, RERERCAK, AR
Syt BN, OF HESIEMN 25 00T XF B8, 1
ARSI AE R T, SRR B R AR A 2 A T

JI RIS v ity o A ok o T

4.2 B RE K #R A Bz B

T EREPHERBIG R CORE Tl T ki
e AP IR 0 P A T 2 KA, DA A A 15 32
SRR, S FEAE IR I it A AT IR B B KB, — IRl
T AR R 48.2% 0 LKA FEINA B & L
R 1 PIBRE TR R - R T, Ak SR B R — K
Tt Je B MG RE KR, dE A AR, R AR OK
HEAD I BCRR 79.0% . IR EHfre AR 0 iR
Ll H LG A P R SR R & T — A L, BT
il & KRB B PR A, FE2E IR T PR A
BEFE A S & ERT 75%.

AR ST AT LA 1R R B A S =
BLIFRE, B AP IR W R e ], %
) SR FH B R 22 R I A8 PR R S A E T SR
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Table5 Ricebran seriesproducts abroad

NEIEN ST T RHE
RiceBran Proryza™ P-35 EAFE>35%
tef;“%;fgﬁ &) Proryza™PF-50  EE R4 H>50%

RiSolubles g1 JOL R AN P 1k 27 4
RiFiber SRRKHE, BIRMERN
TSUNO Raw rice bran B E>18%
CHARSUET el T Defatted rice bran R & #<2%
L Rice PF-60 HAE YA E>60%
RICEO™ KK EY) , BRI E R

EH SR 50%~60%
SfRKRHE, BRM S

Rice bran protein

Z[E Ribus /AF  Natural Nu-RICE

mE 5 s, FEAKBEE AR AL
Proryza™ P-35 KB E A SR N 35%,
Proryza ™ PF-50 H A KSR 1 0 20 21 4 1) A 5
HIkF] 50%LL b . HARSUEF & Tk bR 24t
( TSUNO ) F| I RE K AT % i 1) Rice PF-60 H?
KRR NG B 4T 4 B A ik ) 60% LA |, H
FEASTEY 25%. FE Ribus 2 @) B EK KM
ViR E FRBCRHT & T Natural Nu-RICE, Hip= &
AT L3 6,

% 6 Natural Nu-RICE EFH A 4™

Table6 Nutritional composition of Natural Nu-RICE™
%

4453 i
HH 12~18
10 15~26
Koy <7.5
KL A 40~55
R4y 11~16

6 HIsKRE
TEFCFE, RMENE D £ ol JFOR R AR, B

i R ER 2R (<0.5 mg/kg ), T EISME S
RL R AR A A B A PR ZOR . IJLAR, 4R
557 LB A AR IR TR A OR B B Mk AL
58, HATEZEE TORMEB A EA ,, KRLF4EA
HHBREBER, el TSR, TR TR
TER i P Y ARSI S0, B ol ORI ol
BEE T A

MK 2SI T BURAR T, KRR R A H]
HAMRKMTERE, 5 ERBEEOR A RURH A SR
B Tk gk 21t (TSUNO) #A R IR R,
MIA BEA F T AT b X R 2545 M m] s 46
P 1o H ORI A M 7 [ P AR A,
FEARAME 225 TR ML AL o A= K MR FIBE KA
B, DLBORBEET SERIEE (38 IR D RESR TH 97 il K
SEARA KSR EE

=
@i BER

ﬁﬁ@ﬁm@

Bl XENEEHA

Fig.1 Comprehensive utilization of rice bran

CRIR L EEE. BT IR ECR B2
2 TP B I R SCRI SRR 1 L R TR a3
Wi 5 KR i £ 2 248 FOKMRE B 11 1 8 SR D e A 2R
Wit A, B POKRBAE AR B A D RePE &
Bk, K EA B KA.

T —AFEES AT, N SRR AE B R IR
B A KRG T 9 L B R S, BRI IRk
K7 EHEFENBOKAL G, XHRE
AR AR 0%, B i B [ S 2 K L
15113555 N ) F B IR, A% 0 B i R A R S
bR RN E A A EBORE, R LF R 5% I8 T
fatFRE R 2030 A EEAE .

Sk
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