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Optimization of deodorization process for retention of
phytosterols in rice bran oil

JING Lulu', WEI Jiali*, BAI Ge', HU Yuyuan', MA Chuanguo'
(1. College of Food Science and Technology,Henan University of Technology,Zhengzhou 450001 ,
Shanghai 200333, China)
Abstract; The bleached rice bran oil was deodorized by nitrogen distillation, and the effects of

China;
2. Technology Center, Shanghai Liangyou ( Group) Co. , Lid. ,

deodorization temperature, dedorization time and flow rate of nitrogen on the phytosterol content of rice
bran oil were studied. The results showed that ensuring high quality rice bran oil, the deodorization
process conditions for maximum retention of phytosterol in deodorized oil were optimized as follows:
deodorization temperature 260 °C , deodorization time 120 min and flow rate of nitrogen 0. 12 m’/h. Under

the optimal conditions, the retention rate of phytosterol was 83.38% (based on bleached oil) , refining
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yield was 93.01% , and the acid value of deodorized rice bran oil was 0.25 mgKOH/g.

At the same

time, it was found that the main components of phytosterol in rice bran oil did not change before and after

deodorization, and they were stigmasterol, campesterol and 8 — sitosterol.
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