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Abstract ; In order to improve the quality of rice bran oil on the domestic market, 11 kinds of rice bran oil
from home and abroad were selected, and their basic physicochemical properties, composition of fatty
acids and glyceride, contents of bioactive components and harmful substances were analyzed. The results
showed that the basic physicochemical indexes of rice bran oil from different sources, such as acid value,
peroxide value and color met the requirements of national standards. The fatty acid composition of rice
bran oil from different sources had little difference, but the composition of glyceride had obvious
difference. In addition, the content of bioactive components in rice bran oil from different sources varied

greatly. The contents of oryzanol, phytosterol, tocopherol and squalene in 11 kinds of rice bran oil ranged

from 3 200 mg/kg to 26 000 mg/kg, 224 mg/kg to 5 197 mg/kg, 35 mg/kg to 400 mg/kg and 1 mg/kg

to 12 mg/kg, respectively. The contents of

W7 H B8 :2022 — 03 — 16.; {6 H 88 :2023 — 06 — 25 plasticizer and benzo (a) pyrene in 11 kinds of
HE&TIH: HEESHEET H (2019YFD1002403 ) ; [6 5 [ 4% rice bran oil all met the requirements of national
B2 4 (31930084) 5 [ A AR B2 345 (31725022) 5 standards, however the contents of 3 -
A 1L T R 9 XA B8 Al ] BA (201811070001 ) chloropropanol esters and glycidyl esters in rice
TEF® X H(1997) 5 i wae A, A58 7 1) ik IR bran oil from domestic market far exceeded the
77 (E-mail ) 1123691530@ qq. com, EU standard. Domestic rice bran oil processing
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to reduce the production of chloropropanol esters and glycidyl esters in the refining process.

Key words:rice bran oil ; physicochemical property; oryzanol; glycidyl esters; chloropropanol esters
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