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Effect of extrusion stabilization of rice bran with different storage
time on crude rice bran oil quality

WU Xiaojuan, WU Wei

( National Engineering Laboratory for Rice and By — product Deep Processing, College of Food Science and
Engineering, Central South University of Forestry and Technology, Changsha 410004, China)
Abstract; Rice bran with different storage time was used as raw material to study effects of rice bran ex-
trusion stabilization on crude rice bran oil qualities. The results showed that compared with crude rice
bran oil prepared by unstabilized rice bran, extrusion stabilization of rice bran increased acid value and
peroxide value of crude rice bran oil. As storage time of rice bran increased, the difference in acid values
and peroxide values of crude rice bran oils prepared by stabilized and unstabilized rice brans increased.
Extrusion stabilization of rice bran had a little effect on the fatty acid composition of crude rice bran oil,
only the contents of linolenic acid significantly decreased, and rice bran extrusion stabilization had insig-
nificant effect on iodine value and saponification value of crude rice bran oil. Extrusion stabilization of
rice bran resulted in a significant decrease of phospholipids, water and volatile matter content of crude
rice bran oil. As storage time of rice bran increased, the difference in phospholipids contents of crude
rice bran oils prepared by stabilized and unstabilized rice brans steadily increased. In addition, rice bran

extrusion stabilization could significantly increase the content of oryzanol in crude rice bran oil.
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