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Functional components of rice bran and its application in cosmetics
QIN Fajie, LAI Kaiping

(Guangxi Light Industry Science and Technology Research Institute Co. , Ltd. , Nanning 530031, China)
Abstract ; In order to promote the diversified utilization and development of rice bran resources in China,
the functional components of rice bran and its application in cosmetics were introduced. The functional
components of rice bran mainly include rice bran oil, rice bran protein, phytosterol, rice bran polysac-
charide and vitamin, etc. There are two main ways to apply rice bran in cosmetics, one is direct use,
and the other is the application of extracted functional components. The functional components extracted
from rice bran, such as rice bran oil, oryzanol, phytosterol, octacosanol, vitamins, phytic acid, etc. ,
can impart cosmetics with the effects of moisturizing, sunscreen, anti — aging, anti — oxidation, anti —
wrinkle.

Key words;rice bran; functional component; rice bran oil ; rice bran protein; phytosterol ; rice bran pol-

ysaccharide ; vitamin

RBIEIE AR AT I 7 J AR K L ) 2R T2, i
SNBSS )R R RO R AL K
BT T 64% BIREAE TR R AL 90% DL L i N4
WNTFICE R AT T2 IR M E R
Po KMEA 7 o EEELIESE R AR B s 2,
WA B2 0 YE A B R R R R ) R AR R R
FUREAAETHR AT M AR A

s HEA.2019 -02 - 19; & @ H#A:2019 - 08 - 16

EEWR ) R TR AR B A R FIRH O
4:(201807)

EE R A (1989) , B T A2, it + W58 A, WH o 0y
] R KSR F= ) 1k 2 (E-mail ) 709366043 @ qq. com,

BAS(ERE TV, B R P T ARIW, 81 (E-mail ) 595418212
@ qq. com,

il SIS FE R s X T
B O ML O0e 35 S g R LA L L)y
ERL AL R 45 LA 8 T REAE I o ok
AT AR R [t B w5 LA D4R fl DU , 4R
UIRENTS: SERPS /i3 A ETiHEUR /¢ P A RN IESL// L APUR i
PSR ARAY ™ AR MR ELAT AR 1 B0 S8 A P R i el
PINER S5 SaM N € ko P S LRSS
REZH 73 LA K HAE At it U B E AT 2558, B AE
R AR AL BTG A= 7 5 4R B S A
1 KERIIE A

L1 Rt 23 o Al ik 5

KA —FE IR & AR, & S A A

BITIR /B2 L y — A 4R AW AR
R R il A L7 R - WL I =1
Wik 90% LA o oK il 7E R OBE P Y 5 i D



112 CHINA OILS AND FATS

2020 Vol. 45 No. 1

16% ~25% T KA I R 7 528 35. 5% , M
W Ry 32.3% , Fri b 1:117
1.2 RBEGRLAMERS

Fie i Osborne $i H3 (1) LA fift 14 o0 3l 43, KA R
SN A NS bk i =2 & i = I A e = Rl LA oy
F X 4 MR e & & 5o 37% (36% .22% il
5% KM BT S A IR R IR P S 4, Hop
NARDLTT ) 8 Fha HER 2 o 2 JE 1R B i 1) 41. 9%
THAER AR 90% o BLAh , F R KB B 1 il 4 1 1 1
KR Bréa b R AR A B B R i A
IR
1.3 Hid & BE R H o fe M o

FEA 8 B — P 25 4 S5 R R B A 2
AR = o RO T e e 6
PRI R, K A B 0 P A ) S B R AE 2. 55% ~
3.06% , LAAS 665 W5 5, HLEVR R S 6 1, S e
P4 WA AR [ e ek FR k5ol o
1.4 RHELSBEALDREERS

KME MR —Fh A0 52 2= 2 SR, FR AR LT
R R 2 L 2F UM L BT B AR B R A M S 4
IR KRB EA U NG R e
DU S AN A S B
1.5 (A ZREDiERS

Kfrh B 4 E R E R E S EAANFE,
oA AEAE 2 S AR AN S o KRBT B R 4EA: R A
Y% E G s o~V 10 ~ 28 mg/kg, V4 ~
7 mg/kg, Ve (HHER) 296 ~ 590 mg/kg, V10 ~ 32
mg/ke, Vo (FF2) 0.5 ~ 1.5 mg/kg, Vg, 0. 005
mg/kg, V150 mg/kg'"*',
1.6 &R s5

KT YL P %, Hak R K Mg Fil Se,
H:A4y M Ca Mn 1 Si, Fe Fil Na & a5l KMEHH)
P B AR A% IR R B 1, LA R Y
P ERMEE P RS 89% . 1 K Mg Ca 548 & F &
WSHIRSE &, A R (EVIETT) e R Aere >,
2 REBENESEFHEA

KA S RN, A PR IR AR — 2
PRI BT B BT SR Ak 1 DA S g A2 2 JUL K 1t YA
I Dy ae Mk B A AR A, AT B AR O R
FHE2) 5 R MR P 3 B D28 B4 (e L Lk Bz
JER B T 2 Ak ) 45 2 3R B B S AR TG B 4k
R YRR E )P R
2.1 RAEP KA ALt 5 P 6Y

X Tl K AR T 5 A TR 40% ~ 50% | I iR

29% ~42% W KR 1% FERR 12% ~20% '»7,
KM )32 O T 7 I FC 7 0 2 77 i R0 R R
BT S . AR KA A8 K FLUE AT
DABR w25 R JU A B R P MRS O L Ak
B2 T T, Akt S R AR R Tz,
W WA AKATE I PR ) 08 R A HOK ORI, B
A ZEAPH B BE , T R AR 2 G0 T Bk
P B JER B v, 3 ) R Tk R e R e R fE
S K FER PRI
2.2 Rb ot F A S P o B

KT AR EIEEEE TSR
RS T B PR T (12% ~ 209 ) 1 =1 I 288 ] 20 1% it
(75% ~80% ) , KM G AHEE 1.7% ~3.0% 7",
R R, F R BA U & Sulg AL R IAR |
P P9I A A KA A B SR
UCAEARAL it v ) 0 T2 1960 4F: H A AR 3t il 25 23
A B A e R A i, B S A 4R FR 0 At i
Ktz . MAERGRERP IR IRIFR LR R
M, B H AT LA ISR Ak, B G 5 O L
AHCEAAER, X Akt i v 25 S A o e 2R 3 A
FH 3 A 4 2258 7] LA R 2R 9 A 1, BE IR RS 2 iR e
bR 2,3 - LN AR MAVE A, SO LU T4
FEAEBE IRBEI L A o AR, BRI TR
g RE = e N NN FAWNE LS5 S RE R /aT
EP[30—32] .
2.3 RARP ML G B A S A 4G 5 R

P HS B, SORRAEL) [T, J T AR v S IR &
Wy KM A RSN 1.5% ~3.5% 7, 1E
At ity ol AR S s — A W0 BUZLAR, H
FAAE S &R R R R BR ) BT oe 51 405 A A R AR
TFALH SR
2.4 RHEP A ANBE A S P A

T\ R B DU R R AT AR
o 7R TR, ORORE S R T\ e T A R AR A Ok
P T AT R AEER , 3 LR A i
B[] I A2 L, Y R RIS M L T R AL, BT,
AR Iz W H T R R 2 8 AR L
Adtrb o WA ERM, & 1 /UBEBE Mtk i 7
PR 7 P LRGP TG AL A0, FE A T8 28 BITR B Jik
i RSB B4 Dhak ™,
2.5 KA A B A S P 0y R

KAFEI % 300 mg/100 g B #1824 iR
EFOR AT B DB B R L AR T L RH S RS
FLE G B UK IR JZ W, 26 B0 H A i ) AR s R,
HEAYURA IR SRS W, et



2020 47 2545 % 55 1 ) T

i g 113

Iz FVEIEIRN o AR 0 S F R Mg 1Y) B 2H
Ty, I 2 UK B L5 I o A1 e i il & — i ff Jo
Ein
2.6 RARP YA F A S g 5 R

KM A K B A R R
4R E, BN 4E4 R B, BAPORMI 360 K&
RITHIE IR 44 R By fZEA: R C L [EAER],
B I Bt AN Rk o 4E2E R E RV
s, AR AL ry Thae, o Akt h, s
B S VR A, AT 2 TR LR . A, 2
B E R RR D> Bk S S0, A AT BT 2 AR B
| A
2.7 KPR AP A

AR N4 WU 7S B PR TR , A — P i A W 1) 7
R AT T AR R T BB TR AR . kP
A 10% AT WREIR , S22 7 AE R W 0 o Sk o AEL R
KR 50 ) o | A o S e BRI A A
&, USSR A, AP EREA &R
Pl PR o fe Y o MR AT A e
JER PEERE 1Y) I 2 PR % 1, A B SR BE | BRUBR 38 1Yy
ke I H AR R b BRI a7 H E K f
EHARIF AR . FE RS TR A AR R , T A AL
ST e JER A L 3% 7, S S FH R R R TR £ 75
ATHTRAREL , B S RO T A DAl MR T
LR P EA AR K R AR B 2%
3 & i

RS AR E S, W H A S [E I KA X
KA YA A AL 5 45058 1) TF &AM X IR e 1) 2 H
AR XoF KA B I R I R B3 R R (FLI B A
i B LA T IZ BIFSE o B D KRR B IR Y
5T F LR TP TR DR 12 i ARDRSE DT T, QKR |
DKBRBRE A & 11 i A ORI e I ) o 45 72 i
W AE A b 07 FH O T BB AL 3R R AR B
PRARH T8 (HORBE RN LK P A& . #7RER T
TERKMAEBE 2 AcH i 2 S PR i STl
WESE T B RS TR BN, ke fie 3
B 24 Ak B SR OGP Y R R
SE
(1] MhEikl, £42, BIRR, 55 Kb ryDae

FRIR[T]. WmPRIFSE, 2015(1) ; 28 -31.
(2] ASIH, falig, s, A e LR Inerk l s

BRI A= T (%H), 2012(12): 89 -

93.
[3] BT KM E TN E LN TE ARG #ERELT]. b

FE7Hifg, 2003, 28(4) ; 83 - 84.

o3 K

(4] Fu. AME b D BE R 3 1 BT 58 BLIR 15 2 e o 3
[J]. HEEYSEFE, 2006(5) : 17 -20.

[5] FRIEDMAN M. Rice brans, rice bran oils, and rice hulls;

(-

composition, food and industrial uses, and bioactivities in
humans, animals, and cells [ J]. J Agric Food Chem,
2013, 61(45) : 10626 - 10641.
[6] RYAN E P. Bioactive food components and health proper-
ties of rice bran[ J]. J Am Veter Med Assoc, 2011, 238
(5): 593 -600.
2T, WEAR, K, S OKfah a4 ZN e Jr
EWBIFELT]. P ERE, 2017, 42(5) ; 145 - 148.
WRIEAT, WRERUR, M. RE RO PO &2 F
[J]. e S5iE, 2002(4): 6 -9.
K. AHRR P e Saifk T [ D] AL
AIE T K2, 2013.
[10] #Bar, WGEe, sRHEF:. RO il B 35 O 56 5 4
RIBFFEICR[T]. P EAE, 2017, 42(8) : 76 - 81.
[11] PA1 Y P, PRATAP A P. Rice bran oil: a versatile source

[7

[

[8

[

[9

[

for edible and industrial applications [ J]. J Oleo Sci,
2017, 66(6) : 551 —556.

[12] LIANG Y, GAO Y, LIN Q L, et al. A review of the re-
search progress on the bioactive ingredients and physiolog-
ical activities of rice bran oil[ J]. Eur Food Res Technol,
2014, 238(2) : 169 — 176.

[13] HATER, BORHE, 08, 3. ARl 45 Jr ik X KARE T i
JT S M S OK 2 A R N A [T ] ERh
2018, 43(11): 39 -45.

[14] HE56. RBEE AWM IR S REL)]. B E4emi
ERGTIEEAR , 2013, 4(3) : 863 —867.

[15] sk, ARWT, 4G, MY EEPIEHRLIT]. 85
KT, 2015, 14(1); 190 - 195.

[16] A5, ks, Mk, 55 IE =R RS EYh+

B R A A () [T ], TP ER g, 1990,
15(5) : 28 - 34.

(17] R=E2. HEYSEMNHIT]. P EwWE, 1992, 17
(4).33-38.

[18] #AEE, WL, THIER, 5. KARZHEIOT I S H i
RELT]. hEE S EINF, 2007(5) ; 80 -85.

[19] B2z, DR, M bafm. KM AH A B GEBF 5T B B
FUETiERe(J]. a5 hAR, 2015(11): 10 - 13.

[20] KR, s, SEEE. KRR B 5T
AT M TS5 & MAU, 2003(12) : 50 -51.

[21] skp4E, akig, Tar, 45 MORMERBIETT 5T iF 2
[J]. WE5IHAE, 2009(4): 4 -6.

[22] #k2%4), #arsd. KE SR A ], hEk
A, 1994(7) ; 41.

[23] SRARAE, JBURZ, #RMI. OROMERG AR e fh b 38 K H e fbolk
ShER BT, TR, 2007, 25(1) ;103 - 107.

[24] KONNO M, KAWASAKI T. Sheet for whitening cosmetics



114 CHINA OILS AND FATS

2020 Vol. 45 No. 1

and method for using the same; US6458379[ P]. 2002 -
10 -01.

[25] SRFEH. KM e etk S b By o s AR [T ]
TLPERLSE | 2007, 25(4) ; 421 —424.

[26] BERNARDI D S, PEREIRA T A, MACIEL N R, et al.
Formation and stability of oil — in — water nanoemulsions
containing rice bran oil: in vitro and in vivo assessments
[J]. J Nanobiotechnol, 2011, 9. 1 -9.

[27] VP WEUERUTH = T RELRLT]. WESihE,
2003(3): 10 - 13.

[28] LEMUS C, ANGELIS A, HALABALAKI M, et al. y -
Oryzanol ; an attractive bioactive component from rice bran
[ M]//Wheat Rice Disease Prevention and Health. USA .
Academic Press, 2014 :409 —430.

[29] PATEL M, NAIK S N. Gamma - oryzanol from rice bran
oil—a review[ J]. J Sci Ind Res, 2004, 63 569 —578.

[30] VRZid, VR, AUERTE SRS IR R [T]. MR
5ihAg, 1995(4) : 32 -36.

[31] PMFaE, aMl. ASERMA R d/h el
B4, 2002, 18(5) : 17.

[32] X%y, W, ia =, WAERBITRERELI]. W
PR R 22 4l (BRAERR) , 2015, 33(3) + 237 -240.

[33] WRIEsR, Sufe. KR AR HR T 20 Kons JH 57 2 i

[J]. J"4&4LT, 2013, 40(13) ;104 - 105.

[34] WWHE. KM L E/MHI]. FEmAE, 2010, 35
(6):52-54.

[35] #pK—, AR, /B d B A s e @ 1],
MR 5MAR, 2017(3) : 26 -30.

[36] BAE, Brade, w00 4/ UsBE st el ],
I ZRAL T, 2007, 34(3): 56 -57.

[37] Mzlik, W, BiEEE, % MR RILAY I
SRR T]. REE 2R, 2015, 15(5) ; 147 - 156.

[38] B RMEHLICY) S ot i o i R FH——KME 57 A
3oy BT R Fo i FIRESE (D] VTP T8 WLE K
2 2008.

[39] T4, ohedese, HmsE, & KARY4EAEE EMH&.
PEAAE LN TS [ T]. 28, 2007 (12) .
10 - 12.

[40] ZekiT, Fomeme. KRR IR LarsE ()], ok
Talk, 2005, 26(19) ; 16 —18.

[41] TR, sKIGFY, B4R, 26 ORI T X &4 FIHBIIE
HERE[T]. WM& R, 2017, 25(5) : 37 -41.

[42] kiR, A4, Db, . RN T 5= SR
LA R BT )] T, 2017(3) ; 27 -30.

[43] deafiali, Foabuk, 27, & FHIR AR5 i R
[J]. BoM4L T, 2013, 43(3); 12 - 14.

(L3#EF 42 W)
variate modelling of near infra — red spectra to predict the
butter fat content of spreads[J]. Anal Chim Acta, 2007,
595(1/2) :176 - 181.

[7] REYHAN S, ISMAIL H, HUSEYIN E, et al. Determina-

L

tion of butter adulteration with margarine using Raman spec-
troscopy[ J ]. Food Chem, 2013, 141(4) :4397 —4403.

[8] MARIA R M, COLNAGO LL A, FORATO L A, et al. Fast

[

and simple nuclear magnetic resonance method to measure
conjugated linoleic acid in beef[ J]. J Agric Food Chem,
2010, 58(11) :6562 —6564.

[9] SOPELANA P, ARIZABALETA I, IBARGOITIA M, et al.

[

Characterisation of the lipidic components of margarines by
"H nuclear magnetic resonance[ J]. Food Chem, 2013, 141
(4):3357 —3364.

[10] ELISABETTA S, GABRIELLA P, GIULIO C, et al.

Identification of production chain of Asiagod’ Allevo

cheese by nuclear magnetic resonance spectroscopy and
principal component analysis [ J ]. J Agric Food Chem,
2008, 56(16) :7208 - 7214.

(11] 223, 20, B9, 5. SUkE &I E U5k b S ke
B E] EaARkE, 2015, 36(10) 134 - 138.

(12] BOEAE, T 6 SCfpm LU ST ]. iR HLR
2%, 2011, 38(2) :14 -17.

[13] Hgpl, BEEEJE, FJAL SCRpmIta HILUM T A ROc R
RERFSE[T]. Bh2E3E 4R, 2005, 24(6) :1703 —1711.

[14] GUILLEN M, RUIZ A. Rapid simultaneous determination
by proton NMR of unsaturation and composition of acyl
groups in vegetable oils [ J]. Eur J Lipid Sci Technol,
2003, 105(11) 688 —696.

[15] SACCHI R, ADDEO F, PAOLILLO L.'H and "C NMR
of virgin olive oil. An overview[ J]. Magn Reson Chem,

1997, 35(13) .S133 - S145.



