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Progress in nutrients, preparation technology and application of rice bran oil

TAO Lili"*, DENG Qianchun®, SHENG Feng', TANG Xingchun'
(1. College of Life Sciences, Hubei University, Wuhan 430062, China; 2. Oil Crops Research Institute,
Chinese Academy of Agricultural Sciences, Wuhan 430062, China)
Abstract ; Rice bran oil is not only rich in unsaturated fatty acids, but also rich in oryzanol, phytosterols
and other lipid concomitants, which is very beneficial to human health. With the rapid development of
large health industry, the quality improvement extraction and high — value utilization of rice bran oil has
become a research focus for large oil processing companies and researchers. The contents and functions of
nutrients in rice bran oil such as unsaturated fatty acids, oryzanol, phytosterols, squalene and vitamin E
were reviewed. The stabilization treatment of rice bran, preparation process of rice bran oil and

application of rice bran oil in fried food, emulsion delivery and bioenergy were introduced so as to provide
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a certain theoretical basis and technical guidance for the processing and utilization of rice bran oil.
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