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Composition and quality change of rice bran oil during processing
ZHU Zhenjie'? ,CHEN Xiaojun’,GAO Yanchang', CHEN Jingnan',

ZHANG Linshang' ,BI Yanlan'?
(1. College of Food Science and Engineering, Henan University of Technology,Zhengzhou 450001 , China;
2. Food Laboratory of Zhongyuan, Luohe 462300, Henan, China; 3. Henan Qiyi Grain and
Oil Machinery Co., Ltd., Zhengzhou 450001, China; 4. Shangdong Xiangchi
Grain and Oil Co., Ltd.,Binzhou 256500, Shandong, China)
Abstract; Aiming to provide data support for the moderate processing of rice bran oil, the
physicochemical indexes, composition, colour and trace components of rice bran oil at different
processing stages from three different plants in China were determined. The results showed that the acid
value of rice bran oil from three plants A, B and C after refining reduced from 24. 22, 18. 95
mgKOH/g and 17.21 mgKOH/g to less than 0. 15 mgKOH/g respectively, and the fatty acid removal
rate is more than 99% . The peroxide value was reduced to 0.99, 1.54 mmol/kg and 0. 71 mmol/kg
respectively. The acid value and the peroxide value of the refined rice bran oil reached the standard of

first — grade oil in the GB/T 19112 =2003. The change trend of free fatty acid content in rice bran oil in

three plants was consistent with that of acid value.
I#5 B #5:2023 - 03 - 08; f&[E] H #7:2024 - 04 - 17 The monoglyceride content in rice bran oil
EEWA :HK A RB R H (32172131) decreased by 58.9% -84.9% , mainly removed
EE B AR (1998) , 55, B W98 A=, W52 5 ) Sy il g in the physical deacidification and deodorization,
2 (E-mail ) 1364063661 @ qq. com,, the diglyceride content did not change much, and
BIRAEE R, HE (E-mail) bylzry@ 126. com, the triglyceride content increased by 12.8% -
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23.9% . The fatty acid composition of rice bran oil in the three plants did not change significantly during

processing. After refining, chlorophyll in rice bran oil was effectively removed, and the colour reached

the national standard of first — grade oil. The trace componens of rice bran oil changed greatly during

processing, among which oryzanol appeared obvious loss, with the loss rate 80. 8% —94. 1% , mainly

loss in chemical deacidification; sterol loss rate was 21. 2% — 42. 6% , mainly loss in chemical

deacidification; vitamin E changed differently, vitamin E content increased by 30.2% in plant A, but

reduced by 31. 7% and 55. 6% in plant B and plant C respectivevly. The loss rate of squalene was

65.9% -96.3% , mainly occurred in the deodorization. To sum up, the enterprise should adjust the

refining process reasonably according to its own position, optimize the refining parameters, and produce

the rice bran oil products in line with the enterprise’s pursuit.

Key words: rice bran oil; refining processing process; physicochemical index; constituent component;

trace component
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