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Abstract;In order to promote the development of the rice bran oil industry, CiteSpace and VOSviewer
visualization analysis tools were utilized to analyze 1 481 valid literature on the topic of "rice bran oil" in
the Web of Science ( WOS) core collection database from 1993 - 2023. The analysis covered annual
number of publication volume, citation frequency, major publishing journals, research fields, countries,
institutions, authors, as well as research hotspots and frontiers. The results indicated an overall

increasing trend in the annual number of publication and citation frequency in the field of rice bran oil
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from 1993 to 2023. The majority of rice bran oil
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A B (2000) B R BESE A WL 07 1 2 e and technology, with the Journal of the American
W17 1 T2 ( E-mail ) pbh12345@ 126. com., Oil Chemists’ Society being the most prolific
{3 . BRI , 1T ( E-mail ) yinjiaojiao@ whpu. edu. cn, journal. Countries such as India, China, and the

research was published in the field of food science
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United States had the highest number of publication. Key research institutions included the Council of
Scientific Industrial Research ( CSIR) India, Universidade Estadual De Campinas, United States
Department of Agriculture (USDA) and Universidade De Sdo Paulo. Meirelles, Rodrigue, and Wang

Xingguo were among the most prolific authors in this field. Most of the studies focused on stability of rice

bran oil, extraction process of rice bran oil, activity of nutrients in rice bran oil, efficacy of active

ingredients in rice bran oil, and transesterification and biodiesel preparation.

In recent years, the

comprehensive nutritional assessment of rice bran oil and the development and utilization of its by —

products have become new research hotspots. Future research can further explore efficient, environmentally

friendly, and cost — effective rice bran oil processing technologies, as well as the further development and

utilization of rice bran oil in different fields.
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Fig.1 Annual number of publication and citation frequency of rice bran oil research from 1993 to 2023
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Table 1 Top 10 journals and research areas for rice bran oil research publications from 1993 to 2023

4 LRl KR /% BIF5E 4k KXCE il %
1 Journal of the American Oil Chemists’ Society 101 6.820 Food Science Technology 658 44.429
2 Food Chemistry 44 2.971 Chemistry Applied 290 19.581
3 Journal of Food Science and Technology Mysore 38 2.566 Engineering Chemical 235 15.868
3 Journal of Oleo Science 38 2.566 Nutrition Dietetics 171 11.546
5 European Journal of Lipid Science and Technology 37 2.498 Energy Fuels 124 8.373
6 LWT - Food Science and Technology 33 2.228 Biochemistry Molecular Biology 92 6.212
7 Journal of Agricultural and Food Chemistry 23 1.553 Biotechnology Applied Microbiology 89 6.009
7 Journal of Food Engineering 23 1.553 Chemistry Multidisciplinary 87 5.874
9  International Journal of Food Science and Technology 20 1.350 Environmental Sciences 61 4.119

10 Journal of Chemical and Engineering Data 18 1.215 Pharmacology Pharmacy 60 4.051
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Table 2 Top 10 countries for rice bran oil research
publications from 1993 to 2023

FEEZ 5 AR SR 44.429% i HE k3R HH/%  BuEIE HIEl
1 Indiz 434 29. 1 4
23 BRI SH ! Gim w sam s
1993—2023 4% F¢f K i A 5% & SCHE AT 10 (1) 3 USA 171 11.546 7864 51
K W RAEZ4r 0322 323 Fik 4, 4 Thailand 147 9.926 2544 27
1 2 T AT A AT R 5 e BB 1 25 Sk > Dl LT e
BB AR RSSO 29.305% ksl 5 D O T
9 163, H $5 800 47 HE420 2 B E GO, KSR 8  SouthKorea 66  4.456 1264 20
224 B, b MR SO 150 125% , BBS1EY 9 Tran 49 3300 1499 18
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Table 3 Top 10 institutions for rice bran oil research publications from 1993 to 2023

HE#4 PG R hi b/ % ISS G H 551

1 Council of Scientific Industrial Research ( CSIR) India 115 7.765 2 638 31

2 Universidade Estadual De Campinas 50 3.376 1204 24

3 United States Department of Agriculture (USDA) 35 2.363 1 740 23

3 Universidade De Sdo Paulo 35 2.363 1227 21

5 National Institute of Technology ( NIT) System 32 2. 161 682 13

6 Jiangnan University 30 2.026 494 13

6 Universiti Putra Malaysia 30 2.026 952 15

8 Indian Council of Agricultural Research (ICAR) 29 1.958 210 9

9 Louisiana State University 28 1. 891 1252 17

10 Egyptian Knowledge Bank (EKB) 27 1.823 258 9
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Table 4 Top 10 authors for rice bran oil research publications from 1993 to 2023

He44 (=2 38 i/ % IS GIE H 554
1 De Almeida Meirelles 31 2.093 699 18
2 Da Costa Rodrigue 29 1.958 800 18
3 Wang Xingguo( F2%[H) 23 1.553 342 12
4 Jin Qingzhe (& &%) 19 1.283 309 12
4 Krishna, A. G. Gopala 19 1.283 514 11
4 Lokesh B. R. 19 1.283 391 11
7 Govindan, Nagarajan 15 1.013 294 8
7 Subramani, Saravanan 15 1.013 295 8
9 Batista, Eduardo Augusto Caldas 14 0.945 210 9
9 Bhattacharyya, Dipak K. 14 0.945 189 8
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Key words co — occurrence clustering map of rice bran oil research from 1993 to 2023
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Fig.3 Literature co — citation clustering map of rice bran oil research from 1993 to 2023
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