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Stabilization process for rice bran for value added nutrition
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Abstract

Stabilization of glutinous rice bran cv.RD 6 and Malil05 was studied by the extruder Central
Composite Design, which had three factors (feed rate 30 — 50 rpm, speed of screw 150-180 rpm and
temperature die 110-130 °C.) forl7 treatments. It was found that the optimized stabilization of glutinous
rice bran cv.RD 6 and Mali105 having lowest free fatty acid was feed rate 40 rpm, speed of screw 158
rpm and temperature die 120 °C. From nutrition analysis of this optimized stabilization of glutinous rice
bran, cv.RD 6 and Malil05 had increased soluble dietary fiber and decreased insoluble dietary fiber.

Stabilized glutinous rice bran cv.RD 6 and Malil05 had significant difference in protein and ash content
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(p<0.05).The protein content of Malil05had was less than and ash content more than glutinous rice bran
cv.RD 6. The optimized stabilization of glutinous rice bran cv.RD 6 and Mali 105 had highest oxidation
capacity. Therefore it had highest antioxidant agent property. Malil05 has higher antioxidant agent property
than cv.RD 6. For usage of stabilized rice bran to mix as 10%, 15% and 20% of cookies, it was found that
the mixture of 10% stabilized glutinous rice bran cv.RD 6 cookies and control (non rice bran) had non
significant differences for total liking, color, flavor and crispiness .(p>0.05) However, the mixture of 10%
stabilized Mali 105 rice bran cookies and control had non significant difference of color, crispiness and after

taste.(p>0.05) .
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Trt 6 NY. 6 / ¥2d105 ( 819BY) 42 172 115
Trt 7 N2, 6 / NLA105 40 140 120
Trt 8 N2, 6 / N¥8105 23 165 120
Trt 9 N2, 6 / N¥8105 40 165 120
Trt 10 N2, 6 / N¥A105 40 165 120
Trt 11 N2, 6 / N¥8105 40 165 120
Trt 12 N2, 6 / N¥8105 57 165 120
Trt 13 N2, 6 / N¥8105 40 190 120
Trt 14 N2, 6 / NLA105 30 150 130
Trt 15 N2, 6 / NLA105 50 150 130
Trt 16 N2, 6 / NLA105 30 180 130
Trt 17 N2, 6 / N¥8105 50 180 130
Trt 18 N2, 6 / N¥8105 40 165 137
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M3Nd 1 wdadSinaurandamMsanaiuaU(crude oi)NNTIEMBUAGIN TNRIUNMS Stabilization

crude oil crude oil crude oil crude oil
M3 0 anfind 2 anfingd 4 aiind 6 afing
neaas | (ASN/1000585MHe) | (ASH/100n505me) | (PSH/100n505uHe) | (n531/10005H3ILUHG)
nué £8105 nu6 8105 U6 NzA105 U6 NzA105
native 28.95 34.89 31.09 36.69 31.98 36.69 31.14 34.84
Trtl 29.59 27.11 31.78 34.83 30.36 34.83 32.22 36.02
Trt2 29.49 26.82 26.01 27.74 33.25 27.74 28.84 34.46
Trt3 28.58 27.42 23.92 26.89 30.11 26.89 27.92 30.92
Trt4 29.53 32.54 24.11 26.99 37.84 26.99 24.05 36.35
Trt5 31.40 35.23 23.99 26.72 33.23 26.72 33.52 35.61
Trt6 29.50 33.22 27.80 26.92 32.08 26.92 31.09 30.67
Trt7 29.32 26.87 23.69 31.44 29.48 31.44 29.03 33.56
Trt8 29.11 26.76 31.31 35.64 30.30 35.64 31.03 32.75
Trt9 29.34 27.01 30.90 32.59 27.96 32.59 27.43 36.64
Trt10 29.78 31.53 24.31 26.84 29.13 26.84 30.28 35.61
Trtll 29.60 32.31 24.16 32.43 25.23 32.43 27.52 32.58
Trt12 30.65 31.64 24.19 28.28 32.64 28.28 28.77 33.54
Trt13 32.29 31.09 24.58 33.77 26.45 33.77 29.58 34.04
Trt14 30.34 27.79 24.07 27.10 24.66 27.10 25.97 31.72
Trtl5 24.77 30.11 29.64 27.05 31.19 27.05 27.89 33.81
Trt1l6 24.92 32.47 29.03 26.78 31.37 26.78 32.93 34.30
Trtl7 23.70 33.33 30.94 26.48 35.81 26.48 31.45 33.82
Trt18 30.49 33.39 23.79 27.05 36.82 27.05 30.77 32.69

WEWMe  native: 1121721069 A lNEIUNTEUIUMS stabilization
Trt 1-18 51915 UAFNNHIUNTEUIUMS stabilization MI8LATE Extruder
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PEIUMS Stabilization

lusivdass Tustudasy Tusiudase lusivdass
ms 0 aind 2 aiing 4 aingd 6 a1iing
neaas | (ASH/100 NSHII) (n3%/100 NIN) (n3%/100 N5HI) (N33/100 N5HI)
N6 28105 nu6 Nza105 nU6 28105 nu6 NzA105
native 2.80 2.34 13.36 16.66 21.12 26.76 25.85 32.92
Trtl 2.09 2.77 7.55 3.32 31.19 4.25 3.70 4.34
Trt2 2.39 2.47 3.16 3.77 3.18 3.94 42.40 4.04
Trt3 2.51 2.62 3.79 3.95 12.40 4.02 39.30 4.77
Trt4 2.50 2.39 3.44 3.76 2.89 4.35 4.80 4.05
Trt5 2.42 2.39 3.61 3.79 3.23 4.21 3.57 4.20
Trt6 2.49 2.54 2.92 3.81 3.32 4.40 3.63 4.21
Trt7 2.66 3.02 3.68 3.42 3.55 4.68 3.99 3.94
Trt8 2.72 2.95 2.87 2.96 3.32 4.39 3.46 4.10
Trt9 2.48 3.10 2.80 3.32 3.53 3.86 3.75 3.48
Trt10 2.52 2.59 3.72 3.79 3.38 3.74 3.62 4.31
Trtll 2.54 2.76 3.61 3.17 3.85 4.28 3.84 3.55
Trt12 2.49 2.72 3.82 3.67 3.19 4.03 3.85 3.78
Trt13 2.54 2.82 3.51 3.13 3.67 3.63 3.60 3.86
Trt14 2.76 3.18 3.59 3.27 4.04 3.96 3.88 4.25
Trtl5 2.99 3.00 3.32 3.86 3.41 3.39 10.31 3.59
Trtl6 3.31 2.79 3.26 3.65 4.43 3.40 5.32 3.54
Trtl7 3.33 2.77 3.29 3.94 3.17 3.76 3.65 3.81
Trt18 2.59 2.67 3.94 3.71 3.04 3.72 3.59 3.48
WANBHG  native:IENTTIAGN i laishunszuIums stabilization

Trt 1-18 57915 UAENNEIUNTEUIUMS stabilization I8LAIBY Extruder
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MINT 4 uaRaMINaTaUNNUsEaMdNEEuaInniImiled Ny 6

NHEAND
magny ANNBaY . . JIANAI
d nNause ANNNIDU . )
Taasin HAINIINIY

RLE AN eI 6.46a 6.39a 6.12a 6.63a 6.44b
ANN$EN 109 6.27 a 6.32a 6.46a 6.05a 5.83a
ANN$EN 15% 6.17 b 6.07a 5.95b 6.19a 6.15ab
ANN$IT 20% 6.34a 6.29a 6.19a 6.39a 6.29ab

C2R]
@

WANEWR  abe WINBIIMIUTHUHIUANULANANYBIAN BULAMLNNE ) SEWINMBENANNNTZAY
ANNBBNUSDERL 95 LAEI5 Duncan Multiple Range Test (DMRT)

MINTN 5 UEKANMINATDUNNUTENNFNETUDIANATITNINENNEE105

anwauzAn
magny ANNTAU . P FIANA
d nausd ANUNIAY N ﬂ
Taas naInIINAY

fIBENMIUAN 6.46a 6.39a 6.12a 6.63a 6.44a
ANN$IEN 10% 5.83c 6.29a 5.68bc 6.05ab 5.88ab
ANN$ITN 15% 5.39bc 5.90a 5.29¢ 5.85bc 5.34bc
ANNIENM 20% 5.22b 4.98b 5.66bc 5.32¢ 4.95¢

DR
@

WANEWR  abe WINBTMIUTHUTNEUANUUANANIBIGNBULALNINGN TENTNMBENANNNTZOU
ANNTBNUSDERE 95 LA Duncan Multiple Range Test (DMRT)



