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Studies on Healthy Food from Rice Bran

CHEN Zheng-xing ~ YAO Hui-yuan
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036 China

Abstract Rice bran has high nutritive value and good prospects on developing new foods from it. The
paper researched preparation technology of two functional products with stabilized rice bran as a start-
ing material water-soluble rice nutrient and rice fiber concentrate. The result showed that the tech-
nology had realized whole utilization of rice bran with natural and no pollution production. The water-
soluble rice nutrient was rich in superior protein fat and polysaccharide with many physiologically ac-
tive substances. The research provided new technical ways to utilize rice bran in the area of healthy
foods.
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Tab.3 Un-saponated physiologically active substances in water-soluble rice nutrient

A B C D E
1. B— 8. a— 12. a— 20. 31.
2. 9.8 - 13. B— 21. 32.
3. 10.y- 14. y- 22. 33.
4. 11.5- 15. 8- 23. B- 34.
5. 16. 24. &0 35.
6. 24— 17. 25. A7 36.
7. 18. 24— 26. A7 37.
19. 27. 38.
28.
29.
30.
4 VE B-
g 100 g
Tab.4 Comparison of amino acids in stabilized rice bran
water-soluble rice nutrient and other cereal crops 5
\I;?—I% Tab.5 Mineral elements in stabilized rice bran and water-
6.1 571 45 41 55 soluble rice nutrient
3.97 4.64 3.7 3.3 4.0
2.2 1.8 1.7 0 mg 100 g mg 100 g
2.0 2.3 2.8 1.9 3.5 1348984190 1321i§58
11 1.9 1.7 0.4 2 083.07 610.66
6.2 3.8 32 2.7 5.0 1 .080.02 186.67
8.0 5.5 6.8 6.8 7.0 9.00 10.77
4.14 2.31 3.58 3.14 .0 15.45 5.006
4.3 2.8 4.3 4.6 - 200‘9877 32‘5‘
3.1 2.5 3.3 2.7 ’ 0 '051 0‘]3
3.2 3.6 3.2 2.2 0.066 0.012
6.4 7.2 5.7 5.4 0.29 0.41
9.2 9.6 8.1 6.3 36.5 103. 81
10.2 11.1 8.5 7.5
16.5 21.8 21.2 27.9 3
6.3 7.5 6.7 5.4
4.7 3.2 6.5 4.9
4.7 4.6 5.0 4.5
2.2.4 “ "
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