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Development in Deep Processing Technology of Rice and by-Products

CHEN Zheng-xing, WANG Ren, WANG Li, HUANG Xing, LUO Xiao-hu, CHEN Zhong-wei

(National Engineering Laboratory of Cereal Fermentation Technology, Jiangnan University, Wuxi 214122, China)

Abstract: The by-products of rice milling, such as the broken rice, rice bran, and rice husk
etc. » have not been fully utilized in China. In this manuscript, we reviewed the progress in the
comprehensive utilization of rice milling by-products worldwide. This article may help people
to improve the utilization and edible rates of the rice grain, and to enhance China’s food security
by the deep processing of rice.
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