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Full-Fat Rice Bran Stabilization by Extrusion Cooking
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(1. School of Machenical Engineeringg, Wuxi University of Light Industry, Wuxi 214036; 2. Schoolof Food Science &
Technology, Wuxi Univeristy of Light Industry, Wuxi 214036)

Abstract: Rice bran is a sort of nutritious and functional food material. According to the indexes of free
fatty acids and the peroxide value, the effects of different technologic conditions on rice bran stabiliza-
tion by extrusion cooking with the experiment were studied. The result shows that appropriate condi-

tion to full-fat rice bran is 125~135 ‘C for extruding temperature, 16% ~18% for moisture and 180

r/ min for screw speed. Stabilized rice bran is more appropriate for the next extract process.
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Fig. 1 The effect of extruding temperature on FFA
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Fig 2 The effect of extruding temperature on POV
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Fig. 3 The effect of raw moisture on FFA
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Tab.2 The effect of rice bran stabilization on extract product
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