21 3 Vol.21 No.3

2002 5 Journal of Wuxi University of Light Industry May. 2002

1.85

1009 - 038X 2002 03 -0312-05

1 2 1 1

1. 214036 2. 415000

S 511 A

Exploitation and Utilization of Rice Bran and Rice Bran Protein

YAO Hui-yuan'  ZHOU Su-mei? WANG Li'  CHEN Zheng-xing'
1. School of Food Science and Technology Southern Yangtze University Wuxi 214036 China 2.Hunan Jinjian Cere-
als Industry Co. Ltd Changde 415000 China

Abstract Rice bran is an inexpensive underutilized and high nutritional value coproduct of rough rice
milling. Rice bran protein RBP is a kind of hypoallergenic high protein efficiency ratio PER veg-
etable protein. The method commonly used for extracting proteins from vegetable materials is alkali
extraction whereas enzymatic extraction of proteins may ensure higher nutritional value of RBP. As a
new protein source RBP can be used to improve the nutrition and texture of food and to produce
bioactive peptides.
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1

Tab.1 Composition of rice bran

/g 6.00
/g 14.50
/g 51.00
/g 8.00
/g 1.50
v- /mg 245.15
/mg 302.00
E /mg 25.61
B/mg 56.95
/g 29.00
/g 4.00
/g 20.50
/% 83.00
/K] 1.38
1
1.1

~—18%C
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50% 20% 14
10% 700
1%
2
’Y_
2.1
2.3
. PER
1.6~1.9 73 %
PER 2.0~2.5°
12% ~ 20% PER 2.5 90%
12
2.2
4 37:
36:22:5 70%
15
FAO/WHO 2
1n~13
2
Tab.2 Necessary amino acid composition of rice bran protein and rice protein %
+

5.8 3.9 1.6 3.9 5.5 8.4 4.5 11.1

4.0 3.5 1.7 3.9 5.8 8.2 4.1 10.3

5.6 5.2 1.6 6.3 6.8 9.3 5.0 5.6

WHO 5.5 4.0 1.0 3.5 5.0 7.0 4.0 6.0
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pH NSI
80% 7 .pH
1617
pH 4~5 pH <4
pH > 7
pH> 12 90 % 34 %
2.4
NaOH
18
>50 C
pH<9.5 .NaCl
12
0.1 mol/L
1.0 mol/L
CaCl,
N8.2503
1719 10
5
16
. Hamada
15 20 ~22
. pH =
9 45 C DH 10%
92 % 30% .
N8.2503 SDS DH 2%
74 % 80%
6~7
Flavozyme
HPLC

M . 1993.
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