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Abstract: In order to improve the physicochemical properties of rice bran and develop new rice bran-based food ingredients, the effects of

high temperature roasting, on the physicochemical properties of defatted
rice bran were investigated. The results:showed that after the efatted rice bran was processed by the three integrated processing methods, the
physicochemical properties of samples were improved. Among them, the rice bran with extrusion treatment demonstrated the highest water
solubility index (WSI), water absorption index (WAI),\degree of gelatinization, and dispersion stability. Compared to those of the control group,
the WSI, WAL, and gelatinization degree of extruded rice bran were increased by 4.82%, 18.92%, and 96.04% respectively. However, the three

kinds of integrated. processing ds reduced the reducing sugar and phytic acid contents of rice bran significantly. This investigation of

phenolics and antioxidant capaci that high temperature roasting treatment increased the total phenolic content and antioxidant capacity

of defatted ‘rice b‘ significantly, but extrusion treatment reduced the total phenolic content and antioxidant capacity. This study provides

guidancér the
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cessing of defatted rice bran as ingredients in powder nutritional meal replacements.
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Table 2 Effects of different processing methods on
the dispersion stability of defatted rice bran
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Table 1 Effects of different processing methods on

hydration properties of defatted rice bran

LA KRR Y% BIREREEY(g/g DW)
Ak 18.91+027° 2.22+0.03
TR 23.73+0.4 2.64+0.02°
OB R 1.29+0.3 2.5740.02°
BRIy 15.87+£0.27° 2.52+0.05°

FERF A REALA R F £ F(p<0.05).
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Table 3 Effects of different processing methods on the color of

defatted rice bran

An T X, L* a* b*

A4 22 82.9+0.14°  0.09+0.01°  12.24+0.05°
FEBAL  7228+0.05°  1.18£0.01  17.00+0.03
BOERA 80.44+0.14°  0.78+0.03°  16.28%0.17°
ZiEkEky  81.25+026°  0.36+0.04° 14.10+0.05°

E: B2 P FE AR AT AL R £ F(p<0.05).
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ik = FAN T 07 AR B JE KR b e b WAL P A5 2]
THIERSERE (p<0.05), HiH 5KEIERE. ok

225



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.3

EFRE A — 8 MRS BRI sk
B SGTWMLE 2 AIER] T 96.04%A1 85.08%, TMZtit
TR RS I FE A B 68.65%, HrIEREAL, iz
BRI SR T Re A SRR Ve AL R . S
YO RAE S R AR B B L3 AT 1), ZE DA [RIK
BRI AR, IS BRI IR R, KRR
K S R CER, AT K D BARAIE T
e CUBIARIOT, DRI 485 0 3ot KA FEE il A
PR BRI kR b okt e T [FIR 3Z 2 mii .
BBV ISR EVER, BR g e mA gy U g &

JERH I .
100
90 |

WILEE /%

80
70
60
50
40
30F
20+
10F
0

A hb B i At a fﬁ?&)f”’ﬂt R
E 1 AR 3T B RS AR B0
Fig.1 Effects of different processing methods on the degree of

gelatinization of defatted rice bran
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Fig.2 Effects of different processing methods on the reducing
sugar and phytic acid contents of defatted rice bran
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Table 4 Effects of different processing methods on the contents of total phenols and flavonoids and antioxidant capacity of defatted rice

4

GAFE/g DW)

%387 42/(x10°mg CE/g DW)

ORAC #L8ALf¢ A7 /(umol TE/g DW)

251.6+5.32%

239.2@6.55a
276:05+8.07°

85.55+0.87° 94.62+4.81°
74.55+2.78 86.82+4.07"
73.55+4.50° 93.83+2.06"
87.72+1.26° 106.60+2.96°

i Bl P R R AL AR £ 5 (p<0.05).
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