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Abstract: Physical and chemical indexes were analyzed to study the oxidation stability, oxidation kinetics and shelf-life of refined rice
bran oil. The results showed that the percentage of unsaturated acid was 77.45%, including 17.77% palmitic acid, 46.74% oleic acid, and
29.34% linoleic acid. Light conditions, temperature and oxy gen significantly affected the oxidation stability of rice bran oil. The stability of rice
bran oil significantly decreassed with increasing storage' temperature. The stability of different light conditions was a follows:

_79%.36

dark>UV-light>natural light> fluorescent light. The oxidation of rice bran-oil followed first-oeder dynamic model k =0.3564e " and the

shelif-life of rice bran oil at 20 °C, 30 ‘C-and 40 °C were 1068 days; 410 daysand 206 days, repestively.
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Table 1 Physical and chemical indexes and nutrition constituent

of rice bran oil
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Table 2 Fatty acid composition of rice bran oil
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Fig.1 TIC of rice bran oil
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Fig.2 Light effect on oxidation stability of rice bran oil
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Fig.3 Temperature effect on oxidation stability of rice bran oil
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Fig.4 Oygen effect.on oxidation stability of rice bran oil

2.6 KA1

N T SRR T R A S R S R R TR
MR AR, MY ERRB) ) e, 3 F 5%
R 71577 B e=kt+eo F— G N B Iy ¢ T7 1R
c=co €™ WP KM AR e F2E AR ) POV {H 1
TG, 133077 REAAHDC R B, RN 3P

& 3 RHEREBE S T EHENRYTSE

Table 3 POV regression equation of rice bran oil in different
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Table 4 Shelf-life of rice bran oil in different temperature
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