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Abstract: In this study, rice bran in Se-rich brown rice was divided into five stages by stepwise grinding. Rice bran and white rice (MR6)
were obtained from the outermost layer (BF1) to the innermost layer (BF5). Each component accounted for approximately 2.2% (m/m) of the
whole grain. Selenium distribution, antioxidant activity, and a-amylase inhibition in rice bran and different contents of its protein were studied.
The selenium content in brown rice.of ‘Nanjing 9108’, ‘Yexiang Youhang 1573, and ‘Ju 2 You 60’ were 356.78, 842.83, and 1 065.67 pg/kg,
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respectively, which increased 7.89~23.54-fold. The distribution of selenium in brown rice was not uniform; the content of the BF3 component
was the highest, and then gradually decreased with an increase in grinding rate. The content of selenium in milled rice was the lowest. At the
same grinding rate, the DPPH- scavenging rate, ABTS"- scavenging capacity, -OH scavenging capacity, and iron ion reducing capacity of
selenium-enriched rice bran protein and selenium-enriched white rice protein were substantially higher than those of control group, which was
not selenium-enriched. The antioxidant capacity and a-amylase inhibitory capacity of BF1-BF4 rice bran proteins were the strongest in the same
cultivar, and rice bran proteins showed stronger antioxidant activity than mastic rice proteins (P<0.05). After selenium enrichment, a-amylase

inhibition of BF1, BF2, BF3, and BF4 components of rice bran protein was substantially higher than that of common rice bran protein (P<0.05).

This paper provides a basis for the moderate processing of selenium-rich brown rice and the comprehensive utilization of rice bran.

Key words: selenium-rich brown rice; protein; reduction rate; rice bran
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levels
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Table 3 Correlation between selenium content and protein purity of rice bran at different levels and functional property indexes

KARIELE EOHASE AR
T R PR ——— — —— — —— —
kR r BEKFP Mk R r BEKFPP Mk R r BEKFPP
DPPH- & k% 0.980 0.000%* 0.980 0.000%* -0.401 0.196
ABTS™ AR 0.950 0.000%** 0.943 0.000%* -0.454 0.138
-OH k4 0.992 0.000%* 0.995 0.000%* -0.193 0.548
kB TLREE 0.666 0.018* 0.670 0.017* -0.782 0.603
o- A BEITH Y 0.676 0.016* 0.665 0.018* -0.109 0.735
E: *ERCTAAMREE, P<0.05; **ERTARAMAEE, P<0.01.
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