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Studies on Rlce Bran and Rice Bran Qil

il, Guelity of rice bran oil s influenced by vadeties, polishing and patholling

V. v, KRISHRAMURTHIY & ¥, S, SREERAMULU®

In thit study, it was found that there was varietzl influence an the intiel content
af FEA, seponificetion and jodine valus. Among raw and parboiled paddy. tho parbelled -
paddy resulted in o dectasse of FFA, content. Judine value and increase in seponitica-
tion velus of oil. Generslly, the hren separated over 3 longer duration of poilishing had

higher FFa, saponification value snd ioding valuo,

The production of bran oil isgaining
importance in countries like India due to
acute oil shortage. Due to the possibl-
lity of rapid deterioration of bran oil
immediately after separatien of bran
from paddy, tha quality of bran oil is
assessed by theinitial FFA, saponification
value and iodine value.

Rao et al (1860) concluded that the
FFA, saponifization value-and iodine
value of the rice germ oil renged from
0.80 to 2.5 percent” 177 to 192 and 95
to 98 respectively. Kumar David ef a/
(1864) found that the FFA, saponifica-
tion value and iodine value of raw rics
bran oil ranged from 1.1 to 74.7 per
cent, 170 to 197.7 and 89.3 to 1005
respactivaly. According to 5l (1965).
the FFA content, saponification and
iodine value of the rice bran oil should
be 80,775to 195 and 85 to 105 res-
pectively. Further in earlier studies,
polishing was reported based on the
weight of bran renewed as 2%, 4% and
6% (Kumaresan & Sree Remulu 1978)
which does not reflect the hardening due
parboiling. Hence a study was made

different duration vize 2, 4 and

to find out the variation of these values
due to varletiss, degree of polishing
based en duration of polishing &parboi-
ling. Hence the following study was
taken up.

MATERIAL AND METHODS

Thirty varieties of paddy samples
were collected from the paddy Breeding
Station, Coimbators. Part of the paddy
samples of each variety was parboiled
as par the mathod of Subramanyam and
Dakshinamoorthy (1977). Both raw
and parboiled samples were milled
separately in a laboratery rubber roller
shaller and the brown rice ebtained was
milled in a Mc Gill type polisher for
G
minutes. Bran collected at differont
stages of polishing were sieved through
a 25 mesh sieve to remove broken rice
and then wsighed. The oil in the
bran was extracted with hexane and the
FFA content, saponification and foding
values of the oil were determined as per
A,Q A.C. (1862) method and tha results
of the abovo study are presented in the
table. I.

®Farmed port of the thosis submitted by the first auther for the swerd of M. Se- '{h-;:.]
deagreo under the guidance af the secend suthor.
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HESUILTS-AND DISCUSSION
Free Fatty Acid Content

The initial free fatty acid (FFA) of
taw bran oil ranged from 1.27 (Co 37)
to 2.45 (TNAU 136 13), 1.62 (Co 39,
Co 35) to 244 (IEY 5658) and 1.80
(Co 40) to'2.57 (IET 5856) for the 2, %
and 6 minute polishings indicating thet
the FFA contant of bran oil varied with
varieties and degree of polishing. This
is in 2greemant with the results reported
" bv Hartman and Lago (1870). The cor-
responding values for parboiled bran
oil ranged from 1.17 (Co 35) to 2.35
(TNAU 1756), from 1.55 (Co 39) to
2.34 (IET 56 56) and from 1.20 (TNAU
18520) to 2.31 (IET 56 56) indicating
that the initizl FFA content was signi-
ficantly higher in the case of bran
ail from raw paddy. As the parbasiling
opsration invelves boiling of paddy to
high temperatures, it could have arres-
ted the development of FFA in the
oil from the parboiled rice. With the
progressive increase in duration of
polishing, significant increase in the
FFA content of bran was obsarved.
The FFA contents of the oil axtracted
in different degrees of polishing were
within the range of ISl sgpecification
{1865},

Seponification vslve .

The szponification value of oil from
raw bran was maximum in Bhavani
and minimum in TKM 6, irrespective
of the duration of polishing. The

minimum vzluez ranged trom 178 =t

2 minute polishing to 180 at 6 minuts
polishing. The maximum values were

EFFECT OF AGE OF SEEDLINGS

202, 204 and 200 at 2, 4 and B
minute polishings. - In case of bran
oil from parboiled paddy, again the
variety TKM 6 registered the minimum
value, while the varieties Bhavani and

TNAU 18610 registered the maximum

value at all the 3 levels of polishings
The sapenification value: of bran oil
was significantly increased due to par-
boiling of paddy. The exact mecha-
nism for this increase is not known
and needs further study.

lodine valus

The iodine value of raw bran oil
was highest in GEB 24 and lowest
in Co 39 at all the 3 levels of poli-
shings. In case of parboiled bran oil,
Co 35 registered highest iodine value
in all but 4 minute polishing and Co
39 recordad the lowest wvalue in all
but 2 minute polishing. Among the
2 kinds of bran oil, the oil obtained
from raw paddy had a significantly
higher iodine velue than that of par-
boiled paddy. Shabeen era/ (1975)
reported a 6.5 to 8.5 per cent reduction
in the iodina value of bran oil due
to parbeiling, This decrease in iodine
value could be attributedto the pos-
sible saturation of double bonds of
fatty acids during parboiling. The
increase in iodine value was influen-
ced by the increase in duration of
polishing: This might be due to the
oil obtained from starchy endosperm
and aleurone layers. The iodine value
of the oil extracted {from different dura-
tions of polishing were within the
range of I1S] (1965) specifications.
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