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ABSTRACT
Regarding to the nutritional studies, it has been found that oryzanol, present in rice bran oil is significantly related
to cholesterol reduction. Today, the processing steps in the production of rice oil have been so far improved. However,
the bran is rapidly disrupted by lipase during milling process resulted in reduction of yield and quality of rice oil in the
final step. In addition, oryzanol conwent of rice oil is dependent upon the methods used to refine the oil. Therefore, it
needs further research to improve the stabilization and refining process to increase yield and quality of rice bran oil as

well as the amount of oryzanol content
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Total dietary 28
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Saponifiable lipids 90-96

Neutral Lipids 88-89

Triglycerides 83-86
Diglycerides 3-4
Monoglycerides 6-7
Free fatty acids 2-4
Waxes 3-4
Glycolipids 6-7
Phospholipids 4-5
Unsaponifiables lipids 4.2
Phytosterols 43
Sterolesters 10
Triterpene alcohols 28
Hydrocarbons 18
Tocophetols 1
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HO CH = CH COOR

ROH : campesterol

B-sitosterol

cycloartenol

24 methylene-cycloartanol
cyclobranol
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Acid Value 1.2 1.2
lodine value 91.5 100.2
Saponifiable value 211.8 206.2
Unsaponifiable matter (%) 4.2 0.4

C14:0 0.6 -
C16:0 215 14.4
C18:0 2.9 3.1
c18:1 38.4 42.6
Cc18:2 34.4 35.9
c18:3 22 -
C20:0 - 2.7
C22:0 - 1.0
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