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ABSTRACT

Rice bran is a major by-product of the rice-mill industry.
0il deterioration in rice bran is caused by lipases enzymes present
in the rice_bran making it unsuitable as a raw material in the
edible oil industry. Many preservation processes have been developed‘
but are not economic for industrial applications. For this work the
fluidized bed concept was used to stabilize the rice bran because
of its high heat transfer efficiency and the uniform temperature
thereby obtained in the bed.

Rice bran from local mills was treated in a batch fluidized
bed at various temperatiures(?70°¢,;90%¢,105°C,115°C,125°C) and various
times(5,15,35,60,90 minutes) and then stored in two types of
contéiner(oloth bag, polyethylene bag). The prOpertiesvof oil im
the treated rice bran were checked and compared with untreated rice

bran at various period of times for a duration of three months.

The results indicate that treated rice bran in two types
of container could be stored longer than untreated rice bran. At
the same treatment conditions the treated rice bran stored in a
polyethylene container can be stored longer than that stored in a
cloth container. In the polyethylene container,'the rice bran
treated at 105°C for 35 minutes indicated no increase of free fatty
acid content in rice bran oil and for treatment temperatures equal
to or greater than 11500, and for treatment times of 5 minutes, the

same result was observed during three months of storage.
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