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The study and practice on the standardized methods for rice

bran oil safety and production
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Abstract; According to national, local and industry standards.
the entire chain of rice bran oil production was analyzed and the
critical control points, main detection indicators and risk assess-
ment systems were determined. The safety and production con-
trolling method of rice bran oil was established in accordance with
the actual situation of the enterprise. The results indicated that
the establishment and application of this method could reduce the
acid value, peroxide value and plasticizer content of rice bran oil
products. and increase their oryzanol and phytosterol content.
The oryzanol content of 36 kinds of rice bran oil products
produced in 2020 was between 0.41% and 0.93% . and their phy-
tosterol content was between 0.61% and 1.35%, both of which
were 1.2 times of the relative standards.
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Table 1 The critical control point of the whole industry chain of rice bran oil
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Table 2 The main detection indicator of the whole rice bran oil industry chain
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Figure 1 Comparison of the main hazard factors of

paddy and rice bran oil
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Table 3 The main hazard factors of rice bran oil safety and production
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Table 4 The safety index and risk coefficient of the main hazards of rice bran oil

LioRUIE R FEAEC KA iR A K E KR/ % s #RER/ % Irs R
TEHLE 2L As i) 36 5 mg/kg  0.00~0.050 13.89 0 0.00 0.018 5 1.10
(LA Pb i) 36 7 mg/kg  0.00~0.12 19.44 1 2.78 0.049 8 3.88
L Cd i) 36 5 mg/kg 0.00~0.065 13.89 0 0.00 0.024 0 1.10
KIfLalit 36 4 ng/kg 0.00~7.10 11.11 0 0.00 0.025 3 1.10
4R 2R — W R g (DINP) 36 3 mg/kg  0.00~7.21 8.33 0 0.00 0.022 0 1.10
LBR — W R s (DBP) 36 7 mg/kg  0.00~0.66 19.44 1 2.78 0.084 5 3.88
BR — W IR % (DEHP) 36 9 mg/kg  0.00~1.42 25.00 0 0.00 0.040 0 1.10
W EEZ B 36 2 pg/kg  0.00~5.50 5.56 0 0.00 0.012 4 1.10
TR (KOH) 36 36 mg/g 0.12~5.14 100.00 6 16.67 0.406 3 17.77
s A A 36 36 mmol/kg  0.78~8.55 100.00 1 2.78 0.169 8 3.88
el g 36 3 mg/kg  0.00~21.50 8.33 0 0.00 0.009 5 1.10

x5 KBEHIBIIERLBEST
Table 5 Comparative analysis of some indicators of rice bran oil
— KA (. =30) 79 A (n=6)
K I 48 A BAf 2019 4F 2020 4F 2019 4F 2020 4F

£ i {E - ¥ {H K th - B {E 6 th - H{E i 16 ¥

% (i (KOH) mg/g  0.12~0.38 0.19 0.08~0.20 0.14 1.57~5.14 3.37 1.05~1.97 1.46

i A mmol/kg 0.78~4.21 1.78 0.50~0.97 0.72 2.09~8.55 5.00 2.09~4.01 2.99

By mg/kg  0.00~0.12 0.01 0.00~0.07 0.01 0.00~0.08 0.03 0.00~0.07 0.02

DBP mg/kg  0.00~0.66 0.05 0.00~0.29 0.04 0.00~0.30 0.09 0.00~0.21 0.07

TR G R % 0.15~0.51 0.35 0.41~0.59 0.51 0.56~0.69 0.63 0.42~0.93 0.70

) 55 1 % 0.31~0.58 0.46 0.61~0.92 0.67 0.50~1.26 0.87 0.61~1.35 0.93
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