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Research advances in rice bran oil bioactive components and

antioxidant technologies
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Abstract: Rice bran oil is a unique natural edible oil with healthy benefits and a reasonable fatty acid composition. Containing natural
antioxidant components including phytosterols, oryzanol, tocotrienols, and squalene, rice bran oil is characterized by high nutritional value,
diverse physiological functions, and excellent frying performance, thus demonstrating broad application potential. This study reviews the

research advances in the bioactive components, physiological functions, factors influencing oxidative stability, and antioxidant technologies

of rice bran oil, while providing prospects for future development.
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Table 1 Fatty acid content in rice bran oil %

O 107 7R 1 43 ScEkl1] Scmki8] Scikl9] k[ 10]
FRAAER (Cg,0) 16.48 1756 20.0 22.5
MR (Cg.p) 40.73 4148 42.7 443
TR (Cg.,) 38.11 34.89 33.1 29.5
TR (Cg.5) 1.07 1.54 0.5 1.5
L F G V5 2 (SFA) 19.44 20.19 22.5 24.7
R AR (MUFA) 4138 4243 44.0 443
ZARMWANRIHER(PUFA)  39.18  36.34 33.6 31.0
SO AIEBTAR (UFA)  80.56 78.77 77.6 75.3

AR L RER RS Fo L IR

Primary bioactive components and physiological function of rice bran oil
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Table 2 Antioxidants allowed to be added to edible

oil in China

WS AL TRl R/ (g kg 1)
RAIRPUE R EFIRIY 0.7
Lad KEWH 0.4
RER 0.4
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