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Abstract

The chemical composition of rice germ, a by product of rice milling, was analyzed and its oil stability was
evaluated by acid value and Rancimat method during storage. The predominent components of the germ were
carbohydrate (36.5%). crude lipid (21.6%) and crude protein (18.7%). The time taken to double the acid
value was 2 days for common rice germ, while it took 31 days to increase 1.15 times for rice germ dried at
80T for 6 hours. Induction periods of the lipid oxidation from common or dry germ stored at different tem-

perature were not significantly different.
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Table 1. Chemical composition (% in weight) of rice
germ and rice bran

Rice germ
Consitituent Rice bran
Control” Dry”

Moisture 11.6Y 1.8 13.1
Crude lipid 21.6 28.5 17.2
Crude protein 18.7 219 13.1
Crude fiber 28 2.7 92
Crude ash 72 8.2 9.1
Carbohydrate 36.5 35.6 -
Acid value” 8.0 8.0 15
"Not dried.

Air drying at 80°C for 6 hrs.
“Acid value of rice gemm and bran oil.
“Mean value of triplicate.
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Fig. 1. Acid value of lipid from rice germ and rice bran
during storage at 40°C and 60°C. Y—: rice germ (40
°C), X—X: rice germ, dry (40°C), +—+: rice bran (40°C),
U—L: rice germ (60°C), O—O: rice germ, dry (60°C),
A—A: rice bran (60°C)
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Fig. 2. Induction period in hours of lipid from rice germ
stored at different temperature. [—{1: rice germ (40
°C), O—O: rice germ, dry (40°C), A—A: rice bran (60
°C), V—7: rice germ (60°C)
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