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Two processes are usually adopted by ih* author« involved in the 

HtUlimtlon of rio« br«n *s » useful raw material for the extraction 

Of edible oil for human consumption as well at for obtaining rica bran 
••»1 to be usad as protoin animal fead. 

Tha sain aim of savaral authors is to stop or reduce the activity of 

the lipas« engyme causing the rapid increase in the FPA. Thus inactivation 

of tha lipass in the bran immediately aftar milling is therefore a k«y 
probi«* in the production of «dibl« rie« bran oil. 

Hmat stabilisation of tha bran in rural area« with lasa infrastructure« 
in most of th« developing countries calls for a simple low-cost stabiliser 
that oan   be adopted by small rie« mill». 

Tha design of a suitable small-scale, low-coat rioe bran stabiliser 
should be technically   «imple, to achieve the following parameters i 

1-     lowest possibl« stabilising temperature 

a-     shortest possible effective stabilising tima 

}r    tha optimum residual moisture content, that do«s not mffeot tha 
keeping quality of heat-stabilised bran 
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How to choose the required  Stabilizer 

The proposals for a certain type of stabilize Bhould be based on 

•ither dry-heat or moist-heat  stabilization methods. 1'br this reason,  it 

is advantageous to evaluate the two mothodo on the basro of the following 

1- Heat-energy conaumptlon 

2- Dehydration (one or more  stops) 

3- Qunlity of tho stabilized product 

If any method io adopted,  the oecond should be its alternative. Prow 

the review of literature in our h*nds,  the work done by Viraktamath 

A nosikachar (1971 ), m,y throw light on the suitability and efficiency 

of dry-heat stabilization in thin respect. The compariaon was made by 

using   : 

1-    Steaming treatment  of the bran in layers of O.5 to  1 m.  thickness in 

a oteam cooker for  periods ranging from 5 to   }0 minutos. The bran wan 

then dried to a moisture content below  10¿ in a cabinet  dryer.Storag« 

of the bran showed that  the FFA nontont of ca. 8 i i8 recorded even 

after storage of 80 days at  37° 0. 

2-    Dry-heat stabilization in a revolving dru« provided with a tight, 

fitting lid, was also carried out.  After charging the bran, the 

material was heatod until steam began to emerge from a certain valva. 

Heating (llO - I150 (;) wao continu .d for 5 minutes after allowing the 

air to escape. 

It waa found that storage of the dry-heat stabilised bran had Wk 

contant below 10 '% even after more than 120 days indicating that 

tho treatment in the roaster is effective in destroying the lipase. 
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The adoption of on« of these two method, of stabilisation should 

dsp«nd on th« technological statu, of «all rica »ill. in the rural 

•rea. in the developing countries and their available facilities. 

4 gfneral outlook on th. chemical and Moohemioal r>.*»V^. tlr1nff 
«tebiliaatinn im 

Whether dry - or moi.t - heat stabilisation 1. followed, chemical 

•a vail a. biochemical reaction, a a powibly taking plaoa during tha 

stabilisation of tha bran. 

Far simplicity, these can be represented as follows (depending 

on the degree of temperature, the length of the heating period, 

the soisturo content,  ...etc.): 

» 
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rurfural /111>rd faction 
compounds haat I     sucar à maino acida   j 

of protain 

non-available 
•alno acida 

Tha ntt raault of haatinf t 

1- FFA     2-   Partial TO 
3» Fixad pigaant» 
4- Hjrdroparioxidaa 
5- non-availabl» amino acid» 
6- danatuvation of protain 
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