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Evaluation of the Physical and Chemical Characteristics of Hom-Pathum Rice Bran Oil
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Abstract

This research focuses on the mechanical preparation of cold pressed rice bran oil from Hom-Pathum rice
bran using the same screw press machine that is used in the community. The physical and chemical characteristics of

cold pressed rice bran oil (RBO) are evaluated. The results show that Hom-Pathum rice brans obtained from
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Nokornpathom and Chainat mills provided percentage yields of RBO in the range 3.00-15.74 %w/w. The color of

the RBO samples was dark greenish-brown to yellowish brown. The Lovibond color values were in the range of
88.3-116.4. The refractive index was 1.4660-1.4665 and the specific gravity was 0.907-0.920. The acid values were

in the range of 12.76-19.19 mgKOH/g oil. The peroxide values were in the range of 1.14-9.07 mEq/kgoil while the

iodine values ranged from 43.15 to 87.25 g/g oil. The saponification values ranged from 168.70 to 182.89 mgKOH/g

oil. The unsaponification matters were in the range of 3.18-5.22 %w/w and the residual soap values were in the

range of 0.020-0.062 %w/w. In addition, the Y—oryzanol contents were 1.67-2.41 %w/w. The physical and chemical

parameters studied in this research are in accordance with Codex standard criteria except for acid value, iodine value

and residual soap. However, the Y—oryzanol contents found in Hom-Pathum cold pressed RBO were in higher levels

than in other RBO as previously reported by some research groups.

Keywords: cold pressed rice bran oil, Hom-Pathum rice bran, physical and chemical characteristics
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