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Fig. 1 Stabilities® of fractions® separated by
alumina column treatment from the

ccmmercial refined edible rice bran oil.

10 20 30 40 50
Time in davs
a By oven-test at 45°C, surface area ratio
1.82cm/gm.
b Fraction A : Non-adsorbed fraction on alumina
column in petroleum ether.
Fraction B : Eluted fraction by petroleum ether-
methanol (10 : 1)
Fraction C : Remains on column.
Symbols : —0——¢ —Fraction A, —a——a—
Fraction A plus B.

—0o——o—Fraction A plus B and C.
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Fig. 2 Relationship between oryzanol contents

and change cf peroxide value® or period

to rancidity? .

Time i days

a By oven-test at 45°C, surface area ratio 1.82

cm?2/gm.
b Symbol (X) indicated the rancidity occurrence.

Table 1 Effects of eryzanol for autoxidation®

of oil
/,
Cont- Oryzanol %
rol b |
0.1 | 0.2 QSILO 2.0
Period to
Peroxide valuel 5.1 0.4| 10.4/ 15.0 18.8 21.0
100,days.
Period to

rancidity, days.

Peroxide value

at the rancidity
occurrence, 180 220 270 480 570 716

days. |
Viscosities®
(at 20°C) of
oil after 30

days.

418.6| 172.5| 133.2| 85.7] 69.6

a By oven-test at 45°C, surface area ratio 1.82
cm?/gm.

b Control was prepared by alumira column treatment
on the commercial edible rice bran oil, and free from
antioxidants.

¢ Viscosities (at 20°C) of these oils at the beginning

of the test were 54.1-55.9.
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Fig. 3 Comparison of the antioxidant activities

between oryzanol and «-tocopherol.
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20 Studies on the Edible Rice Bran Oils
(Part 3) Antioxidant Effects of Oryzanol

Toshio Fukushi
(Hokkaido Institute of Public Health)

A search for the other unknwn antioxidant matters
except tocopherols on the commercial refined rice bran
oil was carried out. It was found that oryzanol (mixt-
ure of some ferulic acid esters) acted as antioxidant
in rice bran oil. Antioxidant action of oryzanol was
not so powerfull itself, however it appeared strongly
at comparative high content such as 0.5% or more.

Oryzanol extended remarkably the period to rancidity
occurrence of oil, and retarded the increase of peroxide

value.
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