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Fig. 1 Ultraviolet absorption spectra at before
and after the described oryzanol deter-
mination process on each of the heated

and unheated edible rice bran oiis.
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(1)—Unheated oil.

(2)—After purification process on unheated oil.

(3)—Heated oil.

(4)—After purification process on heated oil.
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Fig. 2 Comparison of heat-resisting properties

as antioxidant between «-tocopherci and

oryzanol.
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Oven-test(45°C) was carried out on the experi-
mental oil samples before and after the heating
under the condition of surfacc area ratio 1.82cm?2

per gm, at 1¢0°C, 8 hrs.
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21 Studies on the Kdible Rice Bran
Oils.
(Part 4)Comparison of heat-resisting character

between oryzanol and ¢-tocopherol.

Toshio Fukushi

(Hokkaido Institute of Public Health)

At the previous experiment, it was observed that
oryzanol existing in rice bran oil had the retardative
effect for autoxidation of oil. On this paper, comparison
of heat-resisting character between oryzanol and a-to-

copherol was carried out. Oryzanol (0.5 and 2.0%)and
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a- tocopherol (0.01 and 0.1%) were added respectively
in oils free of antioxidants and heated among 8 hrs at
160°C, surface area ratio 1.82cm?2 per gram. After
heating, stabilities of these samples were examined.
The antioxidant effect of a-tocopherol disappeared
almostly by heating, however oryzanol retained the
etfect remarkably. On the other hand, the commercial
edible rice bran oil were heated under the same co-
nditions and contents of oryzanol and total tocopherol
were determined at before and after heating. Tocopherol

retained only 12.4%, but oryzanol retained 83.8%.
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