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The objectives of this study were to (1) dotermine the optimal extracting
conditions of rice bran protein concentrate (RBPC) using chemical and enzymatic
methods, (2) apply RBPC in a bread recipe in order to improve bread quality and make
an acceptable product to consumers. The design used in extraction method was a
Central Composite Design. The Response Surface Methodology was chosen to
graphically express relationship between pH or amount of enzyme used, extracting time
and protein content as well as percent yield of RBPC. In chemical extraction, the slurry

of rice bran was adjusted to different pH ranged from 2-12 and 30-60 min., respectively.

In enzymatic method, different amounts of Filtrase® ranging from 0-1% and extraction
time ranging from 30-60 min. were used. It was found that chemical extraction gave a
higher protein content and percent yield of RBPC. The optimal conditions were pH 11
and 45 min. When incorporating RBPC in a bread recipe 1-5%, it was found that RBPC
could reduce the weight loss and amount of microbial found in bread, which is due to
the water holding capacity of RBPC. The higher protein content and fiber in bread was
corresponding to the amount of RBPC added. However, results of sensory evaluation
showed that adding more than 1% of RBPC could decrease the liking scores of color,
taste, odor, texture, and overall liking. The results of this study could be used as a basic
knowledge of RBPC utilization in other focd applications. However, it is recommended

that the functional property of RBPC should be studied in details in the future.



