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This research work was investigated recovery vyield, chemical compositions,
functional properties and potential use of rice bran protein concentrate.
When studied chemical composition between refined rice bran (RRB) and cruded

rice bran (CRB), significant difference in chemical composition (p<0.05) of the refined and
cruded rice bran was found. The RRB contained higher protein and fat contents than CRB,
while the CRB contained higher fiber content (55.41%) than the RRB. When ﬁce bran
protein concehtrations (RBPC) were extracted, the amount of yield recovered from the
RRB and the CRB was 1.41% and 7.11%, respectively. The color of RBPC from the RRB
was more lightness (L*) and more yellowness (b*) than those the protein concentrate from
the CRB. The RBPC from the RRB was chosen and some functional properties of the
refined rice bran protein concentrate were investigated. Nitrogen solubility index (NSI) of
the rice bran concentrate was about 15.53% and water and oil absorption capacity of
RBPC were. 2.89 (g water/g sample) and 2.23 (g oil/lg sample), respectively. Foaming
properties and emulsifying properties of RBPC were investigated under various pH, salt
and sugar conditions. The RBPC exhibited good foaming capacity under high salt (1.5%)
and low sugar (5%) concentrations at pH 7.0 and also had good foam stability under low
salt (0.5%) and high sugar (15%) concentrations (pH 7.0). Emulsifying properties of
protein concentrate was stable at pH 7.0, 0.5% salt and 5% sugar concentrations.

The RBPC (0, 5, 10 and 15%) was applied in butter cake. Addition of the RBPC
increased the viscosity of cake batter. In addition, increase in RBPC decreased the
lightness (L*) of butter cake, but the redness (a*) of the butter cake increased. RBPC
addition resulted in softer product in comparison with control cake. No differences were
observed for the sensory attributes of test, texture and overall acceptability scores in
butter cakes with 5, 10 and 15% RBPC, while the highest odor, texture and overall
acceptability scores of butter cake were 10% RBPC addition. The results of this study

demonstrated that acceptable quality bakery products bread could be made with RBPC.





