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The purpose of this study is to purify yoryzanol from acid oil, a co-product of rice bran
oil refinery. Acid oil has 5.86 % of y-oryzanol and 2 major contaminants, triglycerides
(21.5%) and free fatty acid (62.4%). All of the triglycerides were removed by adjusting
the oil to pH 13 and extracted 3 times with 2:1 v/v ratio of the solvent to acid oil. The
pH of the aqueous layer was brought down to 9.5 and j-oryzanol was extracted into
ethyl acetate. About 82% purity with 58% recovery ofjy-oryzanol was obtained by the
first extraction. The only contaminant in the ethyl acetate extract is free fatty acid, as
judged by HPLC.





