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Rice bran is small grain or fine powder that is a part of rice. Active inigredients n
rice bran are protein, vitamins and minerals. Rice bran can be used to produce feed
and fertilizer. Furthermore rice bran can be extracted to vegetable oil. Rice bran oil has
three steps of manufacturing process. Those are raw material preparing, crude oil
extracting and oil refining. The good quality control of rice bran is important. To control
the quality of rice bran can then be done by controlling major factors that aflect to
quality and quantity of rice bran oil.

Quality of Rice bran and quantity of crude oil can be changed by hydrolysis
reaction from lipase enzyme, mold, yeast and bacteria. This research studies major
factors for prevention and inhibition of hydrolysis reaction from lipase enzyme. In
addition to increasing efficiency of production, the reduction of cost is of interest.

The 3" experimental design has been employed in this study. The main
objectives are to search influence factors of crude oil and free fatty acid percentage and
to find optimal conditions in the preparation step that maximize crude oil percantage
and minimize free fatty acid percentage.

The results show baking temperature and humidity of rice bran are major factors
that influence crude oil and free fatty acid percentages. Suitable temperature is 115 °c
and humidity of rice bran is 6%. The productivity has been increased to 7.59%. or
27,585,105.6 Bath per year after controlling the two factors relating to our

recommendation.





