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Abstract
1974490

Extract protein process from glutinous rice bran cv.RD 6 and rice bran Mali105
with chemical technique had protein and and Yield more than enzyme technique. The
optimization of chemical technique for glutinous rice bran cv.RD at pH12.00, time 32
minutes has extracted protein 111.19 gm.and vyield protein 4.89 % for rice bran
Mali105 at pH11.36time 32 minutes has extracted protein 46.65 gm.and yield protein

9.20% . Extracted protein of both rice bran has ash, protein, moisture and

carbohydrate content significant difference. (p<0.05 ) Extracted protein of glutinous rice
bran cv.RD has moisture and carbohydrate content more than Extracted protein of rice
bran Mali105 but extracted protein of rice bran Mali105 has ash and protein more than
extracted protein of glutinous rice bran cv.RD. For fat and fiber of extracted protein of
both rice bran, they have not significant difference. (p>0.05) and extracted protein of
glutinous rice bran cv.RD has solubility, foaming properties and foaming stability more
than extracted protein of rice bran Mali105. On the other hand the extracted protein of
rice bran Mali105 has emulsifying properties (pH 7 Was pH 9 ) more than extracted
protein of glutinous rice bran cv.RD. According to the bread added with extracted
protein if extracted protein of rice bran was more added, it was found that adhesive of
dough was decreased while dough weight was increased. Because of the extracted
protein has water holding capacity property which has effected to decrease specific
volume and weight loss during baking process. The extracted protein at 1 % of both rice
bran is best property. To add the extracted protein of rice bran Mali105 at 0.25% in
pasteurization orange juice for 2 weeks storage, it was found that vitamin C was
preserved (30.50 mi/100 liter) which was more than not added extracted protein.
(vitamin C 25.86 ml/100 liter) Finally to increase extracted protein of rice bran Mali105
level in orange juice, vitamin C, total soluble solid, pH stability, clouding and L*a*, b*
had changed less than not added extracted protein orange juice. Therefore extracted

protein of rice bran was antioxidant agent.





