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Fig.3 Influence of ultrasonic time on rice bran

albumin and glutelin yield
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Fig.4 Influence of ultrasonic temperature on

rice bran albumin and glutelin yield
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Fig.5 Influence of ultrasonic power on rice bran

albumin and glutelin yield
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Fig. 6 Influence of material/liquid ratio on the rice

bran albumin and glutelin yield
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Tab.1 Amino acid analysis of protein from

stabilized rice bran %

GBS B & 1 WEHR  EAEN HEH
Asp 2.51 4.84 4.14 5.76
Thr 1.23 2.19 2.06 2. 66
Ser 1.72 2.87 2.58 3.24
Glu 6.39 8.62 7.18 9.23
Gly 2.20 3.22 2.74 3.51
Ala 2.22 3.44 3.29 4.12
Cys 0.72 0. 90 0. 50 0.41
Val 1.76 3.39 2.99 3.82
Met 0.71 1.17 1.05 1.27
lle 1.11 2.33 2.19 2.75
Leu 2.78 4.87 4.72 5.77
Tyr 1.22 2.25 2.16 2.75
Phe 1.60 2.97 2.72 3.35
Lys 1.84 3.55 2.03 2.95
Asn 0.41 0.52 0.53 0.61
His 1.32 1.90 1.47 1.80
Arg 4.46 5.99 4.45 5.67
Pro 1.59 2.35 2.39 2.98
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Fig.7 SEM photograph of rice bran albumin and

rice bran glutelin
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Fig.8 FT-IR spectra of stabilized rice bran protein
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Study on Ultrasound-assisted Extraction and Properties
of Rice Bran Protein

Liu Haifei' Xiao Zhigang' Wang Na' Wang Peng' Ma Tao’
(1. College of Food Science, Northeast Agriculiural University, Harbin 150030, China
2. Food Science Research Institute, Bohai University, Jinzhou 121000, China)

Abstract: The rice bran protein was extracted using stabilized rice bran by ultrasonic combined with
acid-alkali soluble. Selecting the ultrasonic time, ultrasonic power, ultrasonic temperature and solid-
liquid ratio as studying factors, the yeild of rice bran albumin and rice bran glutelin were chosen for
single factor experiment. Rice bran albumin and rice bran glutelin were from stabilized rice bran under
the best ultrasonic conditions , which were tested amino acid composition, microstructure, secondary
structure and thermal stability. The results shows that the yeild of rice bran albumin and rice bran glutelin
both reach the maximal value under the condition of ultrasonic time 10 min, ultrasonic power 160 W,
ultrasonic temperature 50°C and liquid-solid ratio 10 mL./g. Amino acid composition, microstructure and
secondary structure showed the two protein had the typical characteristics of albumin and protein, and had
higher thermal stability.

Key words: Rice bran albumin Rice bran glutelin  Ultrasound Extraction



