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Figure 1. Effect of extrusion temperature and time on the acid value of rice
bran after storage at 25°C for 20 days.
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Figure 2. Extractability of phytic acid from rice bran extruded at various
temperatures and residence times.
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Table 1. Effect of enzyme treatment on the extractability of phytic acid fro
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Figure 3. Effect of extraction temperature, time and solvent pH on the
extractability of phytic acid from raw rice bran.

Figure 4. Effect of solvent pH and extraction time on the extractability of
phytic acid and the purity of phytic acid in the extract. Extraction was
conducted at 25°C and the solvent/rice bran ratio was 5.

Figure 5. Effect of solvent/rice bran ratio on the extractability of phytic acid
and the purity of phytic acid in the extract. Extraction was conducted at
25°C for 30min.
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Table 2. Changes in nutritional and
some functional components of rice
bran after extrusion, dephytinisation
and drum drying
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