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Table 1 Proximate analysis of bran samples

(%) during storage
Ash
Treatment Weekl1 Week4
Control 9.67+0.13*  9.53+0.5°
110°C-10min ~ 9.83+0.13°  9.26+0.36°
110°C-20min ~ 9.33+0.2®  9.38+0.11%
120°C-10min ~ 9.15£0.27°  8.76+0.65®
120°C-20min 9.04+0.3% 8.57+0.33%
Protein
Treatment Weekl1 Week4
Control 12.6140.11°  12.5140.18°
110°C-10min  12.2340.36*°  12.02+0.24°
110°C-20min ~ 11.71+0.2®  11.36+0.21°
120°C-10min ~ 11.6+0.1*  11.18+0.24°
120 °C-20min ~ 11.5+0.12°  11.14+0.47°
Fat
Treatment Weekl1 Week4
Control 10.59+0.07°  10.12+0.54°
110°C-10min ~ 10.65+£0.22°  10.33+0.41*
110°C-20min  10.74+0.08"  10.18+0.56°
120 °C-10min ~ 10.67+0.14*  10.24+0.23°
120°C-20min  10.84+0.08*  9.83+0.35°

Different superscripts within the same column
indicate significant differences among samples
(p <0.05)
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Table 2 Phytic acid content of bran samples
(mg/100gr) during storage

Treatment Week1 Week4 Cl(l;)n)ge
Control 14.94+1.5° 20.22+0.9° +35.34
110°C-10min ~ 9.57+1.03° 7.49+0.98° -21.73
110°C-20min ~ 8.15+0.58" 5.31+0.52° -34.84
120°C-10min ~ 8.93+0.75° 5.40+0.98°  -39.52
120 °C-20min ~ 5.88+0.66° 3.45+0.39%  -41.32

Different superscripts within the same column
indicate significant differences among samples
(p <0.05)
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Table 3 Free fatty acidcontent of bran samples
on oleic acid (%) during storage
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Treatment Week1 Week4 Change TOME 5l Olin o il R el wiped > S
(%) . . g
Control 512051°  5.64033°  +0.09 3 2ol Sladpaaled 53 Ll oy OF sl Olie o)
110°C-10min ~ 4.11£0.14° 3.99+0.4°  -0.03 Sass 53 el a8 daly ol 3 S sdalie Ll
110°C-20min ~ 3.77+0.37° 3.47+0.37°  -0.08 ! o
120 °C-10min ~ 2.89+0.69° 2.48+0.22°  -0.14 A edalis 1T 0 ai3s Yo e 4 el s Dl
120 °C-20min  2.41£0.29°  2.1+0.3*  -0.13

Different superscripts within the same column
indicate significant differences among samples
(p <0.05)
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Table 4 Peroxide value of bran samples
(meq/kg) during storage
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Different superscripts within the same column
indicate significant differences among samples
(p <0.05)
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Rice bran is one of the most important byproducts of rice, which constitutes about 10 percent of
riceweight and is a good source of minerals, amino acids, carbohydrates, proteins and
vitamins.Because of these compounds, it is very unstable and spoilable product. In this study,phytase
enzyme and dry heattreatments at to two different temperatures (110 and 120 °C) and times (10 and
20 min) were applied and experiments performed duringfour weeks storage.Measured parameters
were included: ash, protein, fat, free fatty acids (FFA), peroxide value and phytic acid. In terms of the
ash and protein content,the best treatment was 110 °C for 10 min.Regarding the fat content, there was
no difference between treatments and raw rice bran.The lowest level of phytic acid was observed in
120 °C for 20min and the highest one was seen for the raw bran.In FFA, the minimum content was
observedin 120°C for 20 min and the lowest peroxide valuewas found in 120 °Ctreatments. The results
showed that addingthe enzyme and heating at 120°C lead to stabilization of rice bran and retainits
nutritive value especially regarding the oil content and quality.
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