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Table 1 Chemical composition of rice bran protein of Hashemi cultivar.

Sample Carbohydrate (%) Moisture (%) Fiber (%)  Ash (%) Fat (%)  Protein (%)
Hashemi cultivar 12.94+0.81 3.94+0.06  3.40+0.31 2.81+0.02 0.28+0.02 76.61+0.59
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Fig 1 Nitrogen solubility of Hashemi protein isolate
at varying pH values.
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Fig 2 Emusifying activities (Abs 500 nm) of RBP
of Hashemi varietiy at different pH.
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Fig 3 Effect of pH on emulsifying stabilities of
RBP of Hashemi.
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Fig 5 Effect of pH on foaming stabilities of RBP of

Hashemi.
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Rice bran is an inexpensive, underutilized major by product of milling, consisting approximately 10%
weight of rough rice. Protein concentrates were prepared from defatted rice bran and analyzed for their
functional properties. Rice bran proteins were prepared by alkaline extracted. The yield of rice bran
proteins Hashemi were 76%. The water solubility of Rice bran protein (Hashemi cultivar) was less at
pH 6.0 and increased gradually below pH 6.0 and above pH 6.0. Above pH 8.0, the solubility
continued to increase but at a slower rate. The pH was found to influence the emulsifying activities
and emulsion stabilities of Rice bran protein (Hashemi cultivar). The emulsifying activity of Rice bran
protein (Hashemi cultivar) significantly increased at pH 8.0. Maximum emulsion activity increased in
Rice bran protein (Hashemi cultivar) (0.135). As emulsifying stability data showed, maximum
emulsion stabilities increased at pH=8, (110.6 min). At pH=8 protein exhibited the best foaming
capacity, the foaming stability was not desirable. At pH=8 the most emulsifying activity and the most
emulsion stability was observed. The results indicated that RBP concentrate of Hashemi cultivar can
be effectively used for various food formulations like weaning foods, dry mixes, baked foods,
whipped toppings, salad dressings etc. due to its high foaming and emulsifying properties.

Keywords: Rice Bran Protein Concentrate, Functional Properties, Hashemi cultivar.
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