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LETTERS TO THE EDITOR 

TABLE I 

Peak Area Ratios for Standard and Unknown Olive Oils 

Peak are~t ratio 
Sample Unsap method a I/II I/III 

Authentic Virgin 1 Conventional ~ 16 
Authentic Virgin 1 Filtration ~ 82 
Authentic Refined 1 Conventional 36 6.3 
Authentic Refined 1 Filtration 27 7.6 
Authentic B-residue 1 Conventional 6 1 
Authentic B-residue 1 Filtration 2.6 0.8 
Authentic Virgin 2 Filtration 139 48 
Authentic Refined 2 Filtration 27 13 
Authentic B-residue 2 Filtration 5 1.S 
Authentic Virgin 3 Filtration 124 20 
Authentic Refined 3 Filtration 25 8.3 
Authentic B-residue 3 Filtration 5.2 2 
Unknown A Filtration 14 2.5 
Unknown B Filgration 32 10 
Unknown C Filgration 30 9 
Unknown D Filtration 66 6 
Unknown E Filtration 32 7 
Unknown F Filgration 43 14 

aConventional = AOCS Method; filtration = NRRC-designed method. 
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Stabilization of Rice Bran with Sodium Metabisulfite 
Sir: 

The  rapid  rise of  free f a t ty  acids in fresh rice b ran  is well  
k n o w n .  There  are m e t h o d s  to con t ro l  this  ac t iv i ty ,  wh ich  
has  been  a t t r i b u t e d  to the  presence  of  lipase e n z y m e  in rice 
bran .  M e t h o d s  t h a t  are used are cold s torage and  hea t  
s tab i l iza t ion ,  by  which  the  l ipo ly t ic  act ivi ty  in b r an  is 
e i the r  immob i l i z ed  or  des t royed .  B o t h  m e t h o d s  have the i r  
mer i t s  and  l imi ta t ions .  A th i rd  a l te rna t ive ,  n a m e l y ,  chemi-  
cal s t ab i l i za t ion  of  rice bran ,  has  been  t r ied.  We selected 
sod ium metab i su l f i t e  which  is k n o w n  to  be a good  preserva-  
tive used in food  indust r ies .  I t  is also used as a d i s in fec t an t  
and  an ant i sept ic .  T h o r o u g h  mix ing  of  rice b r a n  and  chemi-  
cal is essential ,  and  for  th is  purpose  a l a b o r a t o r y  and  a p i lo t  
p l an t  m e t h o d  were devised. In the  l abo r a t o r y ,  trials were 
carr ied ou t  by  mix ing  f resh rice b r an  and  sod ium metab i su l -  
ri te wi th  a m o r t a r  and  pest le .  The  o p t i m u m  level of  the  
chemica l  t h a t  is ef fect ive  in s tabi l iz ing the  b r an  was f o u n d  
to be 2% the  weigh t  of  bran .  The  addi t ive- t rea ted  sample  
and  the  original  u n t r e a t e d  rice b r an  ( con t ro l )  were s tored  in 
s toppe red  glass bo t t l e s  s imul t aneous ly .  Samples  were d rawn  
f rom b o t h  bo t t l e s  per iodica l ly ;  oils were e x t r a c t e d  and  free 
f a t ty  acids of  the  oils were d e t e r m i n e d  by  official  AOCS 
Methods .  Af t e r  observing the  ef fec t iveness  of  the  chemica l ,  
a more  v igorous  and  c o n t i n u o u s  mix ing  device was t r ied  in 
scaled up  s tudies .  Here an expel le r  was se lected for  effec-  
t ing a t h o r o u g h  and  i n t i m a t e  mix ing  of  b r an  w i th  the  
chemical .  T h e  feed was well mixed  while be ing  propel led  
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fo rward  u n d e r  pressure  t h r o u g h  w o r m  helicals.  Twenty- f ive  
kg of  f resh rice b r an  admixed  w i th  500  g of  sod ium me tab i -  
sulfi te was run  cold t h r o u g h  the  screwpress.  Similar  quan-  
t i ty  of  f resh rice b r an  w i t h o u t  addi t ive  was t r ea t ed  t he  same 
way.  The  two  t r ea t ed  samples  were s tored  s imu l t aneous ly  
in j u t e  bags. Samples  were d rawn  per iodica l ly ,  oils were 
ex t r ac t ed ,  and  free f a t ty  acids of  oils d e t e r m i n e d .  

I t  was f o u n d  t h a t  the  free f a t t y  acid in oils f rom un-  
t rea ted  rice b ran  s tored  fo r  0, 10, 20  and  30 days  were 2.2,  
12, 20 and  24,  and  the  co r r e spond ing  figures for  chemica l ly  
t r ea ted  rice b r an  were 2.2,  2.5,  2.5 and  3.5,  respect ively.  I t  
would  appear  t h a t  chemica l  t r e a t m e n t  had  i m m o b i l i z e d  
lipase act iv i ty  in the  b r an  and  s tabi l ized it  fo r  safe s torage 
over  a pe r iod  o f  one  m o n t h .  It  was also observed  t h a t  the  
oil yield f rom b r a n  was n o t  r educed  b y  t r e a t m e n t  w i th  the  
chemical .  The  low ffa oil ob t a ined  f rom the  add i t ive - t r ea ted  
rice b r an  could  be  sub jec ted  to  the  usual  re f in ing  processes  
and the  re f ined  oil t hus  ob t a ined  would  be  su i tab le  for  
edible purposes .  Work  n e e d s  be done  on  the  u t i l i ty  for  
e x t r a c t e d  meal  o b t a i n e d  f rom chemica l ly  t r ea t ed  bran .  
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