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Stady and Development of Nutritive Foods from Rice Bran

ZHOU Ya—ping, YAO hu-yuan, CHEN Zheng—xing
(School of Food Science and Technology,Wuxi University of Light Industry, Wuxi 214036)

Abstract Rice bran is of high nutrition and broad development prospects. The
technological process without environmental and chemical pollution could completely
transform stabilized rice bran into natural soluble rice bran nutrient(SRBN ) and rice bran
nutritive fiber (RBNF). As new healthy food materials with good nutrition, SRBN and
RBNF will improve the added value of rice bran effectively and make their application in
food field possible.
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