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ABSTRACT: Rice bran is a by-product of rice milling industry and constitutes around
8 % of the total weight of rough rice. It is a good natural source of many vital nutrients
but has some limitations in food application because of its highly susceptible to rancidity
caused by the inherent lipase. This research was focused on stabilization of rice bran
lipase( by extruder at 115°C , 130°C and 15 ,30% ,moisture content), then substituted
stabilized rice bran oil with corn oil (by 5,10,15, and 20%) to produce cupcake with high
stability against auto-oxidation, also substitution of different levels (5,10,15,20%) of rice
bran fiber with wheat flour (72% Ex) to produce rich fiber pan bread.

The results revealed that rice bran contained 9.55% moisture, 17.62% protein, 17.50% fat,
8.00% ash, 25.53% nitrogen free extract, 31.60% total dietary fibers, 29.60% insoluble
dietary fiber and 2.05% soluble dietary fiber. Stabilization of rice bran at 130°C and 30%
completely inhibit lipase activity even after 72 of stabilization.

Substitute corn oil with 15, 20% SRBO gave highest values of auto-oxidation resistance
(rancimat method) 10.14h/100°C compared with corn oil 5.60h/100°C. Sensory evaluation
of control cupcake samples had no significant difference (P20.05) with spmles
subistituted with different levels of SRBO. Farinograph parameters of pan bread dough
formulated with different levels of stabilized rice bran fibers revealed that water
absorption of DSRBF blends was clearly increased by increasing the level of DSRBF.
Moreover, dough development time and stability of doughs containing 5% DSRBF was
similar to control dough (p<0.05). Incorporation of DSRBF into wheat flour decreased
resistance to extension (R50), extensibility. Pan bread dough formulated with DSRBF had
darker color (Lower L* values) and higher redness and yellowness (higher a* and b*
values) than control. Pan bread with 5% DSRBF had no significant difference (p<0.05)
with control sample in bread (color, volume, taste and odor), meanwhile, all samples with
other substitution ratio had significant difference (p<0.05) with control sample.
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