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ABSTR AcCr
li[EDINH, GrLROLINA . UniVEI‘SitY of the PhilippiHeS,

December, 1972. The Reesterification of Rice Bran 0il,

Major Professor: Dr, Juylian Banzon,

Studies hsve been made on the reaction of rice bran
0il with added glycerol in order to utilize the reaction
as a possible means of lowering the free fatty acid con-

tent of high acid oils,

Fesults show that reesterification is favored by an

increase in temperature and an increase in glycerol con;
centration, Time-temperature-concentration interactions
are indicated. Addition of catalysts, notably 0, ,
ZnClz, and PbO, favors reesterification resulting in the
significant decrease in free fatty acids. FExamination

of the reaction product shows that the reaction leads to

@ change in glyceride composition of the oil.

xii



31
LITERATURE GITED

ARIDA, V. P, F. C. Borlaza, and W, Schmitt. 1967. The
ozonolysis of Philippine unsaturated cils. I, Rice
bran oil. Phil. J. Sci. 96: 2L,9-252,

BROWNE, C. A. 1903. Contribution to the chemistry of
rice oil. J. Am. Chem. Soc. 25: 9,8-954,

CHOUDRURY, K. B. 1960 The preparation and purification
of moncglyceride. I. Glycerolysis of Oils. J. Am.
Oil Chemists Soc. 37: 483-186,

COCKS, L. V. and C. Van lede. 1966. Laboratory handbook
for oil and fat analysts. 419 p, London: Academic
Press, Inc, Ltd.

AVID, J. 5., 8. K. Rao, S,D,T. Rao, and K, S. Murti.
1965, Quality of bran oil as influenced by the con-
ditions of storage of rice bran., J. Food Sci. and
Tech, 2: 113-114.

FEUGE, R, O, 1962, Derivatives of fats for use as foods,
Jo Am. 0il Chemists Scc., 39: 521-559,

FORMO, M, W, 1954, ILster reactions of fatty materials.
J. Am. 0il Chemists Scc, 31: 548-559.

GASTROCK, E. A., et al. 1955. Kkice bran oil extraction
process. U.S., Patent 2, 727, 9lk.

GRACT Jr., A, V., C.G. Reuther Jr., P.H. Eaves, L.d.
lMolaison and J.J. Spadaro. 1953, Pilot plant appli-
cation of filtration-extraction to rice bran. J. Am.
Uil Chemists Soc. 30: 139-143.

HILDITCH, T.P, 1956, The chemical constitution of natu-
ral fats. 3rd ed., 6€4 p. New York: John Wiley and
Sons, Inc.

HUNTER, I,K., D.F. Houston, and E,B, Kester. 1951.
Development of free fatty acids during storage of
bran (husked) rice. Cereal Chem. 28: 232-239.

KUBICK, G. 1967. Practical experiences with the rice bran
0il extraction. Proceedings of the third meeting on
"International Problems of Modern Cereal Processing
and Chemistry." I. Milling and rice processing,

1: 152-159,



32

~ Synthesis of tri-
ty acids., J. Am. 0il

TRHMAN, L.W. and E.J., Gauglitsz
o giycerides from fiSh&Oil %atl9éh.
Chemists Soc. 41: 533-535,

08B, J.R., N.d, Morris, and F.q, D
"pran oil. IV, Stérage of 1 ollear. 1949,
hydrolysis of the oil,

: kice
he bran ss it affects
Jo Am. 0il Chemists Soc. 26:

LUGAY, J,C. and B. O, Juliano. 196L. Fatt id ¢ i
3 anc S . ¥ ecid ccmposi-
tion of rice ll?ldS by gas liquid chromatography?

J. Am. Oil Chemists Soc. 41: 273-275, '

LYNN, L., G.J. Steen and R.M. Anderscn, 1968, New rice
oils, Food Tech., 22: 1250-1252,

WATTIL, K, and 2. J, Sims. 1952, The glycerolysis of
fat in tertiary arcmatic nitrogencus bases to in-
crease monoglyceride yield, J. Am. 0il Chemists
Soc. 29: 59-61.

FEHLENBACHER, V, C, and T.H, Hopper, eds. 1946.. Official and
tentative methods. Znd ed., Illinois: American Oil
Chemists Society.

MEHTA, T.N., C.V.,N, hao, V. Laxmikenthan, and S.N. Shah.
1955, Glycerolysis of peanutl and mustard oils,.
J. Am. 0il Chemists Soc. 32: L78-481.

NODA, M, 1968. Lipids and seeds. 1II. Enzymatic hydro-
lysis of rice bran lipids. Nippon Nogel Kagaku Kaishi.
32: 574,-580. (Abstracted in the Chem. Abstracts 70:
259059).

POMTINSKI, J., P,H. Baves, H.L. Vix, and B.4, Gastrock.
195/4,. Simultaneous rccovery of wax and oil from rice
bran by filtration-extraction. J. Bl 0il Chenists
Soc. 31: 451-455. _

RAQ, P,, S.hi. Ahmed, and S,D.T. Kao. 1967, _Facgogs af-
fecting the freec fatty acid change in ricc brat.
IndiaHEOil Soap J. 32: 203-210. (Abstracted in Chem.

Abstracts 68: 20989m).

es from oil

RAO, R. 1955, Possibilities of 0il resourc 14-15.

mills in Indis. Oils and Oil Seed§ g.) 7(9):
(Abstracted in the Rice J. 58 (13): 27).

REDDI, P.B., K.S. Murti, and R.0. Feuge. 194&. Rice bran
cil. i. 0il obtained by solvent extractlon. . .

0il Chemists Soc. 25: 206-211.



33
ROTHE, - 1?67'. Heat inactivation of eng es in connec-
tion w1#h_tnewstabilizati0n of rice b?gn, Do
of the Third Meeting on "International Problems of
Modern Cercal Processing ang Chemistry ", 1: 146-150.
RICE AND CORN RESEARCH PHOGRAIM,
report 1965-1966,
College, Laguna.

; Eighth annual progress
UPCA Central Experiment Station,

SHETH, N, and K. Sivaprasada., 1971, GExtraction of rice

bran oll., Indian Chem. J. 5 (11); 28-31. (ibstracted
in Chem. Abstracts 75: 117183b)

STTRTON, A. S. 1964. PFat splitting, esterificaticn, and

interesterification. In Daniel Swern, ed. 196k,

Bailey's Industrial Oil and Fat Products., New York:
John Wiley and Sons, Inc,



	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14

