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Research and Application on Deep Processing Products of Rice Bran
QIN Wei-wei* JIN Ting? SONG Xue-dong* DING Zhen-duo* ZHANG Heng?
1. Heilongjiang Vocational Institute of Ecological Engineering Harbin Heilongjiang 150025 China
2. Life Science Department Zaozhuang University Zaozhuang Shandong 277160 China
3. Agricultural Information Center of Harbin City Harbin Heilongjiang 150021 China
Abstract  Rice bran is the by-product in the process of rice. There is rich rice bran resources in China. Rice bran is highly
nutritional and includes highly added value ingredients such as rice bran oil rice bran protein rice bran polysaccharide and
rice bran dietary fiber. In this paper the nutritional of rice bran and its research on deep processing products are introduced
in order to promote the deep processing of rice bran to provide certain theory basis.
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