BYE FR2ER 2021,33(3) . 1318-1329
Chinese Journal of Animal Nutrition

doi: 10.3969/j.issn.1006-267x.2021.03.015

KBHEFMELBBINGHARER

[ R EE St

RGO #

(ZRIAbLAN R 2EEYE FRWFFT R, B /R I 150030)

 OE, ABRE—AEFARETEAR,ATRFE Le by 5% 5 L7 A EBEFX
RIWBAH T, A2 KARAR S BRI, PR T LR AA A = P o A, KAk P g % B = fig 806 B )
B S BOR M B0 B R A SR R MR T B A 89 B AR AR L R MR B AR R AL L R
a5 FE NG T R 7 xR EERR AR EHAOBE T E R RBEERRFT K

A o wg AR R R S

KGR KRR S e INAL RS MR BE s B A B BRI AR T

R E 525 :5816.9 XHkFRINAD : A
IKAR AR 23K R EEY, 2019 438 [F K
FE R RS E 20 961 7 ¢ ) KBRS N T3
PR Y), SRR S EREN 5% ~ 7%, hANE
Be AR R R R MR R, T
64.% ) FG K 5 37 & I 90% L) b ) N R b 77 6
F SR R R LR D R
e FY S AT B ST AR BAE
LRI T A AR 1 25 5 B2 5 BORME b & RS 4 1
Fr AR AR RBEAR 4l o T 05 =X AT 4 Ay S K
B8 S K R A K L KR — AR 4 11 B = AR
bR PRI BR B f R 6 OROMR R 0 M R A il 1Y)
YRR P= A K a7 % P I 0 1R, 3k 26 7= 1) L7 Mg
S & T (lipoxygenases, LOX) B1EFH T & 4 A LR
WA i, BR A T e R R N, R
X ORI 75 A (8 L R WAL o) 2 A i O X &R Gk
H A SCEE A N A DGR S8 BERE, DOKRE 19 5 5%
P KRR fE | BR M AT LOX 1 FH AL |
] PN AR KM 1 7 3k S5 O T IR A T 2534, R oK bR
FEARDRE Tl H iy v 250R) i fE— 2 1R B KA

75 H#1 . 2020-07-26
E&TH . BIRILA YRS BRHL SR PELIH (2018_0177)

XEHS:1006-267X(2021)03-1318-12

1 KEMERME
1.1 KBEHEFROERHEEER

KMEE SRR P BT HLAR G 4E/E R E SFE SR
Y JoT R LA K, BB TR A s B A L KO I
o B A R s 15.1% Y S —Fh R A
BRAVAEY B A B R KB T 2 70% S AT
PR BT, 5K 08 F AL, 27 20 5 R A 25 5%
e FLAG I ok R R A7 AR 1 B 1 TSR L
N 2.0~2.5, EAFHAFEKRT 0%, 4 H i
TH A ROBE B AT 7 A e AR IR R 25 2 1y, 2
— R AE PR R R IR EJ K A AR A
fiti 1 LOX A AE R 7= A= 09 Mg ot &l A AL 9 vl i
SORMEE A A, s RN ET L R P
H 35% ~45% IR .30% ~ 35% IF) V3 R . 1% ~
2% B0 R IR A S B 1 R I 7 TR L 2 AN A g
2 FEHRER ARG D7 2 55 L by R | v R % o
PIHE KRS 2~6 5", SR i A8 i 58 4 1 52 5]
Ui 5 g W R K i B B 52 (2 SUTh IR
80% ) , X I PR F KA v i ik 1t 10 42 A 5 KB Il v
AN EAR) B HE (3.0% ~4.5% ) L 5 Ath 3 38 A7
Y (1% ) HASARRIL S, A B ALY & A i Re i R

YEE BN = A (1996—) , 2, NS RIS DUR A B BFE A2, sh 8 SR 5 R R4 %l . E-mail ; 1844399856 @ qq.com
« BEEE A EW, #4714 E S, E-mail; shibaoming1974 @ 163.com



3 1o AT S5 < RO 9 5 SR A S R AL A 9 1319

RITADE AW, kY 6 B (1.8% ) . y—43 4
F(1.6%) MAEFB Y (HR7E LGRS oo f2
AR B T B RO S T T A5 B @ R
RO ENY KBS AT 200~ 350 g/kg U IE R
Y, REE HHLAT 4 R ORI R AL, 7F
VT 1E R AR e R G Al e G s o R
PEFAT 2 R RO v AT P 1 2 4 I o R
FEE LN 1% ~ 2% , ANV I B 2 2 X DL ol 5
S TR EEH AL, KBRS E R B R4 A
R RE BYgEE R A JiEZD fiERECH
A /D A AN A, B R, B R T
MEFREE 56 B BE RES R E KR S A

AR 11 At A0 A DR LB R A R AR R L LA
B AR At B SF S TR IR T
1.2 REFESYRR P B A

K I ELR 2 e 4t B B R AR 1 B AY F2 E
B, BRI TR AN SR AR B AR R AE L 3, 0 T &0
e Al R EORE T R AR S iR
BHEURE, KR 2 B4 1Y AE AR, B IR KR L
1 ORBEPLEE B B R LBk B AR L R OK
WO R HE TR R R R AR R T KA
EREZ RIS DT &5 f2E L K Bk B ATy ; RLET 4 55 i A%
T/NEBRER T 3K, BT IR T SRR/ 2K, 1
P Pk AT AR 2 R AR

®1 KEEFKTE

Table 1 Nutrient levels of rice bran'*! %
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Table 2 Lipolytic enzymes in rice bran
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Jig s Tt 75 30 2/0H 2 MTHHAMN; BA 30 Rajeshwara
Lipase ' BT R R A 5]
2=
ﬂTﬁieniZ?f% 11.0 80 KRR LA 9.4 Bhardwaj
- ' BRI sn-2 {i ' (1)
stable lipase
= -
M OEsTe o X AT R R DR A i = ” Chuang
. i 22 T s [47]
OSEST-b R B E a3
XA AR TR 1 H I = R R B B
JIg Wi T 1 70 35 TEPE TE Wil 1 X &A 8 AL e g i 18.8 Chen
Lipase 1 ' - 12 1 il =R R K A 1 IR DT 2 1 ' =g
T it o O U R A 1 Sk 2 A1
JE 5 it 2 .
Lipase 2 w0 20 35.5
3.2 LOX LOX"™, LOX-1,LOX-2 F LOX-3 /K% Fh T %

LOX J& A0 FI A 7 1 A 15 19 OC B i 288 Pt
A6 AE DO TR I PR S HAth 22 A 1 0 i Ty g B A
A AR B A, DT R e 28 A 25 A AR
WSS A h LOX 24778 Fh AR A
Pz b, S ARG, FEAF T RO R | o= BR TR 11
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. BRI ANIERY Aldehydes, ketones and other volatiles
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Fig.1 Rancidity mechanism of rice bran
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w5,

AR VLB ASRE J7 U5 8 IR fife T 3 1 0 o 0
T T ASEERCR , {525 Fir R ) AR A R A, X
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Table 3 Methods of stabilizing rice bran in recent 5 years
R TT ik R Z7% 3CHk
Stabilization method Effect References
4 5
ELUMEA W TS 73.05% LR CMIBEHE FIEE 81.50%  He 1™
Infrared radiation
s WK HEA D, B RS T R I PR T
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Mechanism of Rice Bran
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(Institute of Animal Nutrition, Northeast Agricultural University, Harbin 150030, China)

Abstract; Rice bran is an unconventional energy feed, which is abound in natural resources, and rich in natu-
ral antioxidant substances such as y-oryzanol, tocopherol and phytosterol. However, the rapid rancidity of rice
bran limits its application in feed production, and the existence of lipolytic enzyme and lipoxygenase in rice
bran is the main reason for the rapid rancidity of rice bran. This paper focuses on the nutritional value of rice
bran to animals, the rancidity mechanism of rice bran and the methods of stabilizing rice bran at home and a-
broad in recent five years. It provides theoretical reference for exploring new stable methods and promoting sci-
entific utilization of rice bran in future animal husbandry.[ Chinese Journal of Animal Nutrition, 2021, 33
(3):1318-1329]
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