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Value and utilization of rice protein
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Abstract

Protein is a major nutrient of food and has long been
studied for nutritional and utility value. Among them,
rice protein is attracting attention because of its hypoal-
lergenic characteristics and nutritional value. Rice pro-
teins are divided into endosperm protein and bran pro-
tein depending on their location. The two proteins differ
in their nutritional characteristics and applications. The
endosperm protein is an insoluble protein and has an
advantage of digestion and absorption. Rice bran protein
dissolves well in water. Its amino acid value is high
enough to be comparable to that of soy protein, and it
has strong antioxidant ability. Rice protein is a healthy
vegetable protein because of its health and hypoaller-

genic properties. It has been widely used in children’s or
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patients’ food, and recently for muscle supplement and
health food. Rice protein is considered to be a very effec-

tive and useful material as it has been discovered so far.

Key words: rice, rice protein, rice bran, use of rice-

protein
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H 1,4 2ol ciEix| 52T H|w (Champagne S, 2004)

Crude Protein

Rice Fraction (g of N X 5.95)
Rough rice 5.6-7.7
Brown rice 7.1-83
Milled rice 63771

Rice bran 11.3-14.9
Rice hull 20238

Ao T AL 7] 7ok Aokl u-f- oo &
Agtckar sfA vi-5-ch A (rice endosperm protein)©]
il a2, wo)Eojof A ghrial A win|t
digoltarte ok AhRehE & oF 95% o]
protein bodyZtal F2= JX}o] Fej= ZAgtc). o]

SAEL BE 1~4 mo] 3715 FAsE=d|, 22
A2 79 B Yy B FHE 5T AdE =
AL Qlet. T1E 1oj|A] Hol= ZAE wju]eh e
79| o] wit-2) S H ks sl gol a2
sto] vl A A o2 Sl S TS Tl
ol ML Q= FEIZF Ft ol et 2= Qs A
O] vi= T e o FEj o) Bk wAE
9lom, ouf Thal AL protein body S A aHHA] )5
oMol SACREE SWAAYA wpalE wfal meF
& e dgE s Eot

Al T2 o2 A%
H =5eAe] e
HE 19244 2 2
Compound } *;"}'ﬂ

starch =

granule

T2 1, ARl R P AIE(Juliano, 1993)
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(Wang 5, 1999)
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ICHHZI(RBPI)2| BSA(Bovine Serum Albumin)CHH|
©35}2 H|m (Wang S, 1999)

Emusifying activity ~ Emulsifying stability

Sample (Abs at 500nm) (min)

RBPI 0.34 42

BSA 1.03 18.2
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Amino acid endgiscgerm Rice bran Soybean (C';/ls”ekin) AIESrgin
Histidine 23-2.7 28-35 27-59 28 2.7
Isolucine 3.7-48  2.8-43 15-40 4.7 6.1
Leucine 84-8.6 72-80 14-73 9.1 9.7
Lysine 34-42 5.0-5.7 47-13.8 75 8.1

Methionine ~ 2.3-3.0 1.8-24 12-54 19 43

Phenylalanine  4.6-54 4.7-5.0 2.5-5.0 5 6.9

Threonine 44-53 4.0-44 15-45 49 5

Tryptophan 0.6 0.6-1.3 1.3 1.5 1.5
Valine 5.8-79 5.1-63 1.7-42 74 7.7

Sl FAAA 0 Y W $ ol
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