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Optimization of processing technology of rice bran beverage

LI Xiang-hui' ,HUANG Xiao-yun' , ZHAN Wan-hui' ,MIN Ting'* ,YI Yang'"’
(1. School of Food Science and Engineering, Wuhan Polytechnic University, WuHan 430023 , China;
(2. Hubei Provincial Key Laboratory for Agricultural Products Processing and Conversion, WuHan 430023 , China)
Abstract : The processing technology of rice bran beverage was optimized by using product stability as evaluation in-
dex. The effects of experimental factors including mixing speed, homogenization time, papain dosage, enzymolysis
time , the amount of stabilizer( sodium alginate and gelatin) and compounding ratio on the stability of rice bran bev-
erage were investigated. Further, homogenization speed ,homogenization time and papain addition were chosen to es-
tablish an orthogonal experimental to optimize the technological parameters. The results showed that the suitable
technological parameters of rice bran beverage were as follows; homogenization speed 18000 r/min, homogenization
time 8 min, papain addition 0. 06% , hydrolysis time 20 min, stabilizer addition 0.25% ,sodium alginate and Gelatin
mass ratio of 2: 1,and in this condition, rice bran beverage has good stability. This work provides a reference for
the development of rice bran beverage.
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