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Applications of Rice Bran Qil

Rice bran oil is used in food, cosmetic, pharmaceutical ingredient and
animal feed. Rice bran oil is used primarily as frying oil, because its

flavor and oxidative stability are preferred over those of alternative oils.
Winterized rice bran oil is suitable for making salad dressing and
mayonnaise. The separated stearine during winterization may be used to
replace other plastic fats in margarines and shortening. Primary non-food
used of rice bran oil include animal feed formulations (horse feed),

soap and glycerin. Rice bran oil may also be used for manufacture of
lubricant or anticorrosive agents.
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