
 
LETTERATURA: 

1. Chen, M.-H., e C.J. Bergman. «A Rapid Procedure for Analysing Rice Bran Tocopherol, Tocotrienol and γ-

Oryzanol Contents». Journal of Food Composition and Analysis 18, n. 2–3 (marzo 2005): 139–51. 

https://doi.org/10.1016/j.jfca.2003.09.004. 

2. Ravindran, Rajeev. «Exploitation of Food Industry Waste for High-Value Products», s.d., 12. 

3.  Hung, C.-C., Weng, Y.-M., Yu, Z.-R. and Wang, B.-J. «Optimal selectivity of γ-oryzanol and total 

phenolic compounds from rice bran using supercritical carbon dioxide fractionation technique». 

International Food Research Journal 26(2): 639-647 (April 2019) Journal homepage: 

http://www.ifrj.upm.edu.my 

4. Li, Fang. «Effects of Oxidative Modification by Malondialdehyde on the in Vitro Digestion Properties of 
Rice Bran Protein». Journal of Cereal Science, 2021, 8. 

5. Liu, Yanlan. «Chemical Composition, Structure, Physicochemical and Functional Properties of Rice Bran 
Dietary Fiber Modified by Cellulase Treatment». Food Chemistry, 2021, 9. 

6. Kayathi, Aparna, Pradosh Prasad Chakrabarti, Lucas Bonfim-Rocha, Lucio Cardozo-Filho, Anjaneyulu 

Bollampalli, e Veeriah Jegatheesan. «Extraction of γ-Oryzanol from Defatted Rice Bran Using 

Supercritical Carbon Dioxide (SC-CO2): Process Optimisation of Extract Yield, Scale-up and Economic 

Analysis». Process Safety and Environmental Protection 148 (aprile 2021): 179–88. 

https://doi.org/10.1016/j.psep.2020.09.067. 

7. Yi, BoRa, JaeHwan Lee, e Mi-Ja Kim. «Increasing Oxidative Stability in Corn Oils through Extraction of γ-

Oryzanol from Heat Treated Rice Bran». Journal of Cereal Science 91 (gennaio 2020): 102880. 

https://doi.org/10.1016/j.jcs.2019.102880. 

8. Kubota, Masatoshi, Reiko Watanabe, Michihiro Hosojima, Akihiko Saito, Ai Sasou, Takehiro Masumura, 

Yukikazu Harada, Hiroyuki Hashimoto, Shinobu Fujimura, e Motoni Kadowaki. «Rice Bran Protein 

Ameliorates Diabetes, Reduces Fatty Liver, and Has Renoprotective Effects in Zucker Diabetic Fatty 

Rats». Journal of Functional Foods 70 (luglio 2020): 103981. https://doi.org/10.1016/j.jff.2020.103981. 

9. Al-Arif, Muhammad A., Sunaryo H. Warsito, Muhamad Amin, e Mirni Lamid. «Substitution of 

Commercial Feed with Phytase-Fermented Rice Bran and Turmeric Flour to Increase EPA, DHA, and 

Protein Depositions in Broiler Meat». Biocatalysis and Agricultural Biotechnology 24 (marzo 2020): 

101535. https://doi.org/10.1016/j.bcab.2020.101535. 

10. Liu, Ruru, Ying Xu, Ming Chang, Lin Tang, Mengyao Lu, Ruijie Liu, Qingzhe Jin, e Xingguo Wang. 

«Antioxidant Interaction of α-Tocopherol, γ-Oryzanol and Phytosterol in Rice Bran Oil». Food Chemistry 

343 (maggio 2021): 128431. https://doi.org/10.1016/j.foodchem.2020.128431. 

11. Juchen, Patricia Trevisani. «Extraction of Parboiled Rice Bran Oil with Supercritical CO2 and Ethanol as 
Co-Solvent_ Kinetics and Characterization», 2019, 12. 

12. Cho, Seong-Jun. «Simulated Gastrointestinal Digestion». Food Science and Technology, 2020, 5. 
13. Zhang, Jiali. «Characterization and Determination of Free Phytosterols and Phytosterol Conjugates: The 

Potential Phytochemicals to Classify Different Rice Bran Oil and Rice Bran». Food Chemistry, 2021, 9. 
14. Wongwaiwech, Donporn, Monthana Weerawatanakorn, Somsak Tharatha, e Chi-Tang Ho. 

«Comparative Study on Amount of Nutraceuticals in By-Products from Solvent and Cold Pressing 

Methods of Rice Bran Oil Processing». Journal of Food and Drug Analysis 27, n. 1 (gennaio 2019): 71–

82. https://doi.org/10.1016/j.jfda.2018.06.006. 

15. Liu, Ruijie, Ruru Liu, Longkai Shi, Zhiyan Zhang, Tao Zhang, Mengyao Lu, Ming Chang, Qingzhe Jin, e 

Xingguo Wang. «Effect of Refining Process on Physicochemical Parameters, Chemical Compositions and 

in Vitro Antioxidant Activities of Rice Bran Oil». LWT 109 (luglio 2019): 26–32. 

https://doi.org/10.1016/j.lwt.2019.03.096. 

https://doi.org/10.1016/j.jfca.2003.09.004
http://www.ifrj.upm.edu.my/
https://doi.org/10.1016/j.psep.2020.09.067
https://doi.org/10.1016/j.jcs.2019.102880
https://doi.org/10.1016/j.jff.2020.103981
https://doi.org/10.1016/j.bcab.2020.101535
https://doi.org/10.1016/j.foodchem.2020.128431
https://doi.org/10.1016/j.jfda.2018.06.006
https://doi.org/10.1016/j.lwt.2019.03.096

