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Abstract: In order to obtain the proper process for preparing high antioxidant rice bran peptide, the influence
of extraction temperature, extraction time, ethanol concentration, the ratio of liquid and material on the
antioxidant activity of rice bran peptide were studied by orthogonal experiments. The results determined the best
extraction approach, and the parameters were extraction temperature 50 °C , extraction time 3 h, ethanol

concentration 70 %, liquid material ratio 20 (mL : mg). Superoxide radical scavenging rate of rice bran peptide

was 71.56 % at the above condition.
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Fig.1 The influence of temperature { A ) and time (B) on the

antioxidant activity of the extracts from rice bran
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Fig.2 The influence of alcohol pecent ( A ) and solid-liquid ratio

(B) on the antioxidant activity of the extracts from rice bran
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Fig.3 The effect of rice bran extract on the scavenging rate to

superoxide radical
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Table 3 The variance analysis of orthogonal test
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