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Extraction and Functional Properties of Four Proteins from Rice Bran
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Abstract: Four protein isolates including albumin, globulin, gliadin and glutenin were extracted from rice bran using
the Osbron method and their functional properties were evaluated. Albumin, globulin, gliadin and glutenin accounted for
56.93%, 20.84%, 3.167% and 19.06% of total proteins in rice bran, respectively, and their isoelectric points were 4.0, 4.0,
5.0 and 4.6, respectively. Comparative evaluation of functional properties showed that albumin possessed the highest water-
binding capacity but the weakest foaming capacity at the isoelectric point, and glutenin had the highest emulsibility. SDS-
PAGE suggested that the subunit molecular weights were 95.43, 76.51 kD and 52.85 kD for albumin, 103.12 kD and 76.51 kD
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for globulin, 14 kD for gliadin, and 36.29, 20.00 kD and 14.00 kD for glutenin, respectively.
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Fig.3  Effect of buffer solution pH on protein content in the centrifugal
supernatants of different rice bran proteins
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Fig.5  Effect of pH on the emulsibility of rice bran proteins

F TG KR AL S B (I  EEN #, OKRER
FI s KIS D, LSl g &5 & v LK. ST
A, EE A BREE . AE A I AR pHA I I % 5
I, pHAE/NT4MIA%, FLALPEREpHAL 1) BRI T 5
pHAE K T4 FLAL P& 8 T s W2 11 A LAk P pHS 11
I 55 A, pHARL /N T+ 5 1R HsF A L A4 P Bt p FLAEL 17 B AR i
i, pHE K TSI FLALE B @i T . fEpH10M FLAL T
KB K. R A pHAE 45 F T FL AL P 40 = T
FOAB3PRER (1, N RESEBEER 1P s K P IR I BRI 7 (1) iR
R, pH4.0~ 5.0 8 [ T R AR, 2R 1107 il /K St
W B e B 45l . SR, pH6.0~ 11,035 Fl N & 11 R
fRFEXE I, WAL RERHIS AL & TR R B & O R
FE (A5 B 4 S 1 A R A I A8 AR . 8k, i
TH R EERS N, 3 R T R R (D 1 3L
THEAKAE AW R . pHAH = I AR 3 — 01 %
HAANEALEG W BT S B S .

25 CKEEAMREH

At/ %

pH

6  pHEXRIEE QRPN
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