During the polishing process of the rice, a unique vegetable oil rich in
antioxidants produced from the outer layer of rice is what we called Rice
bran oil (RBO). Rice bran oil (RBO) also called wonder oil is well known
for its numerous health benefits. The present short review will enable the
readers and researches about the benefits of RBO in various fields.

’Extraction of Rice Bran Oil ‘

Rice bran oil is extracted by Solvent Extraction

The basic steps involved in extracting oil from rice bran are as
Preparation—> Extraction - Distillation = Desolventization

The product of solvent extraction is crude oil, which must be processed
into edible oil in order to maximize value. The following are the steps in

the refining process: Degumming > Blcaching = Deacidification >
Deodorizing > Dewaxing or winterizing
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Applications of RICE BRAN OIL
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MARKET ANALYSIS
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Rice bran oil’s reputation as a “Heart 0il” is marvelous, there are several opportunitie
and challenges in rice bran oil research. India has undertaken numerous projects to exploi
the value-added products that can be made from rice bran and rice bran oil. Th
production of high quality rice bran oil and value added by-products from rice bran an
rice bran oil requires integrated technological management. Rice varieties richer i
bioactive composition should be explored, along with higher efficient extraction, and :
preserved simple method could be developed to recover a greater oil yield and by-produc
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