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Development of continuous microbial-lipid and functional material production
from defatted rice bran by using environmentally harmonized process.
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In order to understand food science properties of highly concentrated

proteins obtained from defatted rice bran by the IP-EWT method and the production of microbial lipid
from C5 and C6 sugars contained in the residue fraction showed that the oil and water absorption
properties and emulsifying activity of rice bran proteins tended to be comparable to those of casein
proteins. The results showed that the oil- and water-absorption properties and emulsification
activity values of rice bran protein were similar to those of casein. Analysis of dynamic
viscoelastic properties showed that storage elasticity exceeded loss elasticity, indicating the
ability to form stable gels. Results of Principal component analysis (PCA) and Biplot analysis of
microbial Iiﬁid production test under arbitrary control of both C:N and C:P ratios of culture medium
indicated the possibility of high TUD oil production by suppressing cell growth, although the
amount of oil production was reduced.
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