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sonstruction of the High Dam., Our production af the rice
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Rice froduction ia U. A. R, with ref-
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moisturs 12 %
Bibears 11 9
Ashes and silica 12 %

The rice bLran is used generally as feeding stuff for both
animals and poultry. 7The presence of the o0il in such high
arount l2ads vo deterioration of the bran due to the rapid
rancicity of the o0il. Four plants were constructed at
Alszandrla, alr I1 Shekh, Bl Mansoura and Damanhour 4o

ecbract all the ¢il froa the rice bran produced annuail:.
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congtituents of the exiracted rice brar ars ag

Foilowvs

Carbohydrates {soluble) 45 %
rude proteln w7 %
Uilg ] <
HOCLETUre ig 7
«1)'\#-""-0, rarude ) Lo &
Bhme s sllica 13,5 %
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N 5 A . »®
presented in the following table™

st e s s . S A e i i i e Py 4~ e £ o T Yo gt F% 74 Ty T St o S —em o A ok S o e e e e o e e

guantity of rice
Yeaar oran
in 1000 tons

1962 ~ 1953 Gl
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$ltucbion necessitates thorough study o the factors effsc-
Wiy, tas deterioration of this oil, ffhis work was carried
out to study the autogonistic efieats of heat, autoxidation
aad hydrolytic ranciuity on this eil, More over it was
extended vo study the effeciUs of high doses of Gamma reys
or the propewrties of the oil, Owing to the drastic hydro-

it offect ol lipases oo thic oil, the specificity and

Paet oL Laases were algo taciled in Bhis wonil.

Central Library - Ain Shams University



Teujlimote (1911) studied i couposition of rice
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Thelr lesd salts and purified by recrystalizabtion showsd a
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