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WHAT IS RICE BRAN OIL? 154 T4 3i1del T 27

Rice Bran

Rice Bran Oil is a unique cooking oil produced from the
oily brown layer of brown rice know as Rice Bran.
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All oils or ghee are made up of 3 Types of Fatty acids

R dd A1 Y 3 YR & B Riew @ 99 8l @

SATURATED FA. §493cs
POLY-UNSATURATED dicil—a-idigics
MONO-UNSATURATED #HIFII—3-THgRTS




SATURATED FATTY ACIDS

d=Res v tlisw

Solid at room temperature (AT AT9HE 94X STHA dTell)

e.g. Desi Ghee, Palm Qil, Coconut Oil, Vanaspati Ghee
(Sha—<dl =, ui9 3ifad, aiad dd, aawfa =)

Raises Total Cholesterol (@ici¥glia derdr &)
High oxidation stability (s=a sifedfiSe= Rerxar)
So they should be in our oil, but up to a limit.

(cHiferd IR da # Ig 1 a9, w’=g & A1 da @l |)




POLY-UNSATURATED FATTY ACIDS

el =R B Yew

Liquid at room temperature (ATHI=I YA H )
e.g. : Safflower oil (kardi 0||) Sunﬂower oil , Soyabean oil & Corn oll.

oY HUelTdY Al (BRs! dal) Wéﬂ
ﬁaﬁﬂﬁaaﬁ?ﬁﬁﬁa

Lower Total Cholesterol (PTeiRgTal &I &H &Rl 8)

Poor Oxidation Stability (7 3iTaRiTee= ReRd)
So they should be in our oil, but up to a limit.

(EHITeR AR Ol H IE B dlfed =] Ub WAl T o)




MONO-UNSATURATED FATTY ACIDS

Al s B deew

Liquid at room temperature (A= doEE § oRed)
e.g. Olive Qil , Canola Oil, Mustard Oil

& Rice Bran Oil.

(ST : SIg &1 ddl, DAlell o, G4l B dl

3R M9 §9 o)

Lower Cholesterol (dfeRgriel & JE1 & &F &Rl )
Good Oxidation Stability (= siieirSe= ReRdn)
So they should be more in our oil.

(EHifer) I8 B9R I § WRER BN =1fRA)



RECENT RECOMMENDATIONS EDIBLE OIL

9rel dd & forv adi=aa e

National Institute of Nutrition (NIN), Hyderabad -a premier Nutrition Research,
Institute of Indian Council of Medical Research (ICMR) Government of India,
recommends:

TS SREICIC 3 RIEIH, Bavdg (THeMsyd) WMRR LM Rad
RIpTiReT & S HR

1. FAT COMPOSITION

SFA (F%1) 27-33% PUFA (J%T) 27-33%  MUFA (®%T) 33-40%

2. Maximum Natural Anti-oxidants.

(3ifere 4| 3t fHexdl th—aiiRiis<H)

(Source: Report of WHO-NIN Workshop on Dietary
Fats and Non - Communicable Diseases, July 7-8,
2005, held at NIN, Hyderabad)



Comparative Fat Composition

ELQ’I"IIFHQ? VIESY| Snurcg: Report of WHO-NIN ch_rkshnp
. . on Dietry Fats & Non-Communicable

Fatty Acids % by Weight | Diseases, July 7-8, 2005, held at NIN, Hyderabad
SFA PUFA | MUFA Natural Anti-Oxidants

Recommended | 27-33%| 27-33% | 33-40% -

Desi Ghee/ Butter| 67 03 30 -

Vanaspati 60 - 40 -

Palm Qil 50 10 40 Tocopherols, Tocotrienols

Kardi Oil 09 78 13 Tocopherols

Sunflower Oil 12 69 19 Tocopherols

Soyabean Qi 15 61 24 Tocopherols

Corn Oil 13 59 28 Tocopherols

Cottonseed Qil 26 55 19 Tocopherols

Mustard Oll 03 29 68 Tocopherols

Canola Oil 06 32 62 Tocopherols

Olive Oil 16 11 73 Tocopherols

Groundnut Oil 929 13 45 Tocopherols

Rice Bran Qil 24 34 42 Tucnpheruls,Tucotrienols,Oryzannl
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Edible oil ads on

cholesterol-free
traits to be barred

Hautni Krishnan
BANGALORE 10 ALGUST

Edible ofl manufaciorers wil no longer be allowed o
release sdvertisements promating the cholesternl-free
nature of thelr products ar, more significantly, the claim
ihat their produets help reduce cholesternl. Such clxims
hove formed an integral part of the sdvertising
campaigns of some sanflower and salllower of
manulacturing incliding & leading corporate,

A drafi notification socking 2 ban on such adveriising
has been neatly isswed by the union health ministry's
ceniral committee on food standards (CCFS) and is
exprcied to become law withia sis months. According io
a seibor fuculty member al the Central Food Technobogy
Hesearch Institute (CFTRI) poly core.,

He was lure today to make 3 presentation ot s workshop
o gpuantity materialks or food products organkeed by the
Eximis Centre of the Exin bank.

Explainimg the rationale for this nofification to The
Econsmic Times, the CFTRI processor pointod oul fies
exclusive Intake of the Pafa (Poly-unsaturated Fany
acids) contents to these edible olls conld polie problems
ulanother kind,

especially among the ehderly, This could be said, impair
the abiliey of the anti - oxkdants in the haman system Lo
control free radicals. Too mach Intake of Pula could
lead to oxvidation and therely enhance the risk of
cancer. Henee, the decision of CCFS to recommend &

Switching to the subject of nutriisnil Inbeling the
CFTRI processor poimied out that it could be made
mandatory for domestic sale within a few years,
Nutritional labeling was already mandatory Tor
exports to the S, The norms for nutritional labeling in
India had to be worked out. In the U'S Feod produocis
carry the nutrition Tacts on calories chalesteral and
smdiwm contents.

There was also & move by leaders in the fond-
processing indusiry fo seek an increase in the zine
content in feod products. As per the prevention of Foad
Adulteration Act (PFA). a level of 2.5 mg in 100 g s
allowed for infants and ap to 5 mg for cvery 100 g for
adulis. With increasing awayness of the health-
enbancing aspect of tine, it had recently been suggested
o DCFS that the maximum level be at least doabled.
The process of gawning CCFS approval in this regard
had already becn initlated, the CFTRI professor said

PUFA rich oils, if eaten over a
prolonged period of time,
due to poor oxidation stability
and production of free

radicals, even can be a
cause of CANCER
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Regulatory Affairs

FSA Issue erucic acid
update

In September 2004, the UWK.'s Food
Standards Agency (F5A) advised consumers
nok to eat particular pickles, sauces and
preserved vegetables imported from
Bangladesh, China, Pakistan and [ndia
following @ survey that indicated some
progucts contained illegally high levels ol
erucic acid. FSA then issued a follow-up Food
Alert n late Decermnber 2004 after it was
natified of mone products with leweis of erucic
acil that breach the regulatichs.

Brucic acid is a substance normally
found in some seed oilx such as mustard and
rapeseed, ARhough there have besn no
corfirmed cases of erucic acid toxicity in
humans, initial studies indicated high levels
of erucic acid were liked o the formation of
Fatty deposits in heart muscha in animals

According to FS&, a breach of the 1977 erucic
acid in Food Regulations apdhies when:

{a) erucic acid is more than 5% of the

fatty acid content of any all or fat or

midxture of the two, ar

(b} for foods with more than 5% tobal fat

content, the erucic acid comprises mone

than 5% of the fatty ackd contant of all
thiz gal or fak in the case of a food to which ol
and/for fat has been added.

[c) where a product o which oll and/or
fat have been added 5 asmod explicitly or
impicitly &t young childrén and infants, the
same conditions in (b) apply except there s
na minimum fat kevel, all such foods must
comply imespective or totad fat content.

A sl ol products deemed unsale is availabde
ab  netlink. www, fondgov.uk/ news/ newsar-
chive 2004/ dec/erucicupdate
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Hindustan Times on 14/2/2003

Mustard oil linked to heart attack

Kinsuk Basu
Kolkaln, February 13

THERE'S BAD News lor iish lovers
their favourite cooking medium,
mustard oil. could be the bigrest
cause of heart attacks in Bengali
homes.

The finding by the Indian Council af
Medical Research [ICMR) ecould
explain why Kolkata has more heard
patients than any other Indian city. as
shown by the number of pace maker
implants,

T

SLIPPING ON [l“.

high levels of erucic acid while none
of those from Thirwvanthapuram or
Chennai- Where mustard ofl is not a
papular cooking medium - showed a
trace of it. The conclusion was
inescapable - with as erucic acid
comtent of around 48 per cent
mustard oil had to be the single
factor responsible for the high
incidence of heart diseasez in
eastern India.

"Mustard oil is playing havoc in
the eastern region,:” Dr Shetty said,
more particularly in Bengal®

gl &1 ddl 8Ie
ACH DI BRI
91 HhdT © |
gzl sa o
SRITST Al &1

: PROBLEM This fact came ta light when a group
i ﬂ”'&ﬂ?ﬁé}r aftects T 1 et asaa oot n Bl of experts, examining & random
: PROOF sample of 8.000 pacemakers, were a E-I_q-l- \_]‘I-Ia-r
other oils, cardiac surgeons Dr, Devi " ; i Shidckid to G At facet of the
Shetty and Dr. A Raghuvanshi ore pacemaker implanted in imp].nntarjnns neltarmattoiing
“P]ﬂm:d This d:_l:frrcm:: could have | olkata than anywhere else Inatitute of Post Graduate Medical
given risc o the mistaken but popular | CAYSE Education and Rescarch Kolkata qd wlql
M]Erﬁé s acasfe ol they sahd. | Erucic #cid in mustard oil "Patients from castern India show
Mustard ol may not cause coronary EFFECT the highest number of high-degree
H!'lﬂ'_'-" hl-’r-":kﬂd-t tWh’rh CDLLH I'-"ﬂ‘d ] ) ar Eﬂm’]d-dfw ]"IEH“. b]:k:i.‘.'rldﬁ [
heart attacks) but it hampers the | WHO predicts cardiac epidemichy | .1 br Devduns Bhatachars q) { $
conduction of electrical impulses in § 2010, Kolkata at the heart of it "More people here develop diseases

the heart, " Dr Raghuvanshi said” The

of the AV.-node (a key region of the

problem with mustard oil #s not the oil as the chief cause of conduction peort involved in conduction of
triglveerides but a toxin like disorders in heart patients in eASIEIT o)pmctrical impulses) compared with
substance that affects the pathway India. Erucic acid has been know to any other part of the contry and it
through which the electric impulses affect the heart mussels and produce geem diet is a big factor. 1 always
flow.” myecardial fibrosis and lipidosis. said there should a detailed study of
Extensive studies on edible oils have The ICMR stody found that all 50 mustard ofl and the impact of erucic
identified erucic acid in mustard heart samples from Kolkata had aeid on the heart " he said.

9 H o 8UY @ |
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THE SOLVENT EXTRACTORE
ASSOCIATION OF INDHA

From | malabica roy

|maittoomala hoo.comy)

Sant Friday, October 21, 2005 12 14 PM
To : priya_ranjankumanEyshoo. com
Subjmct © Comments. on Mustard O

Dear Dy, Kumar:
Tt folflowing ane ihe comments;

india Council of Madical Research [ICMR)
Comments

Comments on the aricle published in
Hindustan Times “Mustard ol consumotion
by the Soivent Extraciors Association of
Irvisa

1. s trua thal mustard oil is the most
popuiar coking aif in the northam and
easiem ragions of india

2. Wis also thal pace-maker usage s vary
hagh in tha state of West-Bangal

3 Mustard od has nearly 500 onetic acid,
an unusuasly long chain fatty acxd. Ralso
conlaing modarata amounts of a-
imolenic acid (an mportant n-3 fatty
o)

4. Ingestion of mustard ol having fegh
rwels of erucic acd ol more than 10%
level in the diet induces early
myocandial lipdoss and subbsguant
cardiac fibrosis in expeimantal animals
ke Tals, pgs, monkeys oic.

5 The exleni of lipidosis and fbrosis

dapand on e aroi: acd comant of
miusLard od

There i3 & large vanabon nhe responss of vanous, speces and strams of animals 1o
high erucic acid rrustand oil feading

Interestrgly, through Bha low erucic acid (2%) containing cancla ol oil did not induce
sarly myocardsal Epldosis, its continuows feading resufted in mane non speciic fibrotic
lesions fhan ground nul oil in rat heads (which wene more confined o epicardial and
endocardial regions, unkice the high erucic acid mustard od-fad rat hearts which had
high incidence of mubcandial lesions)

It FRaAkEys profnged feeding of rustard of &l 5-10% level in the diet de rot mduce
fibrotic lesions, indicating thal the level of mustasd oil in the disl s an impostant
feterminant in the development of myocardial lippdosis. Fowewer, a sighl decrassen
Ly g consurmplion by candiac mitochandnia was obseread,

Tha ICMA study bo which fhe cardiac swrgeons weme mfarming demonstraled the
sccumuiaton of ensse acid n tha heart samples |suopsy samphas | from population
proups from Holkata (who were hebitually consuming mustard o] did nol revesl
abnonmalitses in the haan by hstopatnolegical examenation. Further, the prasance of
varied proportions of ences acid (1-5%) of the hearl lipids suggesds (chronic)
corsumption of mustard of in fhes particular region of indsa and varabon in ihe
uariity ol musiard ol consumad

10. Subsequent melabolc shudies in human voluntoers al MIN wilh 260 enucic acd

rapaseed od and akso vary recant studies by ANMS in ischamic heart diseasa patants
supplamented wilh misiard ol (high enicic acid) in fact, suggestad tha possible
benaficial affacts of these bao s, possibly by improving n-3 fatty acid sistus

11. Moreover beh cument guidetnes for deal fat consumption emphasize to reduca n-6

12

[alty Boid intake and increass n-3 Bty acd consumption. To achkave this, the use of
rcares thun cen ol wiith waned fatty aced composition has been advocated. in Tact some
ol B constiluent ois [ NN sludies and re)

Ths, in e ol (| jseversl cordiovascular disease-related confounding fachors, (i) in
thix absance of clinching avidencs fhal musiand ol at tha usual consumplion lavel
cause myocardial changes i humans, (i) the astablished deleterous effects of
mustard ol in expenmental animals and {iv) finaily, the cumant recommendations for
ideal tal consumpticn fo uss more than one cooking o [oH bia nd with redisted n-6 and
improwad ne3 fatty acid confents). | s prudant o use mustard oif in combination with
olhver edible ols, instead ol using i1 &5 &N Bxciuske copking medium

Dr. Rakesh Minal

Chegl Division of Reproductve Health & Nutrllon
ICMR, Ansan Nagar
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AIIMS comes out with big fat

truth on saturated fat intake
International Advisory Of 10% Intake Doesn't Hold Good For Indians
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Have a

heart, walk

Arun Sharmua
Tribune News Serviee

Chandigarh, September
A 30-minute walk and o
balanced diet i= all it takes
to redure the risk of heart
dieenses, omphasises Dr
KK Talwar, director of
PGL and renowned cardiol-
ogie

With Warld Heart Duy
falling o Beplember 30, “
the heart specialist says Uhat

life style changes are & A survey shows that

must. As opposed to the ST
earlior bolief that rich the elderly, while in

and affivent alono suffered =~ SETVICS, command
fram heart trouble, partics- authority and respect
lardy in developed coun. which they find
trios, it bz now beon found arbdad Al

the diseaze s sproad % A
acriss all soctions, The retirement. This
young toa are reaching hos-  CTALRS A BeNSE of

pitals with the problem, Insecurity that puts

says Dr Talwar, them under stress,
A balanced diet, including . ;

seasinal fruits and vegeto- ultimately pushing

bles, with contrelled con. them towards

sumplion of refinod oil and heart problems
dest ghee and phyeica :
“dh_l:l:' Ini:lnu:.:-l' l.'lurilhrlp Or HX. Ball,

Fortiz, Mchali
i a big way 1o keep the
heart healthy,

This use of rice bran ofl, There are sn estimated 45
nol mare thas hall a litre o miilion patients of coronary
a manth, wnd just 15 gm of  artery diseases in India aod
disl H;]I.un everyday la sufli. with a roller-coaster
clent for guod health, save  lifiestylo, the future looks
Dr Talwar, Milk, cord and  more grim
bustter ire aleo supplements By 2020, heart diseases
for doal ghee, ndds Dr Tal.  will account for one-Uilnd
Wil of all denths.

B IGIRT gRI fdhar T fqgelyor

(81 Werferee) 4 fdva g
feaw ar & &l 89 911
dd €T &I gollg ol B |




Pennington Biomedical Research Center

Division of Education
Rice Bran & Osteoporosis

Found that with the addition of a 7% oryzanol rice bran oil
(RBO) concentrate to the diets of these rats that reductions
in bone loss at several bone sites occurred.

flolidell RbIg—s g 919 dd sfssal
A 9 ofewaq @1 g9dr o 9 89 4 997471 2 |
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RICE BRAN OIL FULL OF HEALTH BENEFITS

faf¥=1 szl @ ITER V¥ §1  AS PER VARIOUS WELL DOCUMENTAL STUDIES,
ANTI-OXIDENTS PRESENT IN RICE BRAN OIL
OFFER SEVERAL BENEFITS AS

CIRCR T IR BRI
fret 1ol @ WO @
Tocopherols (CrpIBRIed) |

Immune System

| S ﬁﬁh‘l‘q g IUTITY
. Bl 981 H H3g

Helps in enhancing Immune
System and Metabolism

Cardiovascular

"N DU G BISATRDHAR
P R # B B A Heg
Helps in reducing the
Risk of Cancer and
Cardiovascular Diseases

Cataracts

| AifaTfde | AT

Helps in preventing
Cataracts

Slows Aging

| gadl 99 & Y9I

Pl HH B
q Heq
Slows Aging



— Tocotrienols (elsigew) |

Cholesterol Level

* R DAl B

TR I 917 [gA

H Hee Hdl B
Helps Maintaining Healthy
Cholesterol Level

Antioxidant
HIESHIGIRICARED
R TERifaiee

Potent Natural
Super-Antioxidant

Neuroprotection

| TS TF DI gRem H Aag

Helps Neuroprotection

Platelet Aggregation

icdcd & THATDPI0
&I yIfdd dRar @

Effects On Platelet
Aggregation

Carotid Atherosclerosis

! QARI # 89 9T STHTd

BT g Brdl & |
Effects On Carotid
Atherosclerosis

Arterial Compliance

A W e @ ST B

GUR &3+ H Heq
Improves Arterial
Compliance

Cancers & Tumors

B T gAY R

d A

Helps in preventing certain
Cancers & Tumors

. Slows Aging

/ hifaaes Tg
IGECIEY

Anti-Aging/Cosmetics &

Personal Care




- Oryzanol (e |

Cholesterol Level Hypertension
Bl B B H HETh Sed gddy bl HH
Helps Cholesterol reduction B H HGG

Helps Hypertension reduction

Liver Function
AHd P BRI HAT H HE]
HeTps in Improving

Blood Sugar '
R BN YEEE H HEAd
Helpful in Blood Sugar

Management Liver Function
Gastrointestinal ‘% ~.» Bone Mineral Density
TR Wehe ¥ I8 4 Haq 7 3R GRS g H gurR
Helps in reducing % Improves bone-mineral
Gastrointestinal distress *"“" density
Menopausal Symptoms 7 o Acidit ‘
YA vl § Heq | | a3 a% ©H P H D
Helpful in menopausal symptoms " Helps in reducing Acidity
Anti-agein P Hypothyroid _
9T 9 geged Bl §odl IY A-"h &

afg P § AEIS Py o forw wEs
Helps lighten Skin, hydrates “A " Helpful for patients of
and is antiageing hypothyroid

: T Body- Building

Neuro Protection

: : SRR gRe—IRR
ARSIAT DI & B H AEAD iy

Helps in Neuro Protection

Testosterone booster, helpful
in body- building




w1y & forg Suga A« il fit for Health

E % 4 & forg SR g, ifes g Bestforheartasithelpsinincreasing
| zmﬁﬂgﬁa BT HH D g 31T Piolglol the good cholesterol by lowering the
| @Y 92 § Hee Hydl £ | 9= IFTa bad cholesterol and helps in
ot ﬁ-‘ﬂ:r%rﬁ G A aTee el controlling the Hypertension.

— Y &1 P &HdT DI ga H Agg Helpstoincrease efficiency of Insulin
¥ P a7 2 ard: SIEfAENS aral @ ferg therefore bestfor diabetic persons.
i\ S|

i @ gAISIET anfe ue &) dr=1Ral &I Helps to cure acidity, gases and

X P H AGE HAT B | other gastrointestinal troubles.

y  FIRIURRIT B Holgd 9=  Heg @RaT Helps to strengthen the muscular
2| olfgRy &1 Rl @I A system. Helps in menopausal
PR H HGE HRAT B | problems.

o g B odd g1 | b H Heg HedT It helps in decreasing the Aging |

LN ¢ | Rt 9 e war wvafRad I A Effects. It Helps to stop Wrinkles skin

Q8> JHu H Heg AT 8| 9l SH b diseases. This oilis Anti Thrombotic.
~——<_ Y¥Tdl Bl B B H HGG HIAT © |




Beauty of this oil: Oryzanol

significantly better cholesterol lowering properties than popular Olive Oil. Scientists have
attributed this to presence of Oryzanol in the oil.

Source:- Arterioscler Thromb Vasc Biol. (Journal of American Heart Association)
1994,;14:549-556, Artherosclerosis, volume 88, Issues 2-3, June 1991, pages 133-142

* Inastudy conducted by National Institute of Nutrition, Indian Council of Medical Research,
Rice bran oil showed greater reduction in bad cholesterol in comparison to groundnut oil
which has the similar fatty acid profile. Scientists have attributed this to Oryzanol.
Source-Journal of the American College of Nutrition, Vol. 10, No.4-(1991)

afdd e § 53 1 seaga & S 99 1A A Diciegld
maﬂ#aﬁﬂwﬁ%ﬁaﬁw$fm%él#wmqem
a9 ghveas sefud e Aad Rud 4 53 1 seaga @ JquR
REY 91 A § X PlelRGld Bl $9 S I &9l TBell d dd d
Y&Tael STH] TG 2 | Dl 4 AP a9ig USd 919 gl A
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Beauty of this oil: Oryzanol

Relief from

Gasrrmﬁfestjrﬁaj

A study in Japan found out that an 8-day treatment with gamma-oryzanol showed a
significant inhibition of fasting ulcer and a 10-day treatment with the same dose of
gamma-oryzanol in acetic acid ulcers lowered the serum level of gastrin.

Source:- Journal of Folia Pharmacologica Japonica 1976 Nov;72(8):1001-11

+ Another study in Japan reported that the oryzanol is effective against the stress induced
ulcers.

Source:- Journal of Folia Pharmacologica Japonica 1976 May; 72(4):475-81

oiaE H fbd T 8 9 10 fa9 @ A3 SUYAR 9 3

I H T AT fh U8 919 AT § 9™ S Tl
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Beauty of this oil: Oryzanol

_ + A study by Department of Food Science and Technology,
Anti- Tokyo found that treatment with Oryzanol during the entire time
inflammato course of treatment of colitis (swelling of the Intestine),
suppressed the pathological conditions, including body weight
loss, intestinal bleeding and diarrhoea, resulting in significant
amelioration of intestinal inflammation.

Source:- British Journal of Pharmacology (2008) 154, 812-824

« A study conducted by Department of Pharmaceutical
Sciences, Thailand yet again confirmed the anti inflammatory
properties of Oryzanol.

Source:- Journal of Medicinal Plant Research Vol.6(6), pp.
1070-1077, 16 February, 2012
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Beauty of this oil: Oryzanol

Clinical trials involving menopausal women,
have revealed that 67-85 percent of women
treated with gamma-oryzanol have
experienced a significant reduction in
menopausal symptoms.

Source.- A Research Article taken from
http.//www.meschinohealth.com/ArticleDirect
ory/Gamma-
Oryzanol_Menopause_Treatment
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Beauty of this oil: Oryzanol

* A study in Chiang Mai University, Thailand has
found Oryzanol as a potential cosmetic raw-
material. According to the study, Oryzanol helps

in skin whitening, skin hydration and is anti
ageing.

Source:- Journal of Pharmaceutical Biology,
Thailand 2012 Feb,50(2):208-24

 Oryzanol, due to its antioxidant property, is an

effective Sunscreen and thus protects the skin
from U-V Rays.
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Beauty of this oil: Oryzanol

Helps patients of
Osteoporosis

« A study conducted on Ovariectomized rats (who typically lose substantial bone
mineral density after the ovariectomy) were used as a model for postmenopausal
osteoporosis. It was found that the addition of a 7% oryzanol rice bran oil (RBO)
concentrate to the diets of ovariectomized rats resulted in less bone loss at several

bone sites than control rats.
Source:-Athesis submitted to the Graduate Faculty of the Louisiana State University and

Agricultural and Mechanical College
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Beauty of this oil: Oryzanol

Helpful for patients
of Hypothyroid

» Astudy conducted in Japan has found a single oral dose (300 mg) of
gamma-oryzanol extracted from rice-bran oil to be effective, in
significantly reducing elevated serum TSH levels in hypothyroid
patients.

Source:- Journal of Endocrinologia Japonica, Japan 1980 Feb 27(1).:83-86
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Beauty of this oil: Oryzanol

What is the status of RBO abroad? (fae=Ti & ufarssT)

* Rice Bran Qil is already enjoying popularity in
Japan, Korea, China, Taiwan and Thailand.
(SITU, HIRAT, 9, qI5dH 4 AMgete H 98d Yalold o)
* Japanese commonly call Rice Bran Oil as“HEART OIL".
(ST ST 39 BTC el & WU § Sl BRd )
*Recently the Rice Bran Oil has acquired the status
of “HEALTH FOOD” with the Americans.
QER®T H I8 WRIAYd o4 & ®™Y H UgdM™
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PRICES OF RICE BRAN OIL
IN INTERNATIONAL MARKET

Select
Rice Bran Oil
$3.49 / 500 ML

Lulu
Rice Bran Oil
AED 20.95/1 Ltr

Alpha one
Rice Bran QOil
$19.79/ 3 Ltr

Rs. 227/-
(Approx.)

Rs. 370/-
(Approx.)

Rs. 1286/-
(Approx.)
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