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Minvak dedak padi (rice bran  od)
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padi setelah melalun proses  stabiliast  dan
pemurman, Minyak dedak ndak hanya memiliki
aroma dan penampilan vang baik tetapn juga
mengandung vitamin, antioksidan, nutns: dan
dapat menummkan kandungan kolestrol.

Potensi pengembangan :

(1) Ketersediaan dedak padi melunpah

(2) Rendemen minyak 14-19%

(3 Kandungan annoksidan tngg (tocoleral,
tocotrienol dan 0|}'?..1110|}

(1) Ampas dedak hasil ekstraksi dapat
dhigunakan lag sebagai pakan (kandungan
protein tingg)

(5) Pemantfaatan dedak padi sebaga minyak
FOICHE benmutu Iiugg;'[

() Pengembangan produk munyak dedak
sebagai food supplement dan mimunan
antioksidan

(7) Diversilikas: produk olahan padi vang dapat

meningkatkan nila tambah produk.

Rice bran oil is o1l extracted from rice bran
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purtfication. Bran oi not ondy has a good aroma
and appearance but also contamns vitamins,
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ol cholesteral,

Potental qualties for the developuent ol rice
bran enl inchude:

(1) The rice bran is abumdant,

(2) The il content is high (1-4-19%),

(3 The anhoxicdant content {tocolerol,
tocotrenol, and orveanol) 1s hugh,

(4 The ree bran dregs lrom exttaction can be
reused as Teed (high protein content),

(5 The unlization of rice bran as lugh-quality
cooking otl,

(6} The product development of bran ol as a
tood supplement and antioxidant dinnks,
and

(7) The product diversification of rice wlieh
will merease value-added of the products.



