
Rice Bran: A Novel Functional Ingredient

Critical Reviews in Food Science and Nutrition

54, 807-816

DOI: 10.1080/10408398.2011.608586

Citation Report



Citation Report

2

# Article IF Citations

1 Oil extraction from rice industrial waste and its effect on physicoâ€•chemical characteristics of
cookies. Nutrition and Food Science, 2005, 35, 416-427. 0.4 19

2 Assessment on Proximate Composition, Dietary Fiber, Phytic Acid and Protein Hydrolysis of Germinated
Ecuatorian Brown Rice. Plant Foods for Human Nutrition, 2014, 69, 261-267. 1.4 24

3 Dietary rice bran supplementation prevents Salmonella colonization differentially across varieties
and by priming intestinal immunity. Journal of Functional Foods, 2015, 18, 653-664. 1.6 29

4 Effects of extrusion of rice bran on performance and phosphorous bioavailability in broiler chickens.
Journal of Animal Science and Technology, 2015, 57, 26. 0.8 8

5 REVIEW: Properties of Cereal Brans: A Review. Cereal Chemistry, 2015, 92, 1-7. 1.1 35

6 From Rice Bran to High Energy Density Supercapacitors: A New Route to Control Porous Structure of
3D Carbon. Scientific Reports, 2014, 4, 7260. 1.6 128

7 Dietary Fiber: Bran. , 2016, , 378-382. 1

8 Production of Biologically Active Cecropin A Peptide in Rice Seed Oil Bodies. PLoS ONE, 2016, 11,
e0146919. 1.1 29

9 Simple and rapid detection of Tilletia horrida causing rice kernel smut in rice seeds. Scientific
Reports, 2016, 6, 33258. 1.6 20

10 Determination of lipophilic and hydrophilic bioactive compounds in raw and parboiled rice bran. RSC
Advances, 2016, 6, 50786-50796. 1.7 17

11 Effect of rice parboiling on the functional properties of an enzymatic extract from rice bran. Journal
of Cereal Science, 2016, 72, 54-59. 1.8 10

12
Metabolome Analysis of &lt;i&gt;Oryza sativa&lt;/i&gt; (Rice) Using Liquid Chromatography-Mass
Spectrometry for Characterizing Organ Specificity of Flavonoids with Anti-inflammatory and
Anti-oxidant Activity. Chemical and Pharmaceutical Bulletin, 2016, 64, 952-956.

0.6 19

13 Rice Bran Protein as a Potent Source of Antimelanogenic Peptides with Tyrosinase Inhibitory Activity.
Journal of Natural Products, 2016, 79, 2545-2551. 1.5 62

14 Plant Foods Byâ€•Products as Sources of Healthâ€•Promoting Agents for Animal Production: A Review
Focusing on the Tropics. Agronomy Journal, 2016, 108, 1759-1774. 0.9 15

15 Effects of full-fat rice bran inclusion in diets on growth performance and meat quality of Sichuan
goose. British Poultry Science, 2016, 57, 1-8. 0.8 12

16 New tyrosinase inhibitory decapeptide: Molecular insights into the role of tyrosine residues. Journal
of Bioscience and Bioengineering, 2016, 121, 607-613. 1.1 41

17 Towards rice bran protein utilization: In silico insight on the role of oryzacystatins in
biologically-active peptide production. Food Chemistry, 2016, 191, 135-138. 4.2 33

18 Factors influencing antioxidant compounds in rice. Critical Reviews in Food Science and Nutrition,
2017, 57, 893-922. 5.4 39



3

Citation Report

# Article IF Citations

19 Rice bran nutraceutics: A comprehensive review. Critical Reviews in Food Science and Nutrition, 2017,
57, 3771-3780. 5.4 167

20 Side Streams of Plant Food Processing As a Source of Valuable Compounds: Selected Examples. Annual
Review of Food Science and Technology, 2017, 8, 97-112. 5.1 89

21 Rice bran constituents: immunomodulatory and therapeutic activities. Food and Function, 2017, 8,
935-943. 2.1 86

22 Modulatory effects of rice bran and its oil on lipid metabolism in insulin resistance rats. Journal of
Food Biochemistry, 2017, 41, e12318. 1.2 10

23 Improving xylose utilization of defatted rice bran for nisin production by overexpression of a xylose
transcriptional regulator in Lactococcus lactis. Bioresource Technology, 2017, 238, 690-697. 4.8 12

24
Dephytinization of wheat and rice brans by hydrothermal autoclaving process and the evaluation of
consequences for dietary fiber content, antioxidant activity and phenolics. Innovative Food Science
and Emerging Technologies, 2017, 39, 209-215.

2.7 31

25 Opportunities and Challenges in Processing of By-product of Rice Milling Protein as a Food
Ingredient. Cereal Chemistry, 2017, 94, 369-376. 1.1 5

26
Physico-chemical, Sensory and Toxicity Characteristics of Dipeptidyl Peptidase-IV Inhibitory Peptides
from Rice Bran-derived Globulin Using Computational Approaches. International Journal of Peptide
Research and Therapeutics, 2017, 23, 519-529.

0.9 22

27
A novel neurological function of rice bran: a standardized rice bran supplement promotes nonâ€•rapid
eye movement sleep in mice through histamine H<sub>1</sub> receptors. Molecular Nutrition and
Food Research, 2017, 61, 1700316.

1.5 19

29 <i>Î³</i>-Oryzanol-Rich Black Rice Bran Extract Enhances the Innate Immune Response. Journal of
Medicinal Food, 2017, 20, 855-863. 0.8 20

30 In silicoapproaches towards the exploration of rice bran proteins-derived angiotensin-I-converting
enzyme inhibitory peptides. International Journal of Food Properties, 2017, , 1-14. 1.3 7

31 Sleep-Promoting Effects and Possible Mechanisms of Action Associated with a Standardized Rice Bran
Supplement. Nutrients, 2017, 9, 512. 1.7 14

32 In Vitro Fermentation Patterns of Rice Bran Components by Human Gut Microbiota. Nutrients, 2017, 9,
1237. 1.7 42

33 Preparation, aroma characteristics and volatile compounds of flavorings from enzymatic hydrolyzed
rice bran protein concentrate. Journal of the Science of Food and Agriculture, 2018, 98, 4479-4487. 1.7 25

34 Effects of hot air-assisted radio frequency heating on enzyme inactivation, lipid stability and product
quality of rice bran. LWT - Food Science and Technology, 2018, 91, 453-459. 2.5 53

35 Rice bran supplement prevents UVB-induced skin photoaging in vivo. Bioscience, Biotechnology and
Biochemistry, 2018, 82, 320-328. 0.6 10

36 Production of high oleic/low linoleic rice by genome editing. Plant Physiology and Biochemistry, 2018,
131, 58-62. 2.8 123

37 Effects of temperature, moisture, and metal salt content on dielectric properties of rice bran
associated with radio frequency heating. Scientific Reports, 2018, 8, 4427. 1.6 18



4

Citation Report

# Article IF Citations

38 Anti-inflammatory effects of rice bran components. Nutrition Reviews, 2018, 76, 372-379. 2.6 15

39 A Comprehensive Processing of Rice Bran as a Multicomponent Resource. Waste and Biomass
Valorization, 2018, 9, 1597-1606. 1.8 5

40 The pathogenic mechanisms of Tilletia horrida as revealed by comparative and functional genomics.
Scientific Reports, 2018, 8, 15413. 1.6 17

41 Effects of extruded rice bran based diets on the performance, intestinal microbiota and morphology
of weaned pigs. Agricultura Tropica Et Subtropica, 2018, 51, 13-19. 0.1 3

42 Enzymatic Modification of Rice Bran Polysaccharides by Enzymes from <i>Grifola Frondosa</i>:
Natural Killer Cell Cytotoxicity and Antioxidant Activity. Journal of Food Science, 2018, 83, 1948-1955. 1.5 11

43 Seed coats as an alternative molecular factory: thinking outside the box. Plant Reproduction, 2018, 31,
327-342. 1.3 24

44
Exploration of rice protein hydrolysates and peptides with special reference to antioxidant potential:
Computational derived approaches for bio-activity determination. Trends in Food Science and
Technology, 2018, 80, 61-70.

7.8 52

45 Optimization of Flavonoid Extraction from Red and Brown Rice Bran and Evaluation of the
Antioxidant Properties. Molecules, 2018, 23, 1863. 1.7 22

46 Co-Ingestion of Rice Bran Soymilk or Plain Soymilk with White Bread: Effects on the Glycemic and
Insulinemic Response. Nutrients, 2018, 10, 449. 1.7 10

47 Membrane technologies for the fractionation of compounds recovered from cereal processing
by-products. , 2018, , 159-187. 0

48 Role of Different Polymers on the Development of Gluten-Free Baked Goods. , 2018, , 693-724. 3

49 Recovery of proteins from cereal processing by-products. , 2018, , 125-157. 10

50 Phytochemical characterization of sesame bran: an unexploited by-product rich in bioactive
compounds. CYTA - Journal of Food, 2018, 16, 814-821. 0.9 9

51 By-products of the rice processing obtained by controlled debranning as substrates for the
production of probiotic bacteria. Innovative Food Science and Emerging Technologies, 2019, 51, 167-176. 2.7 11

52 Current Trends of Rice Milling Byproducts for Agricultural Applications and Alternative Food
Production Systems. Frontiers in Sustainable Food Systems, 2019, 3, . 1.8 104

53
Extrusion and fungal fermentation change the profile and antioxidant activity of free and bound
phenolics in rice bran together with the phenolic bioaccessibility. LWT - Food Science and Technology,
2019, 115, 108461.

2.5 62

54 Establishing next-generation pest control services in rice fields: eco-agriculture. Scientific Reports,
2019, 9, 10180. 1.6 33

55 Food waste valorization. , 2019, , 279-313. 14



5

Citation Report

# Article IF Citations

56 Rice Components with Immunomodulatory Function. Journal of Nutritional Science and Vitaminology,
2019, 65, S9-S12. 0.2 0

57 Aeration Increases Cadmium (Cd) Retention by Enhancing Iron Plaque Formation and Regulating Pectin
Synthesis in the Roots of Rice (Oryza sativa) Seedlings. Rice, 2019, 12, 28. 1.7 40

58
Phytochemical Profile, Bioactivity, and Prebiotic Potential of Bound Phenolics Released from Rice
Bran Dietary Fiber during in Vitro Gastrointestinal Digestion and Colonic Fermentation. Journal of
Agricultural and Food Chemistry, 2019, 67, 12796-12805.

2.4 80

59 Rice: Importance for Global Nutrition. Journal of Nutritional Science and Vitaminology, 2019, 65, S2-S3. 0.2 203

60 Rice Bran Reduces Weight Gain and Modulates Lipid Metabolism in Rats with High-Energy-Diet-Induced
Obesity. Nutrients, 2019, 11, 2033. 1.7 23

61 Efficiency of Oryza punctata extract on glucose regulation: Inhibition of Î±-amylase and Î±-glucosidase
activities. Grain & Oil Science and Technology, 2019, 2, 44-48. 2.0 13

62 The socio-economic impacts of introducing circular economy into Mediterranean rice production.
Journal of Cleaner Production, 2019, 218, 273-283. 4.6 36

63
Brown Rice Versus White Rice: Nutritional Quality, Potential Health Benefits, Development of Food
Products, and Preservation Technologies. Comprehensive Reviews in Food Science and Food Safety,
2019, 18, 1070-1096.

5.9 151

64 Rice Hull Extract (RHE) Suppresses Adiposity in High-Fat Diet-Induced Obese Mice and Inhibits
Differentiation of 3T3-L1 Preadipocytes. Nutrients, 2019, 11, 1162. 1.7 10

65 Improvement of the solubility and emulsifying properties of rice bran protein by phosphorylation with
sodium trimetaphosphate. Food Hydrocolloids, 2019, 96, 288-299. 5.6 79

67 Determination of 27 Elements in Animal Feed by Inductively Coupled Plasma-Mass Spectrometry.
Journal of AOAC INTERNATIONAL, 2019, 102, 434-444. 0.7 9

68 Analytical Aspects of Rice Bran Oil. , 2019, , 169-181. 7

69 Membrane separation technology for the recovery of nutraceuticals from food industrial streams.
Trends in Food Science and Technology, 2019, 86, 426-438. 7.8 70

70 Development of a functional rice bran cookie rich in Î³-oryzanol. Journal of Food Measurement and
Characterization, 2019, 13, 1070-1077. 1.6 6

71
Efficacy of continuous ingestion of dewaxed brown rice on the cognitive functions of the residents
of elderly welfare facilities: A pilot test using crossover trial. Food Science and Nutrition, 2019, 7,
3520-3526.

1.5 6

72
Evaluation of various <i>Bacillus coagulans</i> isolates for the production of high purity Lâ€•lactic
acid using defatted rice bran hydrolysates. International Journal of Food Science and Technology,
2019, 54, 1321-1329.

1.3 36

73 Extraction optimization, antidiabetic and antiglycation potentials of aqueous glycerol extract from
rice (Oryza sativa L.) bran. LWT - Food Science and Technology, 2019, 103, 147-154. 2.5 34

74 Cereal by-products as an important functional ingredient: effect of processing. Journal of Food
Science and Technology, 2019, 56, 1-11. 1.4 61



6

Citation Report

# Article IF Citations

75 Antioxidants in sprouts of grains. , 2019, , 55-68. 4

76
Purification and identification of rice bran (<i>Oryza sativa L</i>.) phenolic compounds with
<i>inâ€•vitro</i> antioxidant and antidiabetic activity using macroporous resins. International Journal
of Food Science and Technology, 2019, 54, 715-722.

1.3 20

77
Rice Bran Oil Containing Gamma-Oryzanol Improves Lipid Profiles and Antioxidant Status in
Hyperlipidemic Subjects: A Randomized Double-Blind Controlled Trial. Journal of Alternative and
Complementary Medicine, 2019, 25, 353-358.

2.1 50

78 Virgin rice bran oil alleviates hypertension through the upregulation of eNOS and reduction of
oxidative stress and inflammation in L-NAMEâ€“induced hypertensive rats. Nutrition, 2020, 69, 110575. 1.1 27

79 Synergistic effects of plant protein hydrolysates and xanthan gum on the short- and long-term
retrogradation of rice starch. International Journal of Biological Macromolecules, 2020, 144, 967-977. 3.6 33

80 Storage stability, micronisation, and application of nutrient-dense fraction of proso millet bran in
gluten-free bread. Journal of Cereal Science, 2020, 91, 102864. 1.8 30

81 Antihypertensive Effect and Safety Evaluation of Rice Bran Hydrolysates from Sang-Yod Rice. Plant
Foods for Human Nutrition, 2020, 75, 89-95. 1.4 10

82 Effects of rice bran rancidity on the oxidation and structural characteristics of rice bran protein.
LWT - Food Science and Technology, 2020, 120, 108943. 2.5 63

83 A clinical empirical study on the role of refined rice bran in the prevention and improvement of
metabolic syndrome. Journal of Food Biochemistry, 2020, 44, e13492. 1.2 0

84 Plant-Based Food By-Products: Prospects for Valorisation in Functional Bread Development.
Sustainability, 2020, 12, 7785. 1.6 19

85
Comparative transcriptome analysis of Tilletia horrida infection in resistant and susceptible rice
(Oryza sativa L.) male sterile lines reveals potential candidate genes and resistance mechanisms.
Genomics, 2020, 112, 5214-5226.

1.3 5

86 Utilization of de-oiled rice bran as a feedstock for renewable biomethane production. Biomass and
Bioenergy, 2020, 140, 105674. 2.9 10

87 Enzymatic preparation and antioxidative activity of hydrolysate from Rice bran protein. Journal of
Food Measurement and Characterization, 2020, 14, 3163-3174. 1.6 7

88 Extrusion processing of cereal grains, tubers, and seeds. , 2020, , 225-263. 2

89 Rice bran phenolic extract supplementation ameliorates impaired lipid metabolism in high-fat-diet fed
mice through AMPK activation in liver. Journal of Functional Foods, 2020, 73, 104131. 1.6 15

90 Antidiabetic properties of rice and wheat branâ€”A review. Journal of Food Biochemistry, 2020, 44,
e13424. 1.2 16

91 An overview on antioxidant peptides from rice bran proteins: extraction, identification, and
applications. Critical Reviews in Food Science and Nutrition, 2022, 62, 1350-1362. 5.4 38

92 A review on Spirulina: alternative media for cultivation and nutritive value as an aquafeed. Reviews in
Aquaculture, 2020, 12, 2371-2395. 4.6 50



7

Citation Report

# Article IF Citations

93 Effect of flavorzyme digestion on the antioxidant capacities of ultraâ€•filtrated rice bran protein
hydrolyzates. Journal of Food Processing and Preservation, 2020, 44, e14551. 0.9 18

94 Anthocyanins and Proanthocyanidins in Natural Pigmented Rice and Their Bioactivities. , 2020, , . 14

95 Enzymatic potential for the valorization of agro-industrial by-products. Biotechnology Letters, 2020,
42, 1799-1827. 1.1 33

96 Bio-aviation Fuel: A Comprehensive Review and Analysis of the Supply Chain Components. Frontiers in
Energy Research, 0, 8, . 1.2 115

97 Rice bran attenuated obesity <i>via</i> alleviating dyslipidemia, browning of white adipocytes and
modulating gut microbiota in high-fat diet-induced obese mice. Food and Function, 2020, 11, 2406-2417. 2.1 48

98 Angiotensinâ€•Iâ€•converting enzyme (ACE)â€•inhibitory peptides from Thai jasmine rice bran protein
hydrolysates. International Journal of Food Science and Technology, 2020, 55, 2441-2450. 1.3 17

99 Comparison of 11 rice bran stabilization methods by analyzing lipase activities. Journal of Food
Processing and Preservation, 2020, 44, e14370. 0.9 34

100 Valorising Agro-industrial Wastes within the Circular Bioeconomy Concept: the Case of Defatted Rice
Bran with Emphasis on Bioconversion Strategies. Fermentation, 2020, 6, 42. 1.4 35

101
Influence of full fat rice bran from Ethiopian rice milling industries on nutritional qualities,
physicochemical and sensory properties of bread and biscuits. Journal of Food Measurement and
Characterization, 2020, 14, 2253-2261.

1.6 14

102 Towards a more sustainable circular bioeconomy. Innovative approaches to rice residue valorization:
The RiceRes case study. Bioresource Technology Reports, 2020, 11, 100427. 1.5 13

103 Synthesis and characterization of a novel rice bran protein-cerium complex for the removal of
organophosphorus pesticide residues from wastewater. Food Chemistry, 2020, 320, 126604. 4.2 10

104 The Modulatory Effect of Cholesterol Synthesis by Oryza sativa Derived Bioactive Peptide Fractions:
An In Vitro Investigation. International Journal of Peptide Research and Therapeutics, 2021, 27, 245-251. 0.9 3

105
Integrated production of food, energy, fuels and chemicals from rice crops: Multi-objective
optimisation for efficient and sustainable value chains. Journal of Cleaner Production, 2021, 285,
124900.

4.6 14

106 A short review of green extraction technologies for rice bran oil. Biomass Conversion and
Biorefinery, 2021, 11, 569-587. 2.9 52

107 Effects of rice bran rancidity on oxidation, structural characteristics and interfacial properties of
rice bran globulin. Food Hydrocolloids, 2021, 110, 106123. 5.6 42

108 Antibacterial activities of volatile compounds in cereals and cereal byâ€•products. Journal of Food
Processing and Preservation, 2021, 45, e15081. 0.9 3

109 Rice bran protein: An alternative plant-based protein to ameliorate protein malnourishment. Journal
of Cereal Science, 2021, 97, 103154. 1.8 10

110 Purification, identification, characterization and catalytic mechanism of two lipases from rice bran
(Oryza sativa). LWT - Food Science and Technology, 2021, 140, 110693. 2.5 10



8

Citation Report

# Article IF Citations

111 Comparison of lipid degradation in raw and infrared stabilized rice bran and rice bran oil: matrix
effect. Journal of Food Measurement and Characterization, 2021, 15, 1057-1067. 1.6 6

112
Rice bran modulates renal disease risk factors in animals submitted to high sugar-fat diet. Jornal
Brasileiro De Nefrologia: Orgao Oficial De Sociedades Brasileira E Latino-Americana De Nefrologia,
2021, 43, 156-164.

0.4 2

113 Rice Bran By-Product: From Valorization Strategies to Nutritional Perspectives. Foods, 2021, 10, 85. 1.9 30

114 Defatted Rice Bran as a Potential Raw Material to Improve the Nutritional and Functional Quality of
Cakes. Plant Foods for Human Nutrition, 2021, 76, 46-52. 1.4 15

115 Metabolic engineering of rice endosperm towards higher vitamin B1 accumulation. Plant
Biotechnology Journal, 2021, 19, 1253-1267. 4.1 26

116 Rapid recovery of phytic acid from rice brans using chitosan nanofiber-based porous hydrogels.
Bioscience, Biotechnology and Biochemistry, 2021, 85, 481-487. 0.6 1

117 Apparent total and ileal digestibility of rice bran with or without multicarbohydrase and phytase in
weaned piglets. Livestock Science, 2021, 245, 104423. 0.6 2

118
Effects of thermal processing on antioxidant activities, amino acid composition and protein
molecular weight distributions of jasmine rice bran protein hydrolysate. International Journal of
Food Science and Technology, 2021, 56, 3289-3298.

1.3 13

119 Dispersive Liquidâ€“Liquid Microextraction (DLLME) and LC-MS/MS Analysis for Multi-Mycotoxin in Rice
Bran: Method Development, Optimization and Validation. Toxins, 2021, 13, 280. 1.5 24

120 The Health-Promoting Properties and Clinical Applications of Rice Bran Arabinoxylan Modified with
Shiitake Mushroom Enzymeâ€”A Narrative Review. Molecules, 2021, 26, 2539. 1.7 15

121
Serum Metabolomics Reveals Underlying Mechanisms ofÂ Cholesterolâ€•Lowering Effects of Oat
Consumption: AÂ Randomized Controlled Trial in a Mildly Hypercholesterolemic Population. Molecular
Nutrition and Food Research, 2021, 65, e2001059.

1.5 11

122 In vitro starch digestibility, edible quality and microstructure of instant rice noodles enriched with
rice bran insoluble dietary fiber. LWT - Food Science and Technology, 2021, 142, 111008. 2.5 25

123 Development of a freeze-dried symbiotic obtained from rice bran. Biotechnology Reports (Amsterdam,) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 262 Td (Netherlands), 2021, 30, e00636.2.1 2

124 Wheat Bran Modifications for Enhanced Nutrition and Functionality in Selected Food Products.
Molecules, 2021, 26, 3918. 1.7 13

125 Effects of germination time on the structural, physicochemical and functional properties of brown
rice. International Journal of Food Science and Technology, 2022, 57, 1902-1910. 1.3 4

126 The influence of microbial contamination on rice bran rancidity. LWT - Food Science and Technology,
2021, 146, 111468. 2.5 5

127 Supercritical Carbon Dioxide Extraction, Antioxidant Activity, and Fatty Acid Composition of Bran Oil
from Rice Varieties Cultivated in Portugal. Separations, 2021, 8, 115. 1.1 11

128 A Review on Extraction, Characterization, and Applications of Bioactive Peptides From Pressed Black
Cumin Seed Cake. Frontiers in Nutrition, 2021, 8, 743909. 1.6 20



9

Citation Report

# Article IF Citations

129 Substitution of deâ€•oiled rice bran with Khejri pod meal and groundnut oilcake with Khejri seed meal in
the diet of Labeo rohita (Hamilton, 1822). Aquaculture Research, 0, , . 0.9 1

130
Evaluation of anti-cancer and anti-covid-19 properties of cationic pentapeptide Glu-Gln-Arg-Pro-Arg,
from rice bran protein and its d-isomer analogs through molecular docking simulations. Journal of
Molecular Graphics and Modelling, 2021, 108, 107999.

1.3 10

131 Effect of ultrasound on the properties of rice bran protein and its chlorogenic acid complex.
Ultrasonics Sonochemistry, 2021, 79, 105758. 3.8 38

132 Lipase â€“ The fascinating dynamics of enzyme in seed storage and germination â€“ A real challenge to
pearl millet. Food Chemistry, 2021, 361, 130031. 4.2 23

133 Effects of modification methods on microstructural and physicochemical characteristics of defatted
rice bran dietary fiber. LWT - Food Science and Technology, 2021, 151, 112161. 2.5 16

134 Ø§Ù„Ø®ØµØ§Ø¦Øµ Ø§Ù„ØºØ°Ø§Ø¦ÛŒØ© ÙˆØ§Ù„ØØ³ÛŒØ© Ù„Ù„Ø®Ø¨Ø² Ø§Ù„Ù…Ø³Ø·Ø Ø§Ù„Ù…ØØ¶Ø± Ù…Ù† Ø¨Ø°ÙˆØ± Ø§Ù„ØÙ„Ø¨Ø© ÙˆÙ†Ø®Ø§Ù„Ø© Ø§Ù„Ø£Ø±Ø² ÙˆØªØ£Ø«ÛŒØ±Ø© Ø¹Ù„Ù‰ Ø§Ù„Ù•Ø¦Ø±Ø§Ù† Ø§Ù„Ù…ØµØ§Ø¨Ø© Ø¨Ø§Ø±ØªÙ•Ø§Ø¹ Ù†Ø³Ø¨Ø© Ø§Ù„Ú©ÙˆÙ„ÛŒØ³ØªØ±ÙˆÙ„ Ù•ÛŒ Ø§Ù„Ø¯Ù…. , 2022, 8, 351-380.0.0 0

135 Retrospect and prospects of secondary agriculture and bioprocessing. Journal of Plant Biochemistry
and Biotechnology, 2020, 29, 1-14. 0.9 9

136 Deep Processing of Rice and Comprehensive Utilization of Its By-products. Journal of Food and
Nutrition Research (Newark, Del ), 2019, 7, 370-376. 0.1 2

137 Effects of various brans on quality and volatile compounds of bread. Foods and Raw Materials, 2019, ,
42-50. 0.8 4

138 Improvement Effect of Dewaxed Brown Rice on Constipation in Antibiotic-treated Mice. In Vivo, 2017, 31,
573-577. 0.6 5

139 Comparative Evaluation of the Nutritional, Antinutritional, Functional, and Bioactivity Attributes of
Rice Bran Stabilized by Different Heat Treatments. Foods, 2021, 10, 57. 1.9 30

140 Effect of Fermentation on the Antioxidant Activity of Rice Bran by Monascus pilosus KCCM60084.
Journal of Applied Biological Chemistry, 2016, 59, 57-62. 0.2 21

141
Rice bran real-time stabilisation technology with flowing microwave radiation: its impact on
rancidity and some bioactive compounds. Quality Assurance and Safety of Crops and Foods, 2018, 10,
25-34.

1.8 3

142 A comprehensive review on anti-diabetic property of rice bran. Asian Pacific Journal of Tropical
Biomedicine, 2018, 8, 79. 0.5 24

143
Effect of Rice Bran and Wheat Fibers on Microbiological and Physicochemical Properties of
Fermented Sausages during Ripening and Storage. Korean Journal for Food Science of Animal
Resources, 2018, 38, 302-314.

1.5 7

144 Increasing methane (CH<sub>4</sub>) emissions and altering rhizosphere microbial diversity in paddy
soil by combining Chinese milk vetch and rice straw. PeerJ, 2020, 8, e9653. 0.9 8

145 Rice (Oryza sativa L.) bran preserves cardiac function by modulating pro-inflammatory cytokines and
redox state in the myocardium from obese rats. European Journal of Nutrition, 2022, 61, 901-913. 1.8 4

146 Rice wasteâ€“based polymer composites for packaging applications: A review. Polymers and Polymer
Composites, 2021, 29, S1621-S1629. 1.0 3



10

Citation Report

# Article IF Citations

147 Effects of Use of Agricultural Wastes on Nitrate or Chloride Transport in Porous Media. Journal of
Rainwater Catchment Systems, 2014, 20, 19-27. 0.2 0

148 Application in Food Products. , 2020, , 103-115. 0

149 Production of Rice By-products. , 2020, , 13-39. 0

150 Antioxidant Activity and Taste-active Component Distribution in the Bran Layer of Rice Grain. Food
Science and Technology Research, 2020, 26, 855-862. 0.3 2

151
Effect of the Intake of Brown Rice for Six Months on the Cognitive Function in Healthy Elderly
Persons: A Study Protocol for a Pilot, Non-Randomized Controlled Trial. Methods and Protocols,
2021, 4, 78.

0.9 1

152 Valorization of lipid by-products. , 2020, , 133-174. 1

154 Biofortification for Nutrient Content and Aroma Enrichment in Rice (Oryza sativaÂ L.). , 2020, , 57-84. 0

155 Functional Profiling and Future Research Direction of Rice Bran Oil in Bangladesh. Journal of Oleo
Science, 2021, 70, 1551-1563. 0.6 1

156 Nutritionally Enriched Noodle Preparation from Wheat Flour Fortified with Rice Bran. Pakistan
Journal of Nutrition, 2020, 19, 172-178. 0.2 2

157 Enhancing Farmer Income through Value Addition to Rice in Khammam District, India. International
Journal of Environment and Climate Change, 0, , 1-7. 0.0 0

158 Rice (Oryza sativa) Bran. , 2021, , 397-426. 0

159
Effects of different combination of culture medium on growth and nutrition content of black
soldier fly larvae (Hermetia illuens). IOP Conference Series: Earth and Environmental Science, 2021,
890, 012030.

0.2 1

160 Effects of electrocatalytic treatment on the physicochemical properties of rice bran protein. Journal
of Food Measurement and Characterization, 2022, 16, 1038-1048. 1.6 2

161 Potential use of plantâ€•based byâ€•products and waste to improve the quality of glutenâ€•free foods. Journal
of the Science of Food and Agriculture, 2022, 102, 2199-2211. 1.7 26

162 Biological Functions and Activities of Rice Bran as a Functional Ingredient: A Review. Nutrition and
Metabolic Insights, 2021, 14, 117863882110585. 0.8 36

163 Polyploidization Increases the Lipid Content and Improves the Nutritional Quality of Rice. Plants, 2022,
11, 132. 1.6 8

164 Effect of enzymatic hydrolysis on the physicochemical and emulsification properties of rice bran
albumin and globulin fractions. LWT - Food Science and Technology, 2022, 156, 113005. 2.5 11

165
DeterminaciÃ³n de la capacidad antioxidante total de alimentos y plasma humano por
fotoquimioluminiscencia: CorrelaciÃ³n con ensayos fluoromÃ©tricos (ORAC) y espectrofotomÃ©tricos
(FRAP). TIP Revista Especializada En Ciencias QuÃmico-BiolÃ³gicas, 0, 23, .

0.3 1



11

Citation Report

# Article IF Citations

166
Non-Targeted Dried Blood Spot-Based Metabolomics Analysis Showed Rice Bran Supplementation
Effects Multiple Metabolic Pathways during Infant Weaning and Growth in Mali. Nutrients, 2022, 14,
609.

1.7 5

167 Pengembangan Sereal Sarapan Tersubstitusi Bekatul dan Tepung Pisang. Jurnal Ilmu Pertanian
Indonesia, 2022, 27, 76-84. 0.1 0

168 Stable isotopic labelling of Î²-sitosteryl ferulate for use as analytical tool. Food Chemistry: X, 2022, 13,
100227. 1.8 0

169 Effects of rice bran content on plant-based simulated meat: From the aspects of apparent properties
and structural characteristics. Food Chemistry, 2022, 380, 131842. 4.2 20

170 Effects of Extrusion on Energy Contents and Amino Acid Digestibility of Corn DDGS and Full-Fat Rice
Bran in Growing Pigs. Animals, 2022, 12, 579. 1.0 0

171 Advanced diagnostic approaches developed for the global menace of rice diseases: a review. Canadian
Journal of Plant Pathology, 2022, 44, 627-651. 0.8 6

172 Classified processing of different rice bran fractions according to their component distributions.
International Journal of Food Science and Technology, 2022, 57, 4052-4064. 1.3 4

173
Towards Functional Insect Feeds: Agri-Food By-Products Enriched with Post-Distillation Residues of
Medicinal Aromatic Plants in Tenebrio molitor (Coleoptera: Tenebrionidae) Breeding. Antioxidants,
2022, 11, 68.

2.2 15

174 Potential health benefits and food applications of rice bran protein: research advances and
challenges. Food Reviews International, 2023, 39, 3578-3601. 4.3 9

175 Anti-Browning and Oxidative Enzyme Activity of Rice Bran Extract Treatment on Freshly Cut â€˜Fujiâ€™
Apple. Agronomy, 2022, 12, 86. 1.3 2

176
A Randomized Controlled Trial of Dietary Rice Bran Intake on Microbiota Diversity, Enteric
Dysfunction, and Fecal Secretory IgA in Malian and Nicaraguan Infants. Journal of Nutrition, 2022, 152,
1792-1800.

1.3 7

178 Production of flavor compounds from rice bran by yeasts metabolisms of Kluyveromyces marxianus
and Debaryomyces hansenii. Brazilian Journal of Microbiology, 2022, , 1. 0.8 5

179 Effects of Phosphorus Application Rate on Lipid Synthesis and Eating Quality of Two Rice Grains.
Agriculture (Switzerland), 2022, 12, 667. 1.4 2

180 Effects of tebuconazole application at different growth stages on rice grain quality of rice-based
untargeted metabolomics. Chemosphere, 2022, 303, 134920. 4.2 5

181 Production of rice bran oil (<i>Oryza sativa</i> L.) microparticles by spray drying taking advantage of
the technological properties of cereal co-products. Journal of Microencapsulation, 2022, , 1-13. 1.2 4

182 A rice protein hydrolase from <i>Serratia marcescens</i> and its specificity in preparation of
oligopeptideâ€•enriched rice protein hydrolysates. , 2022, 1, 126-134. 1

183 Systems seed biology to understand and manipulate rice grain quality and nutrition. Critical Reviews
in Biotechnology, 2023, 43, 716-733. 5.1 1

184 The functions and applications of <scp>GDSL</scp> esterase/lipase proteins in agriculture: a review.
JSFA Reports, 0, , . 0.2 1



12

Citation Report

# Article IF Citations

185 Phytochemical composition, antioxidant activities and immunomodulatory effects of pigment extracts
from Wugong Mountain purple red rice bran. Food Research International, 2022, 157, 111493. 2.9 10

186 Conventional and ultrasound-assisted extraction of rice bran oil with isopropanol as solvent.
Sustainable Chemistry and Pharmacy, 2022, 29, 100741. 1.6 6

187 Turning Food Protein Waste into Sustainable Technologies. Chemical Reviews, 2023, 123, 2112-2154. 23.0 58

188 Uncooked rice consumption: Causes, implications, regulation, and interventions. Cereal Chemistry,
2022, 99, 971-984. 1.1 0

189 Population Growth Changes in Major Stored Product Insects on Rice Fortified with Spearmint and
Basil. Agronomy, 2022, 12, 2088. 1.3 2

190 Current and Potential Uses of Agricultural By-Products and Waste in Main Food Sectors in
Vietnamâ€”A Circular Economy Perspective. , 2022, , 131-151. 1

191
The Potency of Lactobacillus fermentum and Moringa oleifera Extract with different Fermentation
Time to improve the Nutrient content of Fermented Rice Bran. Research Journal of Pharmacy and
Technology, 2022, , 3736-3742.

0.2 1

192 Black rice bran intake reduces phosphorylated tau levels and enhances insulin signaling in the brain
of aged normal mice. Bioscience, Biotechnology and Biochemistry, 0, , . 0.6 1

193 Effects of the potassium application rate on lipid synthesis and eating quality of two rice cultivars.
Journal of Integrative Agriculture, 2023, 22, 2025-2040. 1.7 4

194 Effects of Ultrasound and Steam Explosion Treatments on the Physicochemical Properties of Rice
Bran Fibre. Pertanika Journal of Science and Technology, 2022, 45, 893-918. 0.1 2

195
Comparative analysis of bioactive-phytochemical characteristics, antioxidants activities, and
anti-inflammatory properties of selected black rice germ and bran (Oryza sativa L.) varieties. European
Food Research and Technology, 2023, 249, 451-464.

1.6 5

197 Inhibitory Effect of Dietary Defatted Rice Bran in an AOM/DSS-Induced Colitis-Associated Colorectal
Cancer Experimental Animal Model. Foods, 2022, 11, 3488. 1.9 8

198 Nutritional, physical, functional properties and antioxidant potential of different colors proso
millet husks and brans. LWT - Food Science and Technology, 2022, 171, 114092. 2.5 7

199 RICE HUSK AS POTENTIAL RESOURCE FOR BIOMEDICAL APPLICATIONS: A REVIEW. Cellulose Chemistry and
Technology, 2022, 56, 911-928. 0.5 0

200 Exploiting the Complementary Potential of Rice Bran Oil as a Low-Cost Raw Material for Bioenergy
Production. Processes, 2022, 10, 2460. 1.3 1

201 Fermentation of White and Brown Rice Water Increases Plant Nutrients and Beneficial Microbes.
Pertanika Journal of Science and Technology, 2022, 46, . 0.1 0

202 Cereal intake and mortality in older Chinese: a 15-year follow-up of a prospective cohort study.
European Journal of Nutrition, 0, , . 1.8 0

203 Effect of Rice Protein Meal Replacement of Fish Meal on Growth, Anti-Oxidation Capacity, and
Non-Specific Immunity for Juvenile Shrimp Litopenaeus vannamei. Animals, 2022, 12, 3579. 1.0 2



13

Citation Report

# Article IF Citations

204 Understanding the Rice Fungal Pathogen Tilletia horrida from Multiple Perspectives. Rice, 2022, 15, . 1.7 3

205
The ability of yoghurt supplemented with dietary fibers or brans extracted from wheat or rice to
reduce serum lipids and enhance liver function in male hypercholesterolemic rats. Journal of Food
Biochemistry, 2022, 46, .

1.2 3

206 Anti-inflammatory Agent. , 2023, , 41-51. 2

207 Engineering a carboxypeptidase from Aspergillus oryzae M30011 to improve the terminal-specific
enzymatic hydrolysis of aromatic amino acids. Process Biochemistry, 2023, , . 1.8 0

208 High-Value Compounds and Bioactivity of Rice Bran, Rice Bran Protein: A review. , 2022, 14, . 0

209 Nutritional composition and volatile compounds stability in dryâ€•heat and extruded stabilised rice bran
during storage. International Journal of Food Science and Technology, 2023, 58, 3379-3391. 1.3 6

210 A Comparative Study on Extraction and Physicochemical Properties of Soluble Dietary Fiber from
Glutinous Rice Bran Using Different Methods. Separations, 2023, 10, 90. 1.1 3

211
Tuning of the properties of polyvinyl alcohol/ polyacrylamide film by phytic acid and gamma radiation
crosslinking for food packaging applications. Polymer-Plastics Technology and Materials, 2023, 62,
866-876.

0.6 1

212 Bound lipase: an important form of lipase in rice bran (Oryza sativa). Food Science and Human
Wellness, 2023, 12, 1779-1787. 2.2 2

213 Differences and similarities of albumins from japonica rice bran, japonica, indica, and javanica rice
endosperm in the suppressive effect of postprandial blood glucose elevation. , 0, , . 0

214
Impact of different preparation methods on the properties of brown rice flour and the cooking
stability of brown rice noodles and the underlying mechanism: Microstructure, starch-protein
distribution, moisture migration. LWT - Food Science and Technology, 2023, 181, 114697.

2.5 4

215 Anaerobic fermentation of rice bran using rumen liquor for desirable chemical changes as animal
feed. Journal of Advanced Veterinary and Animal Research, 2022, 9, 728. 0.5 0

216 Proteomic Variability and Nutrient-Related Proteins across Pigmented and Non-Pigmented Rice Grains.
Crops, 2023, 3, 63-77. 0.6 0

217 Composition, Microbiota, Mechanisms, and Anti-Obesity Properties of Rice Bran. Foods, 2023, 12, 1300. 1.9 5

218 Anaerobic fermentation featuring wheat bran and rice bran realizes the clean transformation of
Chinese cabbage waste into livestock feed. Frontiers in Microbiology, 0, 14, . 1.5 1

219
The effects of rice bran supplementation for management of blood lipids: A GRADE-assessed systematic
review, doseâ€“response meta-analysis, and meta-regression of randomized controlled trials.
Systematic Reviews, 2023, 12, .

2.5 0

220 Extraction, phytochemistry, nutritional, and therapeutical potentials of rice bran oil: A review.
Phytomedicine Plus, 2023, 3, 100453. 0.9 8

227 Advantages of Functional Foods in Supporting and Maintaining Hair and Skin Health. , 2023, , 223-244. 0



14

Citation Report

# Article IF Citations

232 Phitotherapeutic Potential of Cassava (Manihot esculenta, Crantz). , 2023, , 623-648. 0

234 Rice lipases: a conundrum in rice bran stabilization: a review on their impact and biotechnological
interventions. Physiology and Molecular Biology of Plants, 2023, 29, 985-1003. 1.4 0

236 Carbon Footprint Reduction from Closing Rice Yield Gaps. , 2023, , 149-176. 0

237 Commercial Processing of Rice. , 2023, , 211-233. 0

241 Brown Rice Sprouts: A Leading Functional Food Product. , 2023, , 99-125. 0

252 Oleaginous Brans (Rice and Barley Brans) as Sustainable Alternative of Protein. , 2024, , 269-302. 0

255 Comparative analysis of the proximate content, free phenolics, bound phenolics, and total phenolics
of defatted and non-defatted rice bran. AIP Conference Proceedings, 2024, , . 0.3 0


