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Abstract

This study aimed to determine the effects of defatted rice bran fermentation using A. niger towards extract yield and
bioactivity against various solvents. Solid-state fermentation of defatted rice bran using A. niger was carried out in dark
conditions at 27 °C for 7 d. The results showed that the fermentation process reduced the hemicellulose, cellulose, and
lignin content by 22.36 %, 42.47 %, and 22.96 % after 7 d of fermentation. Extraction of phenolic compounds from the
fermented defatted rice bran was carried out by a maceration at 40 °C for 180 min using methanol (80 %), ethanol (80 %),
and acetone (40 %). The fermentation increased the yield of defatted rice bran extract by up to 81 % (when using ethanol
(80 %) as the extracting solvent) as compared to without fermentation. The total phenolic content and ferulic acid of the
defatted rice bran extract also increased upon fermentation up to 339 % and 58 times when the extraction was carried out
using ethanol (80 %). The antioxidant activity of the defatted rice bran extracts also increased upon fermentation with the
lowest value of IC50 (102.19 ppm) obtained when the extraction was carried out using ethanol (80 %). © 2025
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