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Introduction

Description Rice Bran Dietary Fiber Powder is a natural dietary fibre derived from rice bran.
Rice bran is a by-product of rice processing, rich in insoluble fibre and a certain
proportion of soluble fibre, and contains vitamins, minerals, antioxidants (e.g.
gluten) and plant compounds, making it an economical and versatile health
ingredient.

Applications Food Industry Bakery products: used in bread, cakes, biscuits, etc. to enhance

dietary fibre content and improve texture and taste. Functional beverages: as a
dietary fibre supplement added to lactobacillus beverages or meal replacement
products. Ready-to-eat food: such as meal replacement powder, cereal bars or
healthy snacks to provide dietary fibre and nutrition. Pasta products: used in
noodles, rice noodles, etc. to increase fibre content and improve nutritional
properties. Nutraceuticals As a core ingredient in dietary supplements for gut
health, blood sugar management or cardiovascular support formulations. Animal
Feed Used in pet food or poultry feed to improve digestive health and enhance

nutrition.
Product Information
Source Seed coat of rice, family Gramineae
Appearance Light white powder
Usage and Packaging
Package 1kg/aluminum foil bag or 25kg/cardboard drum

Storage and Shipping Information

Storage 2 years under well storage situation and stored away from direct sun light
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