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                                     Abstract
Rice bran oil (RBO) has become a popular edible oil globally, containing high amounts of natural antioxidants such as tocopherols and γ-oryzanol. However, the extraction and refining processes of RBO leave various residue products, such as extraction residues, wax sludge, gum sludge, soap stock sludge, fatty acid distillate, and deodorizer distillate. These byproducts contain a considerable amount of bioactive compounds, which can be significant sources of functional ingredients in the food and pharmaceutical industries. To support circular economy and waste disposal management development, the recovery and chemistry of these byproducts in the RBO industry were assessed. The functionality and application of the byproducts from the extraction and refining of RBO oil are reviewed in this chapter to stimulate its possible utilization and impending applications in the industry.
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	DD:
	
                  deodorizer distillate

                
	DRB:
	
                  defatted rice bran

                
	FFA:
	
                  free fatty acids

                
	HDL:
	
                  high-density lipoprotein

                
	LDL:
	
                  low-density lipoprotein

                
	MUFA:
	
                  monounsaturated fatty acid

                
	PAE:
	
                  phthalic acid ester

                
	PAH:
	
                  polycyclic aromatic hydrocarbon

                
	PUFA:
	
                  polyunsaturated fatty acid

                
	PV:
	
                  peroxide value

                
	RBAO:
	
                  rice bran acid oil

                
	RBO:
	
                  rice bran oil

                
	RBX:
	
                  rice bran wax

                
	SFA:
	
                  saturated fatty acid

                
	TAG:
	
                  triacylglycerol
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