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Introduction



Mounting the Immune-response

Inflammatory mediators, such 
as TNFα and Nitric Oxide



Food Can Modulate Immune Response

(Wang et al., 2015)

(Fadel et al., 2017a)

(Fadel et al., 2017b)



Rice Bran Bioactive Compounds

• Rice (Oryza Sativa) 495.2 million tons (2016, FAO) 

Rice Grain (Champagne, 2004)

However



Rice Bran Arabinoxylans (AXs)

Arabinoxylans (AXs) structure
Source: (Garófalo et al., 2011)

Xylose

Arabinose

• AXs are only 10% of rice bran (Fadel et al., 2017c)
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Extrusion as a physical pre-treatment



Extrusion
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(Weili et al., 2015)



Cereals

Rice bran Wheat
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Current/future work
• AXs characterisation using NMR, FTIR and Raman spectroscopies
• AXs detection in human bloodstream
• Human inflammatory response modulation 
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