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o] ztz} A7V A9 15528, 16%, 7}QZEAIZE 7.79 Holgon oju R'= 09518, H5HA
745, YAAL maximum point@Th AAte] th HAHZAL 19.094), 45%, 2.168-R=0.7917)0] %
W5 H YL 544, saddle pointg o1, ol that HH2AL 12904, 22%, 11.40ER*=0.9361), T
AL 7.11, maximum point@ T, ol tje HAZAL 15068, 20%, 492 ([R*=0.8372), B5HH
6.16, saddle pointAth. #53 EA4S EF UEANATE FH2ALS FUAY 4 A9 A7
o] Ztz} BI}EEA ] 168649} 15%, 7FEZEIAIZE 5.4850] T o]u] R 09738, B53
7.69, AL maximum pointQt F5H EA F ML ot ANbHs|aRd & IS
o AoA4E 242 0.8173(R*=0.0001), 0.7878(R*<0.0002)0|Qx wHe &k} Hulbzol 7|3 wel ¥
3 A7 1o ABASTE 22 0.5196(R*=0.0325)3} 0.7004(R*=0.0017)°] At}
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Adjate] mx=

cholesterol), rice oil 7}, tocoles H7}F9) 422
Aste 43 T4 AHANAT A@7IZEe]

of Zh A%, B 3 FugApd 23] FAE SA3qth E3 84 lipid profile?t TBARS ¥
3 ALT, AST 3 ALP B4& &4t 45 42, 928 E 9 TBARS ¥ G6PDH
% malic enzyme€ FASA 2 A% 3 2 o
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A2 4 LulFo] FaHT BFY A48 G9H 5L QNS Bapel Be FHoA
A7 £S5 Qok IFY B GYEAC] B AT F2 B5EE FUoRAY A
of BE ARG} MPL FUORT oA, MARE BH A7ARE] FEAY 53] ¥
2 $4EQ WPoeRY GUF FEAREC] B 1 B0l RuHm gon A%t )
g 22N AFRINE sthch et AA S 448 HAPT Y o] £E do)
Aol AR FI L FF B ATE FIAG HEolth £ ATolAE Ao FUA
$544% FRHDA FEHE F phenlic acid®h FelilE YL FF P SAE w24
Gk 24FA otish W4F 99 FROENE Wui% TRE, 0PE 2 DEEE SHEE

2 gL
, EAEY v|AS 77 AlZdtqdeh Ferulic acid 5 &7 m|7ol] &xj3t= phenolic acid
T 4R Z 5T § pHE A3 dHolAEH | ER vHE &3l HPLCE 488t dn
o] 35% phenolic acide= ferulic acid7} 7F% ol 50 % WS 2}A|3tH.C ™ p-coumaric acid,
benzoic acid, sinapinic acid £2.2 ZAZEHUTh 20 ¥u)9 Z phenolic acid 3L 65.9 mghZA
3% @rld 572 mghit w3kon EAETL FUVEE W] F9 F phenolic acid FFS Ha
Hack "7} FdE wnle) 108] =) d|EShE phenolic acid7b AEEH I benzoic acid®}
m-hydroxy benzoic acide= W7} AlZo| Mt AEEHJT =4S Mo] F9] phenolic acide 28.8~51.7
mg%, 7oA 321.4~4384 mg% WHHZ JelHch du), W] @ v FRE F ZEHEY
gFe BT AP ER 7HEIE AHEstn v ojdte S HS of o dule] FH
= FEe 784 mg%, 9 Av] 888 mg% Nk =AF ¥Wn| Fo & s IS 303~569
mg%, U740 541.6~472.6 mg%he] BHAQ[TE olAta o] o= phenolic acid ¥ F Z#] ¥ &)
B3 FHrEo] Jlon 53] vifETe ZFEo] Bo] EXSEE ol AEY A&3Q o8&
g Ao HEHHte] 483 Foz Jehyith
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[P-41] Effect of degree of milling on the chemical composition of rice oil

Tae Youl Hal, Soon Nam Ko, Sun Mi Lee, Soo Hyun Chung, Hakryul Kimz, and In Hwan Kim
'Food Function Research Division, Korea Food Research Institute
Department of Food & Nutrition College of Health Sciences, Korea University

"Department of Animal Science & Biothenology, Kyungpook National University

The degree of milling is an important factor in terms of the nutritional value and the economic return
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