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Nutritional Composition of Rice with Embryo

Part, Obongbyeo

Byroung Young Lee*, Jong Rok Son*, Young Bae Kim*, In Wha Yoon*,
Chang Moon Chang**, Dong Kyu Shin*** and Young Sang Kim****

ABSTRACT : This study was carried out to find out the properties of rice grain with embryo part, Obong-

byveo. The embryo part on the rice remained by 96.7% in Obongbyeo after complete removal of the brans by

common milling method. In nutritional composition. the content of lipid. vitamin B,. and niacin were greater

in Obongbyeo than Nagdongbyeo as a check variety. In particular, the contents of vitamin B, and niacin were

about 1.5 times higher. Increased weight and feed effect of rat raising with milled rice were 107 and 172% in

Obongbyeo and 101 and 125% in Nagdongbyeo, respectively. Eating quality of Obongbyeo was better than

Nagdongbyeo.

Key word © embryo part, nutritional composition, feed effect, eating quality.
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Table 1. Proportion of rice grain with embryo parts by common milling method in 19 rice cultivars and

breeding lines.

Proportion of rice
with embryo part

Rice genotype

More than 909
Between 80 and 89%
Between 70 and 79%
Between 60 and 69%
Between 30 and 59%
Between 30 and 49%

Less than 30%

Obongbyeo(96.7%) Ilpumbyeo(92.4%"
Sangpungbyeo, Milyang 93
Suweon 351, Yeomveoungbyeo

Suweon 313, Chucheolngbyeo
Palgongbyeo, Odaebveo. Sobaegbyeo. Iri

374, Gyehwa 3, Iri 373, Iri 384, Milyang 94
Milvang 95. Nagdongbyeo, Yeongdeog 7

Table 2. Grain characteristics of Obongbyeo and Nagdongbyeo.

Rice 1. 000 Grain size(mm}
variety grains
weight (g} Length Width Thickness Length/'width
Obongbyeo 20.78 4.7 2.9 2.1 1.6
Nagdongbyeo 19.95 4.9 2.9 1.9 1.7
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Table 3. Nutritional compositions of Obongbyeo and Nagongbyeo.

Vitamin (mg%)

Rice Energy Protein Lipid
variety (cal) (%) (%) B, B, Niacin
Obongbyeo 363 7.0 1.0 0.31 0.06 3.0
Nagdongbyeo 360 6.8 0.6 0.14 0.05 1.9
D.B.T. ns ns * % ok % ns * % %

D.B.T. =difference between rice varieties
ns=not siginificant
* =giginificant at the 59 level
* * % =giginificant at the 1% level

E 304 Eu oy 2¥wuo] odak wl ofok
AREEE 3wl 2y gk Bo] dukd o v}
58 Hrh 8o B Ho[glen, E3
#lel2l B, Niacin® =gu7t z2b7 .14 9
1.9mg% <dul vids 2E=7 0.31 % 3.0

]

mg%2 1.59MAE ¥okch olzd Az
olofx= 77kl F23 Pkt wol ol Qo
g F A

E 4ol 8w e BE AR R
g Yebd Adel 71EAREE 100%2 Rote
FAES 587 101%ld 2297t 107%
Yol Za7h glded Asises rde)
7k 125%2t 172% =2 EZ:Abg dch
or] B3] 2wt #HH3 Folx

2
T
o
AN

Table 4. Increased weight and feed effect of rat
raising with milled rice, Obongbyeo and

Nagdongbyeo
Unit : %
Feeds Increased weight Feed effect
Obongbyeo a 107 172
Nagdongbyeo a 101 125
Standard feed 100 100
D.B.T. * ® %k %
a=standard feed 50% and milled rice flour
50%

D.B.T. =difference between rice varieties
* =siginificant at the 539 level
% * % =siginificant at the 19 level
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Table 5. Characteristics of cooked rice quality of Obongbyeo and Nagdongbyeo.
Variety Color Taste Smell Stickness Mean
Obongbyeo 4.9 5.9 5.3 5.4 5.3
Nagdongbyeo 5.0 5.0 5.0 5.0 5.0
D.B.T ns * * * *

very good . 7, good . 5, common : 3,
D.B.T=difference between rice varietiese

ns=not siginificant, * =siginificant at the 5% level
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