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ABSTRACT The composition of fatty acids, minerals,
total dietary fiber and vitamin B;, B, in pigmented rice
varieties were determined. Proximate composition and color
were also compared among pigmented rice varieties. Crude
protein contents of black rice were higher than those of red
and white rice, especially, C3GHi line had the highest
protein content. There were no significant differences in
lipid and crude ash contents between pigmented and white
rice. Black rice showed lower Hunter value L and b value
compared with red, green and white rice. But, Green rice
showed lower Hunter value a compared with black rice.
Green rice showed the higher contents in total dietary fiber,
vitamin B; and B; compared with white and black rice.
The major fatty acids of pigmented rice were palmitic acid,
oleic acid and linoleic acid. The contents of oleic acid was
similar to that of linoleic acid in white rice. Oleic acid
contents was lower than linoleic acid in black rice, but
higher in red rice. Most mineral contents of pigmented rice
except Fe, Zn and Mn were higher than those of white rice.
Especially, Green rice had the highest mineral content.

Keywords : pigmented rice, red rice, black rice, white rice,
green rice, chemical composition
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Table 1. Hunter values of pigmented rice grain and powder.

Brown .. Powder Grain
rice color Varieties L a b L a b

Black Kilimheugmi 63.35£0.04*  3.21+0.03 1.5540.05 24.76+0.10 3.96+0.10 0.45+0.03
Sanghachyanghyeolla  70.50+0.03 2.48+0.06 3.54+0.15 26.6040.15 4,11+0.30 3.87+0.55
Heugjinjubyco 61.88+0.14 1.93+0.03 3.82+0.03 17.22+0.14 2.99+0.20 0.43+0.16
C3GHi line 57.85+0.11 1.77+0.05 3.20+0.06 17.68+0.11 2.13+£0.08 0.97+0.12

Red Jakwangdo 77.38+0.39 4.00+0.11 10.5240.08 40.02+0.31 9.82+0.13 18.20£0.21
Heughyangmi 77.81+0.11 2.54+0.13 9.31+0.05 38.69+0.89 8.36+0.21 19.6840.83
Suwon 451 74.83+0.05 4.03+0.05 9.65+0.03 36.11+0.10 10.55+0.35 14.01=0.09

Green Saengdongchalbyeo 80.01+0.35 0.714£0.03 15.07+0.10 56.20+0.13 0.01+0.02 26.06+0.03
Hexi 41 82.07+0.31 0.46+0.05 12.60+0.12 57.18+0.14 0.82+0.04  24.02+0.04

White Chuchungbyeo 87.79+0.10 0.36+0.01 9.54+0.13 58.1540.51 3.11+0.23 19.554+0.36
Dongjinbyeo 88.54+0.16 0.29+0.03 8.38+0.08 58.10+0.70 1.96+0.16 18.54+0.25
Ilpumbyeo 83.29+0.24 0.22+0.05 12.06+0.09 56.49£1.30 3.52+0.05  24.10+0.05

*MeantS.D. of ftricate determination

Table 2. Proximate composition of pigmented rice varieties.

Brown rice color Varieties Crude protein (%) Crude fat (%) Crude ash (%)
Black Kilimheugmi 9.75+0.06* 2.85+0.03 1.62+0.01
Sanghaehyanghyeolla 9.25+0.01 2.98+0.01 1.41£0.06
Heugjinjubyeo 10.42+0.15 3.13+0.02 1.8620.01
C3GHi line 10.74+0.21 3.18+0.04 1.78+0.03
Red Jakwangdo 8.44:0.03 3.33+0.05 1.37+0.05
Heughyangmi 9.12+0.05 3.00+0.06 1.68+0.03
Suwon 451 8.99+0.10 2.89+0.03 1.59+0.03
Green Saengdongchalbyeo 9.13+0.08 2.78+0.04 1.38+0.04
Hexi 41 9.02+0.06 2.81£0.03 1.41+0.04
White Chuchungbyeo 7.51x0.03 2.69+0.03 1.19+0.02
Dongjinbyeo 8.66x0.01 2.66+0.04 1.61+£0.02
[lpumbyeo 7.01+0.05 2.61£0.03 1.19+0.03

*Mean+S.D. of tricate determination
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Table 3. Contents of total dietary fiber (TDF), vitamin B; and vitamin B, of pigmented rice varieties.

orown Varieties TDF (%) B?/ltamm (%, mg/100 g;
Black Kilimheugmi 5.5+0.38* 0.69 0.03
Sanghaehyanghyeolla 5.8£0.20 0.63 0.03

Heugjinjubyeo 4.4+0.56 0.68 0.03

C3GHi line 5.8+0.83 0.78 0.04

Red Jakwangdo ] 4.84+0.22 0.61 0.03
Heughyangmi 4.8+0.68 097 0.04

Suwon 451 3.5+0.84 0.50 0.03

Green Saengdongchalbyeo 5.9+0.63 0.80 0.03
Hexi 41 5.4+0.73 0.83 0.04

White Chuchungbyeo 2.9+1.56 0.65 0.02
Dongjinbyeo 3.2+0.38 0.61 0.02

Ilpumbyeo 3.5+0.31 0.53 0.02

*Mean+S.D. of tracate determination

Table 4. Composition of fatty acids in pigmented rice varieties.

Fatty acid (%)

Brown rice L -
color Varieties Palmitic Stearic Oleic Linoleic Linolenic
acid acid acid acid acid
Black Kilimheugmi 16.9 1.9 38.1 42.0 1.5
Sanghaehyanghyeolla 18.3 1.8 37.1 41.8 1.7
Heugjinjubyeo 17.4 1.9 36.8 42.7 1.5
C3GHi line 18.2 59 36.5 41.7 1.7
Red Jakwangdo 14.9 1.5 44.1 38.0 1.3
Heughyangmi 16.1 1.6 441 36.9 1.3
Suwon 451 16.9 1.6 434 359 1.5
Green Saengdongchalbyeo 17.3 1.8 38.1 41.9 1.6
Hexi 41 17.4 1.9 36.8 427 1.6
White Chuchungbyeo 16.6 1.6 40.7 40.1 1.5
Dongjinbyeo 15.9 1.8 409 40.2 L5
Ilpumbyeo 15.8 1.6 409 40.1 1.6
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Table 5. Mineral composition of pigmented rice varieties.

TESE
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Brown rice Varieties Mineral (%, mg/100 ¢) Mean
color Na  Ca  Fe K Mg P Mn  Zn  Total

Black Kilimheugmi 2.03 1820 1.12 340.6 1039 3613 4.02 1.45 832.62 783.74
Sanghaehyanghyeolla 340 18.15 098 3364 1073 2874 4.51 142 759.56
Heugjinjubyeo 3.00 1592 1.18 3145 119.6 3034 336 1.81  762.77
C3GHi line 313 1835 124 3369 1132 3015 3098 1.74 780.04

Red Jakwangdo 1.55 1639 1.39 2557 1238 3114 280 193  714.96 753 41
Heughyangmi 366 1596 127 3165 1143 3125 440 1.68 77027
Suwon 451 1.79 18.10 1.20 3234 1052 321.6 2.34 136 774.99

Green Saengdongchalbyeo 235 1635 149 3105 1462 3103 3.78 1.28 792.25 790.11
Hexi 41 240 1734 1.71 3114 1383 3114 4.12 1.29 787.96

White Chuchungbyeo 1.09 1221 199 261.8 834 2364 2.76 1.06 600.71 636.17
Dongjinbyeo 1.36 1412 1.10 263.7 951 2821 3.65 1.59 662.72
[lpumbyeo 1.09 12,14 1.68 2543 93.1 2783 2.86 1.60 645.07
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