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Health Functional Properties of Rice
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Table 1. Tocols content of rices with different degree of milling (mg/kg)
Tocopherol Tocotrienol Tocols
a B ba ) a-T3 y -T3 6-T3
L] 146 0.57 1.30 0.06 8.70 - 1191 0.53 37.67
&= 9.76 0.40 0.83 0.04 4.42 - 5.9 0.37 21.75
() 8.21 0.31 0.64 0.03 3.14 - 4.34 0.24 16.91
2R 5.46 0.22 0.44 0.02 2.02 - 3.25 0.17 11.58
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Fig. 1. Contents of total phenolics in rices with different degree of milling.
Table 2. Contents of phenolic acids in rices with different degree of milling
Phenolic acids (mg%)
Sample — - : - ——
m-hydroxyvanillic benzoic p-coumaric ferulic sinapinic Sum
Odae
Brown rice tr 14.2 13.1 325 6.1 659
Rice 7 - 6.8 116 28.3 5.0 51.7
Rice 10 - tr 9.0 224 tr 314
Rice 12 - tr 9.2 20.7 tr 29.9
Bran 7 22.0 43.5 90.4 240.2 42.3 438.4
Bran 10 16.2 29.4 70.3 208.3 42.0 366.4
Bran 12 17.7 24.2 82.9 228.1 47.2 400.1
Nampyung
Brown rice tr 7.8 115 31.7 6.2 57.2
Rice 7 - tr 9.0 22.6 4.0 35.6
Rice 10 - tr 9.8 225 4.8 37.1
Rice 12 - tr 9.3 195 tr 28.8
Bran 7 14.8 15.6 71.8 224.6 39.4 366.2
Bran 10 11.1 22.9 57.8 191.8 37.8 3214
Bran 12 11.7 289 56.3 189.8 429 329.6
Table 3. Contents of phytosterols and squalene of rices with different degree of milling (mg/kg)
Squalene  Octaco-sanol Campe-sterol Stigma-sterol  Sitosterol ~ Cyclo-artenol 24-methyl-cycloartanol
Gkl 14.30 9.96 52.77 3291 124.84 18.46 20.62
= 7.81 4.40 30.43 19.17 83.98 10.27 11.54
108 = 553 2.89 23.81 14.19 61.92 7.42 8.22
128 % 3.97 1.94 17.82 10.48 51.31 5.42 5.62




24 st Ef

o

wo| ZHAHZ X |5 whzol Al SH2HE ASEHE YR Qo
W (Table 4) o] &% |74 % v 29 e8| 8 Asta

AFANA AAA o] BAY AAhAbel w A= P = 8F, YaE Bk olye} dFold M= thEH
< AED7] 9ot WA FEAFHOEA FxQlo] FE AEE] ik #rl ofyg} TEAF A o]H3 a3
AFst e Z(En], Wu)7 8 'S BF ol ot 2 A oM e 9] Ve . 2AEF
S SFEFAEY vl 248 A9 g F9o FA4AEH AN A 637 HAS FAHY dF FZY2HE,
Y &EHE FFS WoLo] b 47l Blste] folshA LDLE# 2HE, VLDLEF#HZ2HEO iste Wi
sioka Aol fostA wdd 3 T 4% AR HDLZ# 2~H &L 27184 tte Bav) glon, 12y
s 2AMG A YoM FAAY TS v ZHE, 1AW 55 Y= AFROA R RE
X TE 4] Hlst] FAHOE oA He s L7 AANALS v 92 2y 28E 2 AT
YEt L FZE 2H &2 v, W) DrhFao] S5 7} @A3) A5k
FRAET Hlete] g kS BYa Aol vlste] olejo| & At A mAA ol E FFIAS W T~
oA Bkt 53] 11 FelAe dv|Ao|rt AR, B Eo tgt HDL-F# &H &9 74, LDL-F# &H &
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Table 4. Effects of rice tocols on lipid contents of liver in rats with high fat diet

Normal HCC Tocol
Total lipid (g/g liver) 0.14+0.01° 0.33+£0.01* 0.23+0.01°
Total cholesterol (mg/g liver) 2.24+0.15° 33.00+1.37" 27.76+1.33

Triacylglycerol (mg/g liver) 15.26+1.65° 5401 +£2.41% 44.84+2.35°
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Table 5. Inhibition of alpha glucosidase activity in vitro .
®
ICs (mg/mL) =
Rice phenolic acid fraction 0.22 %
Ferulic acid 0.80 s
p-coumaric acid 0.66 S
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Fig. 2. Effects of ferulic acid fraction of brown rice on blood
glucose level in db/db mice.

Table 6. Activity of hepatic glucokinase and content od
hepatic glycogen in db/db mice

EAE

2712
12.97

FA
22.88

Control

19.23
8.84

Glycogen
Glucokinase
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Fig. 4. Effects of ferulic acid fraction of brown rice on LDL
oxidation inhibitory activity.
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