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0% 5% 10%
Mean+SD | Range Mean+SD Range Mean+SD Range
Moisture g% 8.51+1.6 4.0-12.7 8.53+1.47 |4.17-12.7 8.54+1.45 |3.94-12.7
Protein g% 9.08+1.5 |6.4-13.09 |8.92+1.39 | 6.14-12.9 |8.76 +1.38 | 5.85-12.7
Fat g% 2.39+0.53 | 1.9-4.3 1.48+0.45 | 0.63-3.99 | 1.0+0.41 0.3-2.78
Ash g% 1.45+0.20 | 1.05-1.2.1 | 1.0+0.20 0.61-1.75 | 0.71+0.3 0.42-1.23
Crude fiber g% 0.43+0.27 | 0.15-1.47 | 0.15+0.08 | 0.04-0.44 | 0.1 +0.06 0.02 - 0.33
Carbohydrate g% | 77.4+3.75 | 79.4 - 88. | 79.3+3.63 | 74.1- 89.9 | 80.0+3.55 | 74.4-90.5
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Grain type LB LS MS SB SS
N 44 41 43 49 15
Protein g% 10.91+£1.27 | 9.9+1.08 10.15+£1.38 | 10.2%1.5 10.25+0.89
Fat g% 2.43+x0.50 |2.21+0.57 2.45+0.61 2.44+0.51 2.51+0.41
Ash g% 1.38+0.14 | 1.40%+0.15 1.37+0.16 1.41+0.15 1.45+0.21
Crude fiber 0.33+0.24 | 0.46+0.33 0.45+0.42 0.42+0.30 0.76+x0.41
g%
Carbohydrate | 76.4+2.67 | 78.0+4.35 77.3x4.54 78.5+4.8 75.2+1.43
g%
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| Protein Nx5.94 <9.0 9-12 >12.0
|- (g%)
Brown rice 45.2 51.0 3.3
5% Polished rice |[52.1 45.5 2.5 <
&’ 10% Polished rice |57.4 40.1 1.7
M Fat (g%) <2.0 2-3 >3
IJ Brown rice 16.3 73.2 10.5
5% Polished rice |88.0 11.2 0.8
- | 10% Polished rice |96.9 3T, |-
| Ash (g%) <1.0 1.0-1.5 >1.5
Brown rice = |- 63.7 36.3 |
5% Polished rice |56.8 40.5 2.7 '
10% Polished rice |85.3 14.3 0.4
K N Cienc
’ Fati ckco I-tIOI’l o'i*&yrlpe A‘J‘
r\gars‘wth ‘SQP(Ostatg iy A s
ll‘ Fatty AC|d Mean + SD Range o #
, Myristic acid 14:0 0.24 + 0.08 0.12 - 0.48 . :
Palmitic acid 16:0 20.02 = 1.02 17.82-22.56 ‘.'
*" Palmitoleic acid 16:1 0.24 = 0.08 0.18-0.31 ‘( \
M Stearic acid 18:0 2.02 £ 0.41 1.32-2.56 3
| Oleic acid 18:1 44.81 + 2.02 40.21-50.18 K }
l j Linoleic acid 18:2 31.58 = 1.87 28.02-33.44 b ’
. .| Linolenic acid 18:3 1.44 + 0.67 1.08-2.32 —a
__ | Arachidic acid 20:0 0.66 = 0.21 0.42-0.98
N Gadoleic acid 20:1 0.54 = 0.06 0.38-0.66
| Behenic acid 22:0 0.42 £ 0.04 0.36-0.52
W ngnocerlc acid 24:0 0.74 = 0.08 0.54-0.92
o1 » i
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' Mean+SD Range Mean=SD Range Mean+SD Range
A Protein 10.08+1.38 | 7.11-14.19 | 9.82+1.35 |7.11-3.82 | 9.62+1.35 | 6.77 -13.7
(N x 6.25)
Protein 9.08 +1.57 |6.4-13.09 [8.92+1.39 | 6.14-12.9 |8.76 +1.38 | 5.85 -12.7
(N x 5.94)
'{l}; Protein 8.34+1.45 (6.0-11.6 [8.22+1.16 |6.1-11.7 |8.07+1.15 |5.32-11.6
(N x 5.4)
.v ? M
. y " & 1
\ 1 N :J;I £ =
2 i\ O L o
£ 3 (/1IFDC
"' rF ———
N ] A N B
] ’ﬂ ‘i - .’%’
o acid compositjon of 30 ri
" 1 4 %
# L L S ‘ J 1
Amino Acid 0% 5% 10% .
Aspartic Acid 8.32 + 0.59 8.23 +0.43 8.25 + 0.49 : B
i Threonine 3.26 + 0.31 3.21 £ 0.22 3.22 £+ 0.42 5"‘
Serine 4.53 + 0.49 4.42 +0.33 4.45 + 0.34
Glutamic acid 17.92+ 1.4 18.06 + 1.09 18.08 + 1.09 ;
Proline 5.1+ 0.84 5.14 + 0.82 4.90 + 0.62 2
Glycine 4.20+0.3 4.11 + 0.26 4.09 + 0.26 !
Alanine 537 +1.11 5.46 + 0.36 5.42 + 0.36 i
Cysteine 1.31+0.48 1.34+0.34 1.29 + 0.40
Valine 4.54 +0.98 4.77 +0.42 4.82 + 0.38 |
Methionine 2.0 + 0.50 2.05 +0.25 2.14 + 0.25 l""" =
Isoleucine 3.67 £ 0.76 3.80 £ 0.35 3.84 + 0.30 I
| Leucine 7.25 + 0.55 7.23 +0.51 7.25 + 0.44 e
Tyrosine 4.80 + 0.40 4.96 + 0.43 5.03 + 0.46
Phenylalanine 4.87 £0.41 5.01 £ 0.43 5.08 = 0.45 EF:‘.._,.
Histidine 2.21 +0.20 2.20+0.2 2.22+0.21
Lysine 3.46 + 0.29 3.39 +0.29 3.41 +0.28
; Arginine 7.5+1.51 7.72 +0.45 7.76 + 0.45 g
LY 3 - — (IEDC
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Proteln Thr Val Met Iso he His
Mean 9.08 3.26 4.54 1.98 3.67 7.24 4.88 2.21
SD 1.57 0.06 0.98 0.52 0.14 0.55 0.41 0.20
Minimum 6.38 2.75 3.37 1.23 3.18 6.26 4.29 1.79
Maximum 13.09 4.10 5.6 3.0 4.3 8.30 5.83 2.58
Correlat
Thr -0.273**
Val -0.330** | 0.128
Met -0.544** | 0.363** | 0.653**
lle -.0380** | 0.182 0.865** | 0.647**
Leu -0.051 0.716** | 0.181 0.144 0.322**
Phe -0.027 0.714** | 0.232* | 0.045 0.313** | 0.708**
His -0.311 0.803** | 0.269* | 0.160 0.356** | 0.655** | 0.893**
Lys -0.474** | 0.703** | 0.262* | 0.347** | 0.347** | O. 515** 0.516** | 0.716**

»Mineral g:om;ent oﬂ'lce culu@ars An“ "
__theveffect of polishing =~

0% 5% 10%

Mean+SD | Range MeanzSD Range MeantSD | Range
Fe 1.15+0.50 | 0.52- 3.75 | 0.70+0.31 0.21- 3.06 | 0.55+0.29 (0.11-29
mg%
zZn 2.45+0.46 | 1.01-4.15 |1.96+0.41 0.72-3.34 |1.76x0.40 |0.36-3.33
mg%
Mn 1.57+0.71 | 0.58 -4.9 |1.06+0.43 0.45 -3.02 | 0.91+0.33 | 0.42-2.34
mg%
Cu 0.32+0.17 [ 0.47 - 1.9 | 0.25+0.09 0.09- 0.64 | 0.23+0.08 | 0.08 - 0.55
mg%
Mg 122+20 69 — 188 83 +21 29 - 145 64 +23 23-121
mg%
P 281+74 113 - 498 | 19651 103 - 407 | 154+39 79 - 288
mg%
Ca 11.9 2.8-255 [8.96 £3.31 |2.03-24.4 |7.80+3.07 | 1.4-17.09
mg% | +4.49
B R — S
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Grain type | LB SS
b Iron mg% |1.36£0.72 [1.05+0.26 [1.07+0.37 |1.28+0.61 [1.08+0.17

Zinc mg% |2.46+0.48 (2.49+0.53 |2.43+0.47 [2.61+0.41 |2.54+0.56

Calcium 11.29+3.14 |10.23+3.64 |{11.01+4.50|8.82+3.10 |12.66%£3.7
| mg%
Thlamln 0.71+0.48 |[0.72+0.47 |0.66+0.45 |0.57+0.40 [1.0+0.36

mg%

Niacin 3.82+1.13 |[3.34+1.06 |3.73%+1.28 |4.07+1.34 |3.17+0.96
" mg%

2 i

prrek 2risamaﬁg evé*ﬁlp,. rgl.d‘
|CE - ‘

Element Zn Cu Mn Ca Mn P

Zinc 0.459**

Coper 0.484** | 0.280**

Manganese | 0.383** 0.381** | 0.111**

Calcium 0.299** | 0.101** | 0.118** | 0.109**

Magnesium | 0.512** | 0.611** | 0.260** | 0.460** | 0.331**

Phsphorus | 0.565** | 0.430** | 0.279** | 0.495** | 0.370** | 0.610**

Phytate 0.402** | 0.479** | 0.188** 0.517**0446** 0.774** | 0.607** |
' SR — |
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Brown rice .
5% Polished rice 89.8 9.7 0.4
| 10% Polished rice 96.9 2.7 0.4 \
Zinc mg% <2.0 2.3 >3.0 4
Brown rice 13.1 73.4 13.5 v
.| 5% Polished rice 62.4 37.2 0.4
| 10% Polished rice 77.0 22.6 0.4 -w
Calcium mg% <10 10 - 15 >15.0 ;,;___
Brown rice 34.7 41.9 23.4 he
“| 5% Polished rice 61.1 36.3 2.7 -

MeantSD

Range

MeantSD

Range

MeantSD

Phytate

5.42+1.3

mg/g

3.77- 9.33

3.4+0.71

2.15-5.7

2.33+0.49
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Mean+SD Range Mean+SD Range Mean+SD Range
+H -+ +i
Thiamine 0.59:0.38 0.17-1.91 0-33:0.18 0.1-1.03 0.24x0.11 0.06-0.63
mg%
. . 0.043 = 0.36 + 0.025 +
Riboflavin 0.007 0.027 - 0.006 0.019 - 0.006 0.014 -
mg% 0.061 0.041 0.051
.69+1. .36+0. .86=+0.
Niacin 3.69:1.13 1.89-8.58 2.360.78 1.02-4.93 1.86x0.72 0.71-4.3
mg%
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