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Table 1 Comparision of the nutritional ingredient

of brown rice and milled rice

Bk =R

EAK 7.1~13.1  5.6~13.3
-£13:%: 74 e Wi 1.8 ~4.0 0.2~1.3
[g - (100g) '] BkiL&Y 73.6~90.2 78.5~93.5

w4 1.0~2.4 0.3~0.7

Vi, 2.1~4.5 EE-~1.8
MERS/ Vs, 0.2~0.9 0.1~0.4
(pg < &™) Vi, 1.6~11.2  0.4~6.2

Ve 13 BEE

Ca 61.5~400  30.2~385

cl 203 ~275 163 ~372

Fe 7 ~54 2-27

P 2500 ~4 400 860 ~1 920

K 804 ~3 400 140 ~1 200

Si 190 ~1900 50 ~370

Na 31 ~176 22 -85

Zn 15 ~22 3~21

B HERBRTF RS,

BHKME KRG EHELSHEFRBL,E



SHEBRENBERAE B v AR TR . AR HEK.
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YEETE(GABA) BRI E4f T K
—MEEAREER . ES5EHRHED . ER/E
MG, REK P GABA S 8B%4% 3.8 mg/
100g, FEHGEBEKRTER S B+ GABA & ERAE
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Research and development of brown rice products

WANG Li*, DUAN Wei, QIAN Hai-feng, ZHANG Hui, QI Xi-guang

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

ABSTRACT Rice is one of the most important staple food in China. Modern rice of wheat processing removed most
of the functional ingredients in bran. This can cause people having diabetes, obesity and cardiovascular disease.
Hence, whole grain foods have been got to the consumer’ s attention. As one of the important raw materials for whole
grain products, brown rice can effectively decrease the risk of some chronic disease, such as cardiovascular diseases,
diabetes and malignancies. So brown rice foods are now popular throughout the world for its health benefits. Several
brown rice products are in the market, such as germinated brown rice, brown rice biscuits, brown rice breads, brown
rice beverage and brown rice flours. The nutrients and funetional ingredients of brown rice, such as glutathione, diet-
ary fiber, y-aminobutyric acid and oryzanol are summarized in this paper. The brown rice foods and their processing
technology were also introduced. At last, the development tendency of brown rice products are discussed.

Key words brown rice; whole grain; nutrition; food processing
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