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Composition of black rice and white rice outer layer fractions

Amount of Y-Oryzanol in crude oil (mg) extracted from bran of various purple
glutinous rice cultivars by using hexane

Amount of Y-Oryzanol in crude oil (mg) extracted from brown rice of various
purple glutinous rice cultivars by using hexane

Radical scavenging activity of Thai rice bran extracts and BHA expressed by
EC,, (mgmL")

Compositions (as-fed basis) of experimental diets (%)

Fatty acid compositions (% of total fatty acid) of experiment diets

pH value, color, chemical composition and water holding capacity of pork
from pigs fed different diets

Shear value, collagen content and sensory evaluation of pork from pigs fed

different diets

Cholesterol, triglyceride content and thiobarbituric reactive substance value
(TBARS) of pork from pigs fed different feeds
Fatty acid composition (% of total fatty acid) of pork from pigs fed different

diets
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Structure of rice grain

Characteristics of purple glutinous rice seeds and stems

Characteristics of purple glutinous rice seeds as brown rice

Comparison of the amount of crude oil (g) extracted from bran of various purple
glutinous rice cultivars (Kum) and of controlled white rice (Kaow Dok Mali
105)

Comparison of the amount of crude oil (g) extracted from brown rice of various
purple glutinous rice cultivars (Kum) and of controlled white rice (Kaow Dok
Mali 105)

Comparison of the amount of 'Y-Oryzanol in crude oil (mg) extracted from bran
of various purple glutinous rice cultivars (Kum) and of controlled white rice
(Kaow Dok Mali 105)

Comparison of the amount of Y-Oryzanol in crude oil (mg) extracted from
brown rice of various purple glutinous rice cultivars (Kum) and of controlled
white rice (Kaow Dok Mali 105)

The 4 major chemical structure forms of ferulic acid (cycloartanyl ferulate, 24-
methylene cycloartanyl ferulate, campesteryl ferulate and beta-sitosteryl
ferulate)

Structure of six common anthocyanidins in glucoside form with glucose

Total phenolic content of Thai rice bran extracts measured by the Folin-
Ciocalteu method expressed as mg GAE/g: white rice; 1 (Malil05), 2 (Supun), 3
(Saohai), 4 (Homjun), 5 (Homchaiya), red rice; 6 (3256), 7 (GS18003), 8
(21606), 9 (21699), 10 (5718), black rice; 11 (96041-20), 12 (96051-37), 13
(96004-49), 14 (96023-35) and 15 (96065-42)
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Antioxidative activity of crude extracts of Thai rice bran using thiocyanate
method expressed as % inhibition of lipid peroxidation: white rice; 2 (Malil05),
3 (Supun), 4 (Saohai), 5 (Homjun), 6 (Homchaiya), red rice; 7 (3256), 8
(GS18003), 9 (21606), 10 (21699), 11 (5718), black rice; 12 (96041-20), 13
(96051-37), 14 (96004-49), 15 (96023-35) and 16 (96065-42) which compared
with BHA (No.1)
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DM dry matter

LD longissimus dorsi

MDA malondialdehyde

MUFA monounsaturated fatty acid
PUFA polyunsaturated fatty acid
SEM standard error of the means
SFA saturated fatty acid
TBARS thiobarbituric acid reactive substances
TFA total fatty acid

UFA unsaturated fatty acid

A* redness

B* yellowness

L* lightness

n-3 omega-3 fatty acid

n-6 omega-6 fatty acid

Y gamma

a alpha

B beta



