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2.1 Glutinous purple rice

2.2 Structure of three major gamma-oryzanol component
2.3 Structure of anthocyanin

2.4 Structure of cholesterol

2.5 Cholesterol syntheses

2.6 Metabolism of cholesterol in human
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g = N3y
mg = Haansuy
kg = nlansu
Kcal - Alaunass
ul = lulnsans
ml = Haaans
mm - Haamas
dL = IATANT
cm = (FUALUAT
em’ = AT NBUALNAT
% = nosidud
a = oanh
B = IR
Y = AN
0, = DONFIIY
H,0, = laTasnulosoon las
o,° = aqalalesesn’luduenlesou
HDL = high density lipoprotein
IDL = intermediate density lipoprotein
LDL = low density lipoprotein
VLDL = very low density lipoprotein
PUFA = polyunsaturated fatty acid
Ig = immunoglobulin
Apo Al = apolipoprotein Al

Pn = pelargonidin
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Cy = cyaniding

Mv = malvidin
Pt = petunidin
Dp = delphinidin
ERK = extracellular signal-regulated protein
kinase
MAPK = mitogen-activated protein kinase
CA = cycloartenol
HMG CoA = 3-hydroxy-3-methylglutatyl CoA
LCAT = lecithin cholesterol acyl tranferase
DM = dry matter
ME = metabolizable energy
ADG = average daily gain
FCR = feed conversion ratio
FI = feed intake
ADFI = average daily feed intake
wt = weight
ppm = part per million
Ca = calcium

MgCl, = magnesium chloride



