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Abstract: The main nutritional components of protein, crude fat, vitamins and minerals were compared and analyzed in four different
rices , which were germinated semi-brown rice, brown rice, semin-brown rice and milled rice. M eanwhile, the content and total antioxidant
capacity of active components of total phenolics, total flavonoids- and monomeric p henolic contents were investigated. The results show that the
contents of V, total phenolics and flavonoids, coumalic acid and ferulic acid and their total antioxidant capacity of germinated semi-brown rice
are 40% to 100% higher than those in brown rice , 60~130% higher than semi-brown rice and 120~440 % higher than milled rice. The contents
of Va, VB, VB2 Al Ve in germinated semi-brown rice areincreased 3 to 15 times than those of milled rice.. And the contents of total phenolics,
flavonoids, coumalic acid and ferulic.acid and their total antioxidant capacity are 1 to 4 times higher than those of milled rice. M oreover, the
contents of protein, crude fat, and minerals.content are 30~290% higher in geminated semi-brown rice than those of milled rice. From those, it
can be seen that the geminated semi-brown rice is a kind whole grain food .with high nutrition value.
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Table 1 Comparisonof nutrition composition of four different
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Table 2 Comparison of total phenolics and total flavonoids contents of four different rices
BEMRSE B F R HER Fr A AR
E8/(10% mg GAE/g DW) 254.9248.91¢  169.5447.62° 142.9348.22°  86.1246.34°
% #83/(10"2 mg CE/g DW) 193.34#11.24%  100.7448.35°  85.2247.52"  60.7536.71°

E: AR DNBFHETE00D KFLEARE ZFR.
2.3 FERAmSE

HA 2R PR REEK L PR R SRR & 2
WA 3. BRI G Rk R B A B R
TEVE R RS W), W2 AC IR 2 S YO P Iy
R & e A FREK 7 S RN PR R 25 SR AR 5 9 -
H 2P PR K > Bk >R >R K. T MRk &
W3 BT Rk 2, T E R & R 2
e T ERERAREK o AR REK SRR, B ER
HE e T 106%, FIELRR S 1 90%, [RIRSRAHEL,
7 SRR BRI 5 B2l e H 1219680 436% .

R 34 MR R A S SR

Table 3 Comparison of monomeric phenolic contents of four
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Fig.1 Comparisonof total antioxidant activity of four different
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