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Abstract: The nutrition facts and anthocyanins contenst of the red rice bran, brown rice, polished rice and germ-left rice sampled from

Yuanyang county of Yunnan province). were analyzed by the national standard method and high performance liquid phase (HPLC).Resulted
showed that the contents of crude.fat'(13.96+0.31%), crude protein (12.74+0.21%), ash (7.13+0.03%), anthocyanin (198.62+5.02 pg/g), calcium
(1132.09+21.2 pg/g), magnesi 30.89+151.63 pg/g), iron (80.13+0.43 pg/g), total amino acids (90.03+£0.98 pg/g), flavor amino acids
(44.562+0.3 8ug/g), essential amino ac

41.64436 ng/g) and 17 kinds of amino acids were higher in bran than in the other samples. Deeper
processing the gradual reduce in the contents of other nutrients and anthocyanins except the starch content. The final content of crude
starch in‘polished rice could reach 84.87+2.34 %. Moreover, the germ-left riceretained all kinds of nutrients, which were most closely related
to the index of brown rice. In addition, high contents of protein, red rice pigment and minerals in bran were determined, which provided a
theoretical’support for the further processing of bran and a new direction for the utilization of bran in Yuanyang county.
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7 B N s AR KA
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Table 2 Analysis of amino acids of th rown rice, polished rice and germ-left rice e (mg/g)
T E il Ak NS HK £ 4
RAREA Asp 5.25+0.01° 4.760.043° 7.46+0.05° 10.76+0.19*
F 2B Thr 4.08+0.08° 3.31+0.06° 4.89+0.06° 6.67+0.02°
2 HFR Ser 4 2.91£0.05° 2.460.04° 3.07+£0.03° 4.75+0.01%°
9.58+0.16° 10.68+0.22° 11.73+0.14° 21.91+0.31°
3.87+0.06° 2.40+0.021° 4.06+0.01° 5.23+0.03
2.88+0.04° 3.14+0.01% 4.50+0.08% 6.66+0.14"
0.88+0.01° 1.12+0.01° 1.19+0.01° 1.30+0.01°
4.30+0.04° 4.09+0.06° 4.76+0.10° 7.19+0.14*
1.27+0.02 1.40+0.01 1.44+0.01 2.1240.017
2.83+0.02° 2.4340.02° 2.84+0.01° 4.88+0.08"
4.60+0.07° 4.66£0.07° 5.53+0.01° 9.66+0.08*
2.49+0.02° 2.29+0.02° 2.7120.05° 3.84+0.03
4.32+0.04° 3.18+0.012° 3.69+0.02° 6.24+0.03
HMEABR* Lys 3.92+0.01° 2.29+0.02° 4.08+0.05 4.89+0.021%
ARAE* His 1.85+0.01% 1.42+0.01° 2.07+0.01° 2.75+0.03
ARBR* Arg 5.53+0.10° 4.46+0.06° 5.83+0.02° 9.14+0.03*
JEEE Pro 1.76+0.03° 1.96+0.01¢ 2.59+0.02° 3.96120.08"
TR
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bFH BB EF 25.32+0.31° 21.35+0.24° 23.54+0.26" 41.64+36"

E: T RARR, K FLT AL, AZRELR,
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Table 3 Analysis of minerals of the red rice bran, brown rice, polished rice and germ-left rice (ug/g)

A T S A KA
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4R 3.45+0.06" 0.98+0.02° 0.98+0.01 0£0.01°
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34.9542.12 pglg, WIEKMRHE —H A OESTEN
24.58+2.01 pg/g, TMAEAKHE RN 7.57£0.91 ng/g.
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