Vv a
1ONA1ID IO

Y

a 1 v L4 a o 1 o Y
AUINT WINTUUA. 2547. Wﬁ?]@\?!@ﬂ?‘b’il Tilmgammzmi?‘ﬁmmmmma@mmwwmum:um
ogl a 4 a [ 4

!Wﬁ@\?ﬂﬁ’ill!"lﬁlﬁ 'Ziglj INYIFITAINITOINIT UN1INY1AYUNYATAITNT,

NIAUNNI

4 o a =~
ﬂ‘iiJﬂTiGlgllTJ ATENIINUNYATUASTUNTMU. 2553. ﬁ'ﬂ"l‘l!ﬂ?iiﬂﬂ?iﬁﬁmlﬁ&’ﬂ'liﬁﬁ7@519]/7’3‘?]@\7 Zﬁﬂ 1/
4
2552/2553 “@au'lall : 1haaldan,”
http://www.ricethailand.go.th/rice%20web/Rice%20Situation/Rice Situation.ht

ml, 29 FIHIAN 2553

a a 4 J !
NTUIATHININITNID VY. 2545. yﬁﬂﬂ!ﬁ&’l@iﬂﬂ!ﬂ75ﬁ’ﬂﬂ@ﬂélgl/"l’3ﬂ5/@\761]8\71]5&‘5!7’15"’7'?7’18. NITNIN

a J
WIUBY, NIIUNW

[

a £ 4 o a v o a
Lﬁﬂiﬁﬁﬂﬂ AIUIQY. 2535. msﬁnmwu?w 'Z%'E/mm)mﬂaﬂauwu. ﬁ'l"ll'l')‘]ﬂﬁ/]ﬂiuiﬁgﬁ)'lﬂ'l‘i

v Aa A @ J a 1Y
UANAINYIAY JWIAINTUNHINGIAY, NTINNW

o ¢ v L > 0o QYo ¥ = o ¥ v
TUNT AV 1NIQAT aziHoND MYIT. 2547. M3 1175191907 IUANAIAIEAINTOUDIN
~ =i 1 < @ a
luTasnuaznisnlasunasniuad lusen119msiAUSI¥I. IAIH)
a I'4
MergIgasuazmalulagniseInis AMEQAAINNTININYAS

Mﬂ13ﬂﬂ?ﬁﬂlﬂﬁ@]iﬂ1ﬁﬁ§, NIUNNA

a v o a o a a J
AIUANTAU Iﬁﬂllﬂ‘ﬁiill. 25309. ﬂ7§'ﬁ‘llﬁ'ﬂ”lWﬁ§'51ﬂﬂWUﬂ\7!ﬂ‘lJ'ZGD’.?JEI 'Zﬁ!Wﬁ’?lJﬁ"th?. ANITUNUD

13 ma TuTad3nm aoniuma TuTagwszaomnd1sulys, njunnd

2
W5 Hlansdo. 2534 maaTounarir ey TaeTy5a Te lagaew lud Wiy adaaines

t4 a @
NEAZNg. PNIAINTUUNIINGTAY, NTUNNCI

o Aa Y] a 4 (% o [ 4

9291 AL, sing 1IMNAIG UAZNUN TAULNUNTE. 2550 AMANEMENIUAT VDO Tap]
< i a a o

Tisaulalas laynanaaderngesaarsas Tusian. Inermansmnuas,

38(6), 259-262

126



aa o % 5 o < d 9 =K Y .
AU, 2555. UHAATTIVIINIABDYTSINA. “@f)uulaui lfll']ﬂ\‘]ulﬂ%1ﬂ,” http://www.dailynews.co.th,

16 WOAINIBU 2555

[ @ J 4 a va a o A = + dy
FUINT UNLEU 151, 2550. NITHARUAS TN LAFINRI 1NV 71]5(971!?37@5?ﬁ!ﬁﬁﬂ7ﬂ‘ﬁ@f}!ﬂ75@

a v A t4 a [
Haliotis asinine. INFMAATUVIVUNG, PWAINTAUUWIINGIAY, NTUNNWA

a o ~ o A 2 A a a 3 v & A P
ANTNY LLﬁ\‘l’t’J‘éﬂl, NIITTIU ATV LUAZAUUU N1ATH. 2554. 3@7111!@?U!Nﬁﬂﬁﬁﬂ!ﬂﬂ!ﬂﬂ??]@\ﬁﬂﬁ
r F
ﬂo7 N1UTI \77@07 !4575‘5\7751735/91!. ﬂ1ﬂacﬁ1ﬁcﬁﬁ1ﬁ@§ua$ﬂ§1’\lfﬂﬂﬁ‘ﬁﬁ'ﬁﬂﬂa AT

J a v A [ 1
INHATAITNT Mﬁ?’)ﬂﬂ']ﬁm“b'ﬂ\ﬂﬁ'll, Wea vl

UWIA VA5 10, AlA NeBEINYT LAz uua Jul1wa. 2545, msusuimes Isymueauas
a a A ¥ ] a a 4 =
?@)7%1!@?1!7]7377’)87/\[1!?@7\7 ‘. ﬂ15‘ll'§$slg"3J'J‘;]ﬂﬂ']3'31/18]']?’“’6’{?]3!,!?13!14?]11!1?18

9 '
LL‘I/?\‘]‘]J?ZMF’(UI,“VIEI ATIN 29, UN1INGQIUDULNU, VDULNU

Wunen velund. 2549, msAneIIa L 1912, NI IFUINT NTNOUNIY NTZNTIAIFITUY,

=
UUNY3

Y L4

@ [ 4 cy @ o 4
Wour yynigiad nazisad asgiand. 2545 Wwusiamuaeniegunimvesau Ing.

0o w A 0" =3 4
drinwunlomoud lns, ngunnd

A o

L4 ) o = a o 9 =K 9
UITTOU DUTTHNINT. 2553. Natural Blue Coloring WIANTITNTIINTTINYIA. “aau"lau : L‘lﬂﬂﬂllﬂ

910,” http://fic.nfi.or.th/ pload/inno ation/media/9319.pdf, 3 ﬁqmau 2553

an @ 14 a 14 Y oy o 0o w A o 4
UBe1 Sauruun. 2548. ?Wﬂ7ﬂ7ﬁ¢75ﬂ75@7ﬁ757]6\7lZEUJJ‘lJ!!ﬁS/"lJﬁU'lJ. ﬁ?MﬂWMWTGLaﬂHﬁTﬂﬁ,

NIIUNNW
aa @ J =~ a s ¥ A L 2 J
UBe SAUUUUN. 2549, (AN 115, NUNWATIN 2. To.10d. WIUAY LR, NFIUNNA

a a £ o A = v Aa d A w 14 a 1
aian UYTANT, AUUU NIASA UASWUNNWT WIHIWGIUNT. 2549. ﬂﬁNWmLLﬂiJNWIfJHli“B"Iu@aGlM

D) ~ s A A A 7
GU"I'J!WHEJ'Jﬂ'IWUL‘JJEN"U@Q”lVIEJ. INYIMaNTINye g, 37(5), 191-194
09/ % o v A =)
ﬂigﬂTﬁﬂSZWi’J\?ﬁTﬁTﬁmqm. 2524. ‘lJ"lll‘lJ?J?ﬁil. AUUN 56. NTENTWNANTITUFY, UUNYI

a ¢ v g A ¢ & A o v A o A @
‘]_]'igfﬂff ATISUNNY. 2531. AINNGITBNYTI. WHNATIN 3. muﬂwnw‘ﬂlmmmmm%, NIUNWI

127


http://www.dailynews.co.th/

'd
U918 219197@d. 2550, U115, M1AI¥UNA Tu1ad01113 AULIAINTIVUALYATINNTIY

a [ 19 A 1
NHAT, W18y 19, Fee bl

' 4 o a 4 g’a { a Jd 1 4 a o
STERL 'E'JWHHJ%@\?. 2543. !@l!?“b’ll‘”?\?@?‘ﬁ"li. WUNATIN 3. IfNWllWllﬂﬂﬂWTﬁ\iﬂiﬂlNﬂ??ﬂﬂWﬁEJ,

AIUNN

1 Y] J A, % o o

Y3A17550 VOFIONA1T UATITYY ATINYITNY. 2556. misifTeudiouasnisanag 106291
2 o A a o o o

azaredonIsanaInidusuazunyul-le lsyiueanins1919WuF nv 6.

1w unalulagn15e111s aszmalulat, UH1INe1a Ve LN Y,

VOULAY

9 o J o

A =y o 9 Y o tﬂy o o o 9 v 9
NWINUA guIUNTNNA. 2553. ﬂ75W?‘JJ‘lJ7"U7Qﬂﬁ@Qﬂﬂ!!ﬂi!u@ﬁﬂﬁﬁ!!ﬁgfﬂ757/]7?Tfﬂ\?@?@?ff

a 4
Tulasn. Imermaasuazma Tu1a8n1591115 AULYATIMNTTUINEAT

=) % = 1 =S ]
yIenamsee vy, el

o

a J o J o A ’ o < 5
UNAWT WIFANTETUNT Lag AuHU maza. 2543. AMUATNN Tfﬂ“b"Ll"Iﬁ'?ﬁ'@ilﬂyﬁﬁ‘llﬂx‘illlﬁﬂélgﬁ?ﬂ?
= v Ao Y a J =
ﬂis‘i!‘l/l”l&’!ﬂﬁﬂﬂuﬁé’}!lﬂﬁﬂ. fmmu’mﬂuaz‘kummmmﬁmuazmsﬂuiaﬂ

UNIINGa T 1
[} [ d o v Aa 4 1 4 a [
W1 A5znead. 2541, (0w leal. dANINANWLHIYWIAINTal NN ING1A0, NTUNHE

A @ o @ P v ] d
WUNDT ﬁ@ﬂumu. 2552. "U’l')ﬂﬁ@Q\?@ﬂi’l"’])”ll!”\??f??@'ﬁﬂ@ﬂ@7W75!ﬁ@fjsllﬂ')7/vl!ﬁé’fﬂ'3'lil\ﬂil.

NIUNNA

g

a A @ 7 a &4 A v A

U5 WaIN AUNNIA. 2551. ﬂ"l'iﬁlﬁW@?H?i?]ﬂ!ﬂ&l?!W@@'?]ﬂ"lWﬂ?ﬂgﬂlﬁi’)&l PIINTSUIUNTTIONY
o a a o Yy 9

7’136])’1!. NIAIFIIAINITITUBINT ﬁﬂTUuLﬂﬂIuIa§W§$i]f]iJlﬂﬁ'lLinﬂﬂW]ﬂTi

ﬁ1ﬂﬂi$ﬁ\‘1, NIUNN

v o ' o ¥ o oa o oA A
AZNYUA ENE:("U. 2552. l!ﬂl’i”@@?j‘ﬁ'lu@ﬁ!lﬁgf TW Tﬂlwaﬁ'@ﬁ?u57m7?W”Eﬁl!ﬁ3WUEW‘LJ!N@\‘?U'N

o o I o

WU3D. ﬁuEJ'Ji]EJGfIITJﬁﬂauﬂ‘i, anauns

q U

[ 4 o o a 4 a a <
VIUY ﬁ%!i]‘]elaﬁﬂ‘hl, DHY UUNTY LLIASATUNT ’Qf"]‘iimi\‘lﬂ. 2544, ﬂTiﬁﬂHWﬂizﬁ‘ﬂ‘ﬁﬂﬁNﬂﬁlﬂu
v A v o 9 Qo
?Hiﬂu'H‘Ll"llEJ\‘lﬁ'i‘iagEHEJI‘V]Iﬂ!ﬂfli@ﬁ’dﬂﬂ%1ﬂ‘iﬁﬂ’3. 315915398

wwﬁmm‘”m]auuﬁu, 6(2), 34-44

128



J a a 4 o o ~
13N WIATINAWINY. 2543. N15 AT IwHendnyalaz s Inlaeseauas Tosyivea lu
4
AszuAUMTHANTUF1912. e inuslSyainemaasuniiuda

UMM ma TuTaBnsza0mna U3, nFannd

~ [4 J o

a o J 4 an a o 4 o
25l 01500, n¥TAU WAMSAY uazFINTIU NAAITWAIL. 2552. A wANA Vel In lay
v ] 1
griunazaNuansa lumsmaweyyasass hhuguesuasugiues
a a @ s &
Wudu. wnesilszneumslizguniimmsumIneaunyasmaas a5

147

@ @ % a 14 a a 4 a J J @

AU ’JG])'i’l’)TﬂWulW‘]J“aﬂ, WUHIAINNAINA, BINU mﬂsﬁu HaeNIIAal WaNsULFY. 2550. Wa
YOINIDY QUUNN UALIAINITUFV1IADAUNINUYDIVIINE DI N.
a 14
Inermaaiuazmalulagnisernis AUSYATINNTININEA T, 38 (6),

169-172

e Fsenane. 2546, ma Tu Tagmsu/sglonns. madsunalulad gaamnssunyas aue

a 4 14 v = Y A
’JVIEJ”Iﬂ”IﬁG]TIJi%EJﬂG] ﬁﬂT]J‘leﬂIuIﬁﬂWi%%@NLﬂﬁTWﬁzuﬂimuﬂ, NIUNNWA

a

A3 NUBF. 2547, HaUOINTEUIUMS IFANNTo UM TINABENTIAYY TUT1INaDINaUNSA
105. 3NPIFIAATUHIT BN d1v 1A lu 1ado111s aszmalulag

UHINGIDIVDULN, VOULINY

a wa o 7 o § @ a
ANITIU DNITUANLA. 2552. A/t Inda1nnins 1917 wavaan uAY Mueyyadase.

UHINGIRIVDULNY, VBULAY

J @ 4 1 aa 4 v a a
angunsd Undenziad, nsal meImd uazgane ogilszids . 2555, anmnsHAAT12 NV 6
o S o o o < o Y ~ o
UaEMIEONTUNAANUFIINGUANAANYFT1I9AT 51V UNEATNT T UMD
punT Bandagassiid. mylssyuduenanuITeszauTuRATN Y

Y v
UMINeaog lyNgsITuNTIT ATIN 2

v o o

WWUT AUATIUUN. 2546. uaw In lwenily Fduie Tanade. Abdel-Aal, E. S. M., Young, C. Y.,
and Rabalski, I. 2006. Anthocyanin composition in black, ping, purple and red

cereal grains. Journal of Agricultural and Food Chemistry, 54, 4696-4704

129



@ I @ ! o < o av J <
FUUN ’Nﬂﬂﬂ“ﬁu, Ny L%awu‘ﬁq !Lﬁg'ﬂfg FUIIAU. 2549, AUATWINAANINNIININ !ﬂﬁ!!ﬁé’
o a @
Inwunmsvesdnmeniuga. wnamsmidszguimnsinuaz oy sl

U

~

duinnunesuaivayumsaduasugunIn. 2556. 912a1501915019071 15 wiia. U0 7,

1N 92

0w Aw Y 4 J 4
ﬁ?l!ﬂ')ﬁ]ﬂ!!,ﬁgwg’NU']WH‘ﬁ"ﬁ}TJ. 2557. ?J\‘lﬂﬂ’ﬂﬂi}ﬁ@\ielgl}'n NV 6. ﬂ'iiJﬂ1ﬁ"ﬁ,TJ, NITNTNINHATLUALS

E]

t4

AUNTU, NTINNA

Jd o a a 4 o w A 4 a (% 4
BIDUIN UYINA. 2547. 61577'3. Inenaasuazma lu lag. dniniunumIneay IDHATAITAT,

NIIUNWA

v @ a

a a = =~ = = A o ~

9N3A gNITAUNTD. 2538. ﬂ75ﬁ'ﬂy7ﬂ75!7_]ﬁflullfljﬁ\77’l7\7ﬂ7ﬂﬂ7W!!ﬁ§fﬂf’)!ﬂiﬂl@Q!l/ﬂ@ﬂﬂﬁll\?@ﬂ7’)
< 1% A Y o A o a a o a

!!7]\7@3!7«!@\7@7ﬂ?¢751}@ﬂl7fi{]ﬂﬁ 7.3ﬂ81uwu°ﬁﬂimuﬂlu'ljﬂ,

YHINNAUNHATANTAS, AFUNNA
Y
Ton ’J“Bigﬂﬂﬁ. 2549. ﬁ’?i@%u@yyﬁﬂﬁié‘: (Radical Scavenging Agents). W.L’EJGK.WSHGI;”, NTIUNWe
Adler-Nissen, J. 1986. Enzymic Hydrolysis of Food Proteins. Elsevier Applied Science Publishers

Adom, K. K., and Liu, R. H. 2002. Antioxidant activity of grains. Journal of Agricultural and Food

Chemistry, 50, 6182-6187

Akihisa, T., Yasukawa, K., Yamaura, M., Ukiya, M., Kimura, Y., and Shimizu, N. 2000. Triterpene
alcohol and sterol ferulates from rice bran and their anti-inflammatory effects.

Journal of Agricultural and Food Chemistry, 48, 2313-2319
Alais, C., and Linden, G. 1991. Food Biochemistry. Ellis Horwood., Inc., West Succex. 342 p
Allen J. C., and Hamilton, J. C. 1994. Rancidity in Foods. Blackie Academic, London

Amarasinghe, B., and Gangodavilage, N. C. 2004. Rice bran oil extraction in Sri Lanka. Food and

Bioproducts Processing, 82, 54-59

130



Amic, D., Davidovic, D., Beslo, D., and Trinajstic, N. 2003. Structure-radical scavenging activity

relationships of flavonoids. Croatia Chemica Acta, 76, 55-61

Andersen O. M., and Jordheim, M. 2006. The anthocyanins. In: Andersen O.M. Markham K.R.
(eds): Flavonoids Chemistry, Biochemistry and Applications. CRC Press,

Taylor and Francis, Boca Raton, 471-551

Anesini, C., Ferraro, G. E., and Filip, R. 2008. Total polyphenol content and antioxidant capacity to
commercially available tea (Camellia sinensis) in Argentina. Journal of

Agricultural of Food Chemistry, 56, 9225-9229

AOAC. 2000. Official methods of analysis (17th ed.). Association of Official Analytical Chemists,

Washington, DC

Bakowska, A., Kucharska, A. Z., and Oszmianski, J. 2003. The effects of heating, UV irradiation
and storage on stability of the anthocyan in polyphenol copigment complex.

Food Chemistry, 81, 349-355

Barnes, P. and Galliard, T. 1991. Rancidity in cereal products. Lipid Technology, 3, 23-28

Berger, A., Rein, D. and Schafer, A. 2004. Similar cholesterol-lowering properties of rice bran oil,
with varied gamma-oryzanol, in mildly hypercholesterolemic men. European

Journal of Nutrition, 44(3), 163-73

Bolanos, E. N. A., and Silva, E. M. 200 4. Effect of polyphenoloxidase and peroxidase activitiy,
phenolics, lignin content on the browning of cut jicama. Postharvest Biological

Technology, 33, 275-283

Boonsit, P., Pongpiachan, P., Julsrigival, S., and Karladee, D. 2010. Gamma-oryzanol content in

glutinous purple rice landrace varieties. Journal of Natural Science, 91, 151-157

Chalermpong, S., Chaiyavat, C., Sunee, C., Maitree, S., and Busaban, S. 2012. Antioxidant and anti-
inflammatory activities of gamma-oryzanol rich extracts from Thai purple rice

bran. Journal of Medicinal Plants Research, 66, 1070-1077

131



Chang, C., Yang, M., Wen, H., and Chern, J. 2002. Estimation of total flavonoid content in propolis
by two complementary colorimetric methods. Journal of Food Drug Analaysis,

10, 178-182

Chaovanalikit, A., Wrolstad, R. E. 2004. Total anthocyanins and total phenolics of fresh and
processed cherries and their antioxidant properties. Journal of Food Science, 69,

67-72

Cheng, G. W., and Crisosto, C. H. 1 9 9 5. Browning potential, phenolic composition, and
polyphenoloxidase activity of buffer extracts of peach and nectarine skin tissue.

Journal of American Society, 120, 835-838

Cheruvanky, R. 2003. Phytochemical products : rice bran. In Phytochemical functional foods
(Johnson, I. T., and Williamson, G., eds), 347-376. CRC Press; Woodhead

Publishing, Boca Raton, Fla.; Cambridge

Clemente, C. G., Mihm, M. C. Jr., Bufalino, R., Zurrida, S., Collini, P., and Cascinelli, N. 1996.
Prognostic value of tumor infiltrating lymphocytes in the vertical growth phase

of primary cutaneous melanoma. Cancer, 77, 1303-1310

Chu, B. S., Quek, S. Y., and Baharin, B. S. 2003. Optimization of enzymatic.hydrolysis for
concentration of vitamin E in palm fatty acid distillate. Food Chemistry, 80,

295-302

Drevon, C. A. 1991. Absorption, transport and metabolism of vitamin E. Free radical research

communications, 14, 229-246

Duan, X., Su, X., You, Y., Qu, H., Li, Y., and Y. Jiang. 200 7. Effect of nitric oxide on pericarp
browning of harvest Longang fruit in relation to phenolic metabolism. Food

Chemistry, 104, 571-576

Eitenmiller, R., and Lee, J. 2004. Vitamin E: Food chemistry, composition, and. analysis. New

York, Marcel Dekker, Inc

132



Fabian, C., and Ju, Y. H. 2011. A Review on Rice Bran Protein: Its Properties and Extraction

Methods. Journal of the Taiwan Institute of Chemical Engineers, 51, 816-827

Faccin, G. L., Vieira, L. N., Miotto, L. A., Barreto, P. M., and Amante, E. R. 2009. Chemical,
sensorial and rheological properties of a new organic rice bran beverage. Rice

Science, 16, 226-234

Francis, F. J. 2002. Food colorings. In MacDo gall, DB. Colour in food : improving quality. Boca

Raton, Fla. : CRC Press ; Cambridge, : Woodhead P b., 310-314, 331, 336

Fukushima, M. 1992. Biological activities and mechanisms of action of PGJ2 and related

compounds; an update. Prostaglandins Leukot. Essent. Fatty Acids, 47, 1-12.

Furtado, P., Figueiredo, P., Chaves, D., Neves, H., and Pina, F. 1993. Photochemical and thermal
degradation of anthocyanidins. Journal of Photochemistry and Photobiology A,

75, 113-118

Guo, X., Zheng, L., Zhang, W., Zhu, L., Li, J., and Wang, Q. 2012. Empathic neural responses to
others’ pain depend on monetary reward. Social Cognitive and Affective

Neuroscience, 7, 535-541

Halliwell, B. 1999. Antioxidant defense mechanism: from the beginning to the end. Society for Free

Radical Biology and Medicine, 31, 261-272

Heon, W. K., Jung, B. K., Shanmugavelan, P., Kim, S. N., Young, S. C., Haeng, R. K., Jeong-Tae,
L., Weon-T, J., and Dong, J. L. 2013. Evaluation of Y-oryzanol content and
composition from the grains of pigmented rice-germplasms by LC-DAD-

ESI/MS. Biomedcentral Research Notes, 6, 149

Hoed, V., Depaemelaere, G., Vila, A. J., Santiwattana, P., Verhe, A. R., and Greyt, D. W. 2006.
Influence of chemical refining on the major and minor components of rice brain

oil. Journal of American Oil Chemistry Society, 83, 315-21

133



Hoshino, T., Sasaki, T., Watanabe, Y., Nagasawa, T., and Yamane, T. 1992. Purification and some
characteristics of extracellular lipase from Fusarium oxysporum, biotechnology

biochem, 56, 660-664

Hosseinian, F. S., and Beta, T. 2007. Saskatoon and wild blueberries have higher anthocyanin
contents than other Manitoban berries. Journal of Agricultural and Food

Chemistry, 55(26), 10832—10838

Howell, N. K., 1996. Chemical and enzymatic modifications, in food proteins: properties and
characterization, edited by Nakai, S., and Modler, H. W. (Wiley Inc., New
York), 235-280

Hiemori, M., Koh, E., and Mitchell, A. E. 2009. Influence of cooking on anthocyanins in Black
Rice (Oryza sativa L. japonica var. SBR). Journal of Agricultural and Food

Chemistry, 57, 1908-1914

Hu, C., Zawistowski, J., Ling, W., and Kitts, D. D. 2003. Black Rice (Oryza sativa L. indica)
pigmented fraction suppresses both reactive oxygen species and nitric oxide in
chemical and biological model systems. Journal of Agricultural and Food

Chemistry, 51(18), 5271-5277

Hyun, J. W., and Chung, H. S. 2004. Cyanidin and malvidin from Oryza sativa cv. Heungjinjubyeo
mediate cytotoxicity against human monocytic leukemia cells by arrest of
G(2)/M phase and induction of apoptosis. Journal of Agricultural and Food

Chemistry, 52, 2213-2217

lacobucci, G. A., and Sweeny, J. G. 1983. The chemistry of anthocyanins, anthocyanidins, and

related flavilium salts. Tetrahedron Letters, 39, 3005=3012

Igbal, S., Bhanger, M. 1., and Anwar, F. 200 5. Antioxidant properties and components of some
commercially available varieties of rice bran in .Pakistan. Journal of Food

Chemistry, 93, 265-272

134



Ishihara, M., Ito, Y., Nakakita, T., Maechama, T., Hieda, S., Yama. M. K., and Ueno, N. 1982.
Clinical effect of gammaoryzanol on climacteric disturbance on serum lipid

peroxides. Nippon Sanka Fujinka Gakkai Zasshi, 34(2), 243-251

Ito, S., and Ishikawa, Y. 2004. Marketing of value-addes rice products in Japan : germinated brown

rice and rice bread. FAQ International Rice, Symposium Rome, Italy

Jurd, L., and Asen, S. 1972. The formation of metal and complexes of cyanidin 3-glucoside.

Phytochemistry, 5, 12631271

Juliano, B. O. 1985. Rice : Chemistry and Technology. 2 nd ed., American Association of Cereal

Chemists, St. Paul, Minnesota, 774

Kahlon, T. S., and Chow, F. 1. 2000. In vitro binding of bile acids by rice bran, oat bran, wheat bran,

and corn bran. Cereal Chemistry, 77(4), 518-521

Kennedy, G., and Burlingame, B. 20 0 3. Analysis of food composition data on rice from a plant

genetic resources perspective. Food Chemistry, 80, 589-596

Khompong, V., Benjakul, S., Kantachote, D., and Shahidi, F. 2007. Antioxidative activity and
functional properties of protein hydrolysate of yellow stripe trevally (Selaroides
leptolepls) as influenced by the degree of hydrolysis and enzyme type. Food

Chemistry, 102, 1317-1327

Kim, M., Lee, J. H., Koh, H., Lee, S. Y., Jang, C., Chung, C. J., Sung, J. H., Blenis, J., and Chung,
J. 200 6. Inhibition of ERK-MAP kinase signaling by RSK during Drosophila

development. EMBO Journal, 25(13), 3056-3067

Kirca, A., and Cemeroglu, B. 2006. Degradation kinetics of anthocyanins in blood orange juice and

concentrate. Food Chemistry, 81, 583-587

Kirca, A., Ozkan, M., and Cemeroglu, B. 2007. Effect of temperature, solid content and pH on the

stability of black carrot anthocyanins. Food Chemistry, 101, 212- 218

135



Kristinsson, H. G., and Rasco, B. A. 2000. Fish protein hydrolysates: production, biochemical, and
functional properties. Critical Reviews in Food Science and Nutrition, 40(1),

43-81

Lakkakula, N. R., Lima, M., and Wallker, T. 2004. Rice bran stabilization and rice bran oil

extraction using ohmic heating. Bioresource Technology, 92, 157-161

Lamikanra, O., Kuenman, D., Ukuku, D., and Bett-Garber, K. L. 2005. Effect of Processing Under
Ultraviolet Light on the Shelf Life of Fresh-Cut Cantaloupe Melon. Journal of

Food Science, 70(9), 534-539

Laokuldilok, T., Charles, Shoemaker, F., Jongkaewwattana, S., and Tulyathan, V. 2011.
Antioxidants and Antioxidant Activity of Several Pigmented Rice Brans.

Agriculture Food Chemistry, 59, 193-199

Lebiedzin-ska, A., and Szefer, P. 2006. Vitamins B in grain and cereal-grain food, soy-products and

seeds. Food Chemistry, 95, 116-122

Lloyd, B. J., Siebenmorgen, T. J., and Beers, K. W. 2000. Effects of commercial processing on anti-

oxidants in rice bran. Cereal Chemistry, 77(5), 551-555

Lohachoompol, V., Mulholland, M., Srzednicki, G., and Craske, J. 2008. Determination of
anthocyanins in various cultivars of highbush and rabbiteye blueberries. Food

Chemistry, 111, 249-254

Lowry, O. H., Rosebrough, N. J., Farr, A. L., and Randall, R. J. 1951. Protein Measurement with the

Folin Phenol Reagent. Journal of Biological Chemistry, 193, 265-275

Lu, F., and Ralph, J. (19 9 9). Detection and determination of p-coumaroylated units in lignins.

Journal of Agriculture Food Chemistry, 47, 1988-1992

Maccarone, E., Maccarrone, A., and Rapisarda, P. 1985. Stabilization of anthocyanins of blood

orange fruit juice. Journal of Food Sciemce, 50, 901-904

136



Malekian, F., Rao, R. M., Prinyawiwatkul, W., Malekian, F., Rao, R. M., Prinyawiwatkul, W.,
Marshall, W. E., Windhauser, M., and Ahmedna, M. 2000. Lipase and lipoxy-
genase activity, functionality, and nutrient losses in rice bran during storage.

Los Angeles, Baton Rouge

Mazza, G., and Brouillard, R. 1987. Recent developments in the stabilization of anthocyanins in

food products. Food Chemistry, 25, 207-225

Markakis, P. 1982. Stability of anthocyanin in food. In : Anthocyanins as Food Colors, ed Maekakis

P. Academic Press New York, USA, 163-180

Munshi, S. K., Bhatia, N., Seklon, B. S., and Sukhiji, P. S. 1993. Inactivation of rice bran lipase

with metal ions. Journal of Chemical Technology and Biotechnology, 57(2),

169-174

Nakayama, S., Manabe, A., Suzuki, J., Sakamoto, K., and Inagaki, T. 1963. Comparative effects of
two forms of gamma-oryzanol in different sterol compositions on
hyperlipidemia induced by cholesterol diet in rat, Japan, Journal of

Pharmacology and Pharmacotherapeutics, 44, 153-143

Nam, Y., Branch, D. W., and Wheeler, B. C. 2006. Epoxy-silane linking of biomolecules is simple

and effective for patterning neuronal cultures. Biosensors. Bioelectron, 22, 589-

597

Nicolosi, R. J., Rogers, E. J., Ausman, L. M., and Orthoefer, F. T. 1994. Rice bran oil and its health
benefits. In: Marshall, W. E., and Wadsworth, Journal of Rice science and

technology, New York: Marcel Dekker, Inc

Nicolosi, R. J., Ausman, L. M., and Hegsted, D. M. 1991. Rice bran oil lowers serum total and low
density lipoprotein cholesterol and apo B levels in nonhuman primates.

Atherosclerosis, 88, 133-142

137



Oki, T., Masuda, M., Kobayashi, M., Nishiba, Y., Furuta, S., Suda, I., and Sato, T. 2002. Polymeric
procyanidins as radical-scavenging components in redhulled rice. Journal of

Agricultural and Food Chemistry, 50, 7524-7529

Ovando, A. C., Sedo, O., Havel, J., Pacheco, L., Galan-Vidal, C. A., and Lopez, E. C. 2012.
Identification of Anthocyanins in Red Grape, Plum and Capulin by MALDI-

ToF MS. Journal of the Mexican Chemical Society, 56(4), 378-383

Palamidis, N., and Markakis, P. 1978. Stability of grape anthocyanin in carbonated beverages.
Semana Vitivinicola 33, 2633, 2635, 2637-2639

Parrado, J., Miramontes, E., Jover, M., Gutierrez, J. F., Laura-Collantes D. T., and Bautista, J. 2006.
Preparation of a rice bran enzymatic extract with potential use as functional

food. Food Chemistry, 98, 742-748

Pokorny, J., Yanishlieva, N., and Gordon, M. 2001. Antioxidants in food : practical applications.

New York: CRC Press, 380

Poovarodom, N. 1982. Factors affecting the stabilization of rice bran. Institute Technology, 46

Qureshi, A. A., Bradlow, B. A., Salser, W. A., and Brace, L. D. 1997. Novel tocotrienols of rice
bran modulate cardiovascular disease risk. parameters of hypercholesterolemic

humans. Journal of Nutrial Biochemistry, 8, 290-298

Rajalakshmi, D., and Narasimhan, S. 1996. Food Antioxidants: Source and Methods of Evaluations,
in Food Antioxidants, edited by D.L. Madhavi, S.S. Deshpande, D.K. Salunlhe
(Marcel Decker, New York), 65-158

Ramezanzadeh, F. M., Rao, R. M., Prinyawiwatkul, W., Marshall, W. E., and Windhauser, M. 2000.
Effect of microwave heat, packaging and storage temperature on fatty acid and
proximate composition in rice bran. Journal of Agricultural and Food

Chemistry, 48, 464-467

138



Randall, J. M., Sayre, R. N., Schultz, W. G., Fong, A. P., Mossman, R. E., Trihethron, R.W., and
Saunders, R.M., 1985. Rice bran stabilization by extrusion cooking for

extraction of edible oil. Journal of Food Science, 50 (2), 361-364, 368

Rong, N., Ausman, L. M., and Nicolosi, R. J. 1997. Oryzanol decreases cholesterol absorption and

aortic fatty streaks in hamsters. Lipids, 32, 303-309

Rosenberg, U., and Boegl, W. 1 9 8 7. Microwave pasteurization, sterilization, blanchingand pest

control in the food industry. Food Technology, 6, 92-99

Rosenthal, I. 1 9 9 2. Microwave Radiation. In Electromagnetic Radiations in Food Science. 1.

Rosenthal (ed.). Springer-Verlag, Berlin, 115-154

Rubinskiene, M., Viskelis, P., Jasutiene, 1., Viskeliene, R., and Bobinas, C. 2005. Impact of various
factors on the composition and stability of black currant anthocyanins. Food

Research International, 38, 867-871

Sanchez-Moreno, C., Cao, G., Ou, B., and Prior, R. L. 2010. Anthocyanin and proanthocyanidin
content in selected white and red wines oxygen radical absorbance capacity
comparison with nontraditional wines obtained from highbush blueberry.

Journal of Agricultural and Food Chemistry, 51, 4889-4896

Sayre, R. N., Saunders, R. M., Enochain, R. V., Schultz, W. G., and Beagle, E. C. 1982. Review of
rice bran stabilization systems with emphasis on extrusion cooking. Cereal

Foods World, 27, 317-322

Shin, T. S., and Godber, J. S. 1994. Isolation of four tocopherols and four tocotrienols from a
variety of natural sources by semi-preparative high-performance liquid

chromatography. Journal of Chromatography, 678, 49-58

Shrikhande, A. J., and Francis, F. J. 1974. Effect of flavonols on ascorbic and anthocyanin stability

in model systems. Journal of Food Science, 39, 904=906

139



Scavariello, E. M. S., and Arellano, D. B. 1998. Gamma oryzanol: unimportante component del

aceite de salvado de arroz, Archivos latinoamericanos de nutricion, 48, 7-12

Sies, H., Stahl, W., and Sevanian, A. 2005 Nutritional, dietary and post-prandial oxidative

stress. Journal of Nutrition, 135, 969-72

Sikorski, Z. E. 2007. Chemical and unctional Properties of ood Components. 2 nd ed. Boca Raton,

Fla. : CRC Press, 260-265

Sompong, R., Siebenhandl-Ehn, S., Linsberger-Martin, G., and Berghofer, G. E. 2011.
Physicochemical and antioxidative properties of red and black rice varieties

from Thailand, China and Sri Lanka. Food Chemistry, 124, 132-140

Srimani, B. N., Chattopadhyay, P., and Bose, A. N. 1977. Directmeasurement of the lipase activity
in rice bran and the methods for the inactivation of the same. In proceedings of
rice by-products preservation, edited by S. Barber and E. Tortosa. Valencia:

Institute for Agricultural Chemistry and Food Technology (Spanish)

Tananuwong, K., and Tewaruth, W. 2010. Extraction and application of antioxidants from black

glutinous rice LWT. Food Science and Technology, 43, 476-48

Thiansilakul, Y., Benjakul, S., and Shahidi, F. 2007. Compositions, functional properties and
antioxidative activity of protein hydrolysates prepared from round scad

(Decapterus maruadsi). Food Chemistry, 103(4), 1385-1394

Traber, M. G. 1999. Vitamin E. In: Shils, M. E., Olson, J. A., Shike, M., Ross, A. C., eds. Moder
Nutrition in Health and Disease, 9th edition. Baltimore, MD: Williams and

Wilkins. P. 347-362

Tsuji, E., Itoh, H., and Itakura, H. 1988. The effects of the vegetable blend oil on the serum LDL-
and HDL-cholesterol levels. Proceedings for nutrition and atherosclerosis-

satellite meeting, 8th International Symposium on Atherosclerosis, 37-40

140



Vanacker, H., Carver, T. L. W., and Foyer, C. H. 2000. Early H,O, accumulation in mesophyll cell
lead to induction of glutathione during the hyper-sensitive response in the

barley-powder mildew interaction. Plant Physiology, 123, 1289-1300

Vercet, A., Oria, R., Crelier, S., and Lopez-Buesa, P. 2002. Selective inactivation of phospholipase
A2 in complex protein mixtures. Innovative Food Science and Emerging

Technologies, 3, 271-277

Wang, W. D., and Xu, S. Y. 2007. Degradation kinetics of anthocyanins in blackberry juice and

concentrate. Journal of Food Engineering, 82, 271-275

Wells, S. R., Jennings, M. H., Rome, C., Hadjivassiliou, V., Papas, K. A., and Alexander, J. S.
2010. O-, Y-and 6—tocopherols reduce inflammatory angiogenesis in human

microvascular endothelial cells. Journal of Nutrial Biochemistry, 21, 589-597

West, P. A., and Cruz, A. O. 1963. Phillipine rice-mill products with particular reference to the
Nutritrive value and preservation of rice bran. Phillipine. Journal of Science,

52(1), 1-76

Whitaker, J. R. 1 9 9 4. Principles of Food Enzymology for The Food Science. 2 nd ed.Marcel

Dekker,inc., NewYork

Xu, Z., and Godber, J. S. 2001. Antioxidant activities of major components of Y-oryzanol from rice
bran using a linoleic acid model. Journal of the American Oil Chemists’

Society, T8, 645-649

Yang, J., Mau, J., Ko, P., and Huang, L. 2000. Antioxidant properties of fermented soybean broth,

Food Chemistry, 71, 249-254

Zhang, G., Liu, R. R., Zhang, P., Xu, Y., Zhu, J., Gu, M. H., and Liang, G. H. 2012. Variation and
Distribution of Vitamin E and Composition in Seeds Among Different Rice

Varieties. Acta Agronomica Sinica, 38(1), 55-61

141



Zhao, C. L., Guo, H. C., Dong, Z. Y., and Zhao, Q. 2009. Pharmacological and n tritional acti ities
of potato anthocyanins. African Journal of Pharmacy and Pharmacology, 10,

463-468

Zhou. Z., Robards, K., Helliwell, S., and Blanchard, C. 2002. Ageing of Stored Rice: Changes in

Chemical and Physical Attributes. Journal of Cereal Science, 35, 65-78

Zullaikah, S., Lai, C. C., Vali, S. R., and Ju, Y. L. 2005. A two-step acid-catalyzed process for the
production of biodiesel from rice bran oil. Bioresource Technology, 96(17),

1889-1896

142



