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Abstract: Rich in nutrients and functional factors, color rice is an ideal staple food and functional food source. This article
gives a summary of recent research on the nutritional components (protein, amino acid, vitamin, etc.), functional
components (anthocyanin, phenolic acid, dietary fiber, etc.) and biological activities (antioxidant activity, anti-
inflammatory, anti-cancer and anti-diabetes properties, etc.) of color rice, and discusses the exploitation and utilization of
color rice resource. The development trend of color rice was prospected from strengthening the stability of bioactive

substances, so provide a reference for the comprehensive utilization of color rice.
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Table 1 Content of basic nutrients in color rice
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AR . 42 R R TN 2R, 2H 2R & b3 R
AR BT EA RAFIOTHALR . A, TEBKRIZL
KRB B 25.66~51.25 mg/100 g Y p-5Z EL T 1R
(GABA)!,

F#2 OREEIER (2100 )
Table 2 Amino acid content of color rice (g/100 g)

mokfkEY Koy EEB OMEEW RS

L S A St R O S S S
E¥N 70.1 11.9 9.6 3.1 1.0 [6-7,9]
TEP/S 69.5 9.7 11.9 24 13 [7,9]
4IPS 69.5 12.1 103 22 13 [79]
CEN 66.4 12.1 10.4 2.7 13 [7,9
ESFS 68.8 105 9.6 3.9 14 [7,9
SRS 76.4 133 74 0.8 0.6 [91

IR Bk K 4k EDR gk Pk
ETERN N 074 066 070 071  0.66 045
AR 043 034 038 038 036 026
AR 087 072 08 087 074 06l
e R 040 033 040 044 034 032
RN R 074 056 071 0.68  0.64 040
R 042 033 035 036 038 027
RARAR 1.03 080 091 0.91 090  0.66
227 R 0.60 0.48 0.55 0.54 050 037
HER 224 1.80 214 202 1.86 1.38
it R 046 042 048 054 046 033
birgAt 084 068 073 076 070  0.64
=R 0.35 0.28 0.14 023 0.12 0.16
e~V 045 035 040 040 036 032
HEmR 050 040 043 044 042 033
WER 0.62 0.50 0.7 0.56 0.52 0.44

WHBILFEAA  3.60 2.94 3.40 3.44 3.12 231

BEEMRTAA 1069  8.65 9.75 9.84 8.96 6.94
EAA/TAA  33.68% 33.99% 34.87% 34.96% 34.82% 33.29%
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Table 3 Comparison table of fatty acid content of black rice, red rice and white rice
BRERIJE MUFARE (g/100g)  MUFASHEN (%) PUFARIE(g/100g)  PUFASH(%)  UFA/FA(%)  EZARMIEAFMZE %3Gk
SO 0.79 35.37 0.81 36.95 76.56 PUFA 8, 12]
FAR/S 1.04 48.10 0.42 19.47 67.57 MUFA [8]
SRS 0.20 39.40 0.30 33.10 64.90 MUFA [9]

¥: MUFA R ORI R R PUFA R Z AR IR UFASH AN R IR FA IR -
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Table 4 Vitamin content of different color rice (mg/100 g)

RERN2E Vg Vi, Vs Vg E= DTN
SR 0.17 0.06 8.02 0.38 [8, 13]
E ¥/ 0.08 0.04 9.26 - [91
AR N 0.09 0.17 7.98 0.58 [14-15]
CEN 0.02 0.08 132 - [91
ES&/S 0.06 0.04 142 - [91
SRS 0.11 0.05 1.9 - [9, 13]
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Table 5 Carotenoid content of different color rice (mg/100 g)

@REEE Mk Bk ok Bk Sk Pk

HKHAE FE 220 0.39 0.09 - - 0
EZPUN [15] [17] [13] - - [15]
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Table 6 Mineral element content of different color rice (mg/kg)

ERETHES K Mg Ca Fe Mn Cu Zn EZPC N
ESS 165.4~2385 1037 64.3~121.0 8.5~70.3 19.8 1.3 9.8~27.8 [11,18]
ok 170.2~1473 1324 38.0~486.0 522 33.0 22~77 28.7~41.7 [18-19]
E P 169.9~2492 1202 94.8~96.6 12.3~100.8 102 22 16.1~38.2 [11, 18]
BOK 155.9 347.6 1122 63.7 19.1 1.7 40.0 [18]
S/ 179.1 195.4 64.2 75.0 29.8 1.3 31.0 [18]
SRS 68.5 156 48 1.99 0.71 0.18 9.78 [8,11]
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Table 7 Total anthocyanin and monomer contents in different rice varieties

AR BIEHREE(mg/g) KRR MR (%) ATAHR 3T (%) REAE3S- WA E(%)  S% 0k
LY/ 3.28 81.99~90.6 6.3 3.1 [23-25]
EAR N 0.09 83.3 16.7 - [23, 26]
E¥N 2.51 69.87~90.46 29.83~30.13 - [6,27]
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Table 8 Contents of different phenolic acids in rice
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Table 9 Dietary fiber content in rice
ik K BXK a1k P/ S-S QI EP/S
JEELTHE(%) 508 455 252479 519 492 0.5~1.0
EZ BT [7] (7] [7,34] [7] [71 [34]
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Table 10 Contents and biological functions of alkaloids in rice

BIELRR JULRIR AR mERR BRI X ERR

B (ole) (mgle) (mglg) (mglg) (mgle) (mgg) 2 2
HK 273 14323 387 1008 24.4 642 [28]
2K 84.6 748 1103 216.7 70.7 2670 [28,31]
5K 200 5777 111 0.6 4.8 51.7 [31]
gk 313 - 9.5 12.7 0.3 - [31]
K 131 0.014 - - 0.025 0.425 [28]
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Table 11 Content of other flavonoids in color rice (mg/g)

SR ETIES KR JLEER LA MK &R ARBRRER LS E BN
ok 149~618 49~896 40~650 5~392 0~30 40 [32, 39]
EAR N 97~531 24~398 0~7 0~927 0~774 30 [32,39]
E¥N - 0~63 - - - - [29,32]
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