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This project aims to investigate y-oryzanol and vitamin E content in eighteen Thai

rice varieties. The Y-oryzanol content, vitamin E content, total fat, and fatty acid composition of
fourteen non-glutinous rices, two black-glutinous rices and two white-glutinous rices were
determined. The results show that the black-glutinous rice have the highest Y-oryzanol content
(1,890.70-1,965.97 pg/g crude oil) compared with the white-glutinous rices and non-glutinous rices
but vitamin E content was very low (48.52-52.86 pg/g crude oil). Among the non-glutinous rices,
RDI13, a lowland rice grown at Prajinburi province had the highest content of Y-oryzanol
(1,812.17 pg/g crude oil) and Khow Dowk Mali 105, a lowland rice grown at Sakolnakorn
province, had the highest content of vitamin E (559.70 pg/g crude oil). On the other hand, the deep-
water rice and upland rice had low y-oryzanol content indicating that y-oryzanol content might be
effected by water conditions in the field. The fat content of the black- and white-glutinous rice were
higher than non-glutinous rice. The main fatty acid composition of rices bran oil of eighteen
varieties were oleic acid (18:1) 38.88-47.68%, linoleic acid (18:2) 28.71-36.97% and palmitic acid
(16:0) 18.05-21.66%. Tapao Kaow161, a deep-water non-glutinous rice had the highest percentage
of monounsaturated fatty acid (48.38%) and low percentage of saturated fatty acid (21.77%) and
hence could be categorized as a health oil . Overall, the results confirm that rice are a good source

of useful nutrients.





