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Nutritional value of purple rice and health benets

Abstract

Nowadays, consumers are more concerned about their health. Therefore, purple
fice has become known as having additional health benefits apart from their nutritional
value and intrinsic calories. Purple rice is an economically important rice species, and a
preference in snacks and desserts, moreover it has a number of nutritional advantages
over white rice, such as a higher protein content, vitamins and minerals. The main
substance of phenolic compounds in purple rice has been reported as anthocyanins. Major
anthocyanins extracted from purple rice are cyanidin-3-0-B-D-glucoside, delephinidin-3-O-
B-D-glucoside and pelagonidin-3-0-B-D-glucoside which also exert an inhibitory effect of
cell invasion on various cancer cells. They also possess anti-oxidative, anti-inflammatory
activities and can pravent diabetes. Moreover, purple rice has another health benefit that

are derived from B-oryzanol, Y-Omega-3, lysine, Riboflavin and thiamine. Purple rice is

more nutritious than white rice.

Key words: Purple Rice, Nutrional Value, Health Benefits

o g el 8 =

< 1 e g
Uit 1 dnrimsednamileuns (Oryza sativa L. indica)

Nursing Journal Velume 39 Number Supplement July-August 2012 129




uni

47 (Oryza sativa L) \uemsiiddinein
wiwadlan Tnsamzuszwelugiaavauiede
finuslaaisdnmileuardadnduemnsudn
luFinUsedriunnndgimadug Tusfindniild
uilnmazgnnisimewdnladsiliifinigdad Wy
nstdmsnlsl asnnsmidtes sy Felddnansiaa
s3sund Tayninddlismemsuasdisdeatu
Tsrunevilald ulutlagiudnansiifuusenmunied
Snhehludu sziunszuaumsdagontsaddin
TneldinTosdnsdeamrsnddaldviuannnuay
s Ffudnasildnnnszuiunsdinanis
Wudnarsduniiqudimalasuinisanas
\esnndsitianAmslaruinsuasduusylon
sosamegydsluiudendnuazirdnn wius
wnimifesnmedudunimenaein

Haytunualiuvsswnsinedulaedielsn
Beteiifeslatunsinuilunaendinunndu dud
Tsnanudulaings lsavunmnu lsavala lsavaen
\omaues waglsausis \Dudu amnvasmsaiialse
dunilannnginssuguawlimunzan lay
wwzngAnssunsusiara s msdesiunisiin
Tselugf@ifinmeymaguaund waznistiesiuns
Anamzunsndouludiiiulsaudriadudsdndu
Tanisdaasuuasaduayulivssrvuldlanis
guagunmvaImewarlimuddiaiuns
vilnmenmsiiinmamdasuinisuindu $mid
fossunA 1y dnndeadednililided Faldsy
arwavlannguilaeanndu agndlsfnudaiidn
Snvdanilsilidosnunuhmiownsin udedina
9ns33um1A aflpaurmdlavuinisuandunadise
guam fifie M (purple rice) vi3athamilyah
thues (quit 1) TesunAudadmvdatifeminmdy
dnusnouastuLYy d1vany wnndiiiay

1 30 wenuaarsUA 39 aUUWIAE NS AU-GomAw w.A. 2555

ACUAIMONELMSUEINCIOAUN W

vudlaaduemnvdnlagnss dafinnadoud
Turuin Wudnvseneudnssulumsidadn
venaniidvesinmsuiuuselovdnofiy Tunns
Joaiulsnuasusns Avsiulddnneasnsiimsugn
funsnlumsugnddug dniddedenme
wiane wu $ramilens (black sticky rice) Fudiui
$3nuf $1ilgnau (forbidden rice) Samneiedn
Alalddasugie lifleugniu 41901 (wid rice)
wazdn2613u (chinese black rice) Wudu (http://
www.oknation.net/blog/ed/2008/07/14/entry-1)
AuAmElaTUINTg

= 1

d1niivainaeddsiu waglaa indeus

]
[

- - = -y = o
AU LLas‘luaﬁ'uqa UDNEAUDINULAT NEALY

o

=y

fAeansdiaunsveadentiumdnvesiiam e
woulnleeafiu (Anthocyanin) Aviie1usau
fuwnuulolserusa (Gamma Oryzanol) #e
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715919117 (Nutrient)
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4.6
25.5
10.63
16.6
0.38
36.67
17.1
16.83
169.75
84.18
23.60
35.38
1555
1,160.08
46.56
83577

508.09

#11: Fmutasann Thai food composition table (2005), Institute of Nutrition, Mahidol University
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glucoside (Hu et al.,2003) {ay C3G (cyanidin-
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wyjiada (acylation) de arsuszneuiiludnuie
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density lipoprotein cholesterol (LDL) uagLiin
High-density lipoprotein cholesterol (HDL) Tu
Boald (Kris-Etherton, 1999) asaluiiuiianunse
Urgeanas iliindaidonliudeiiing (Calder,
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2004) @ Omega-6 w30 Linoleic Acid {Hunsn
lourinlddud (unsaturated fatty acid) gl
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Etherton, 1999)
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wlsnnewasuhmalimdului uagviliin
Trdanldluilan ieananinnmendndugiuun
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yhlviitiaivunduidoauysaiinty ndwuiloes

1 34 wenunaastn 39 aduwiAw  nsngiAu-GomAu w.A. 2555

mpisumsuobdomicagumw

vhawldaty Sumnedwiudiaumin dnfivn
Aroddnmaedoulmvssitimeuaridndunielu
msUssneumsnu uenanimnldsunadunie
msdnunvesndnile Asaawusztaeyiling
Usranuveauiausarinldidadstu

6. ‘z'J"nﬁﬁﬁaaﬁaaﬁ'ﬂwﬁua‘ﬂﬁulut.ﬁutﬁaﬂ FerY
fadawvngalangs

auUnAua ImAud 2 wSe Riboflavin el
rudwdusememelaveagad daslunsunnangy
ansusetananslulawmsauagluiulmundsau
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