
Welcome Guest user   Sign in  |  Register  |  Mobile  |  Help 

 

 

SEARCH
  

  

      
  Advanced Search 

  

First Look 

Current Issues 
(Issues since 
1997)  

Back Issues 
(Issues prior to 
1997) 

Free Sample Issue 

View Most 
Downloaded 
Articles 

Advertising & 
Partnerships 

Classic Papers 

INSIDE

Editorial Board 

Author Instructions 

Submit a 
Manuscript 

Subscribe 

Online e-Xtras 

Forgotten 
Password? 

Recommend to 
your Library 

Cereal Chemistry 
Bimonthly 
ISSN 0009-0352 

Enter Keywords

January/February 2011, Volume 88, Number 1
Pages 31-35
http://dx.doi.org/10.1094/CCHEM-10-09-0135 

Composition and Regiodistribution of Fatty Acids in 
Triacylglycerols and Phospholipids from Red and Black 
Rices

Hiromi Yoshida,1,2 ,3  Naoko Yoshida,4  Yuka Tomiyama,1  and Yoshiyuki 

Mizushina1,2

PDF Print (209 kB) | PDF with Links (216 KB)

 Open Access.

Regiospecific profiles of fatty acids (FA) of triacylglycerols (TAG) and 
phospholipids (PL) isolated from red and black rices were investigated. 
The lipids extracted from red and black rices were separated by thin-
layer chromatography (TLC) into eight subfractions, respectively. With a 
few exceptions, the major lipid components were TAG (76.4–80.5%), 
free FA (7.2–9.8%), and phospholipids (3.5–3.6%), while 
hydrocarbons, steryl esters, diacylglycerols (1,3-DAG and 1,2-DAG), 
and monoacylglycerols were present in minor proportions (0.1–4.1%). 
The PL components isolated from the two cultivars were phosphatidyl 
choline (52.3–53.7%), phosphatidyl ethanolamine (22.3–23.1%), 
phosphatidyl inositol (20.6–21.3%), and others (<3.4%). No significant 
differences (P < 0.05) in FA distribution were found when these cultivars 
were compared. The principal characteristics of the FA distribution in the 
TAG and PL were evident in the rices between the two cultivars: 
unsaturated FA were predominantly located at the sn-2 position (77.3–
96.8%), while saturated FA primary occupied the sn-1 or the sn-3 
position (35.0–78.7%) in these lipids. The results of this study could 
provide useful information to both consumers and producers during 
manufacture of traditional rice foods in Japan.

Cited by

Antioxidant Capacity of Newly Developed Pigmented Rice 
Cultivars in Korea
Mi Young Kang , Catherine W. Rico , Hyun Jung Bae , and Sang Chul 
Lee
Cereal Chemistry 2013, Volume 90, Number 5: , 497-501
Abstract | PDF Print | PDF with Links 

 

 
 

1
Department of Nutritional Science, Kobe Gakuin University, Kobe, 
Hyogo, 651-2180 Japan.

2
Cooperative Research Center of Life Sciences, Kobe Gakuin 
University, Kobe, Hyogo, 650-8586 Japan.

3
Corresponding author. Phone: +78-974-1551. Fax: +78-974-5689. E-
mail: yoshida@nutr.kobegakuin.ac.jp

4
Department of Biochemical Sciences, College of Sciences, Ritsumeikan 
University Kusatu, Shiga, 525-8577 Japan.

Share 

 

 

 

 

 

Add to favorites

E-mail to a colleague 

Alert me when new 
articles cite this article

Download to 
citation manager

Related content found in
AACCI's Grain Science 
Library

 GRAIN SCIENCE LIBRARY HOME      SUBSCRIBE      E-ALERTS      AACCI HOME  ONLINE JOURNALS     ONLINE BOOKS  



AACCI  Home  Contact Us Privacy Statement 
Copyright AACC International  


