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Vitamin E in post-harvested grains of purple rice white sesame black sesame and perilla
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Abstract

Vitamin E is widely utilized as an antioxidant source for functional food products. Investigation of vitamin
E in the staple for manufactories the product is necessary. In this experiment, investigation of vitamin E and crude
oil was performed among post harvested grains of 12 perilla and 3 (1 white, 2 black) sesame genotypes and the
bran of 26 rice genotypes (24 purple rice, 2 white rice checks). The amount of vitamin E was estimated using
HPLC technique. The results show that sesame and perilla grains manifested an average level of crude oil content
of 18% higher than the rice bran. Black sesame exhibited the highest crude oil level (45.26%) followed by perilla
(34.49%) white sesame (33.77%), white rice bran (23.84%) and purple rice bran the lowest (16.75%). In contrast,
vitamin E content was higher in the perilla grains (276.78 ug/g dw) followed by black sesame grain (248.55 ug/g
dw) and white sesame grain (147.75 ug/g dw). Vitamin E in purple rice bran was 138.15 ug/g dw and only 121.50
ug/g dw in white rice bran, in which both rice varieties were lower than in sesame and perilla grains. The
relationship between vitamin E and crude oil in the post harvest grains of the tested samples was not correlated
(r=0.14ns).
Keywords: Vitamin E and crude oil, Purple rice and white rice bran, Perilla grain, Black sesame and White sesame
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131104 Crude Fat : Fafnating 2.5 N5 uay %ﬁmﬁﬂmmm«ﬁﬂ (flask) ﬁieﬁﬁuﬁwﬁﬂm (pumice stone) 2-3
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1981 30 1t s lululnan ke sl aaslE Y n¥u % Crude fat = (Y- X) /2 x 100 ( Pathak uazAniz, 1996)

Bunnfanfiu B thdetaeaindiliiinmeiliueies HPLC (Shimazu , Japan) tne/ld reversed phase ,
mobile phase 25:22:3 (v/v/v) methanal /acetonitrile/methylene chloride Colum: Pinnacle sillicu 5/um , 250 x 46 mm.
(Restex,USA)antadALAs sz Benifien Annfiv £ Wmsgustelnna3E AOCS (Method Ce 8-89) (AOCS, 1997)
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d109198g9nd1 (RD6: 23.00%) waz (KDML 105: 24.68%) dauinniiug wudnlus gt Bunoudaust 87.90 ug/g
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(RD6:124.49 uglg dw) #93miud ﬁwﬂﬁﬁwmﬂ‘ﬁ'zgmﬁ@ Gamma-y (86.73 ug/g dw) 7898931 Beta- Buaz Alpha-
a(27.95 way 23.15 ug/g dw AINANAL) WA LUNLARNRLE THa Delta- dluirda(Tablel) wazimaNdNRUssznIng
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Alpha-ariuBeta-B(r=0.6025:P<0.01) Alpha-afil Gamma-y(r=0.7147:P<0.01) WAy Beta-BriiGamma-y(r=0.3385:
P< 0.05) (Table2)
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Table 1.

Crude Fat and tocopherols of rice bran purple comparison to the white rice (KDML 105, RDS).

Collection name  Crude Fat (CF)

Tocopherols (T)

Total (ug/g dw)

% o B y
Kum Phayao 16.23 hijklm 37.57 49.55 119.58 206.69 b
Kum Wiengsa 19.58 cd 22.75 24.10 55.59 102.44 |k
Kum Na 17.44 fg 59.88 50.12 144.07 254.07 a
Kum Nan 17.2 fgh 14.63 26.09 65.16 105.88 kim
Kum DoiSaKet 19.82 cd 26.68 30.84 83.82 141.38 efghi
Kum Hoksalee 17.72 ef 13.62 23.34 88.36 125.31 ghijkl
Kum DoiMoseur 20.06 ¢ 20.59 29.43 57.18 107.21 jkim
Kum Fang 15.75 kimn 22.73 39.22 87.05 149.0 defg
Kum 5153 16.16 hijkim 24.85 29.32 117.70 171.86 cd
Kum 7677 14100 16.98 36.54 83.67 137.19 efghi
Kum 87061 14.81 no 20.40 29.53 93.67 142.96 efgh
Kum 87090 18.85 de 29.84 26.82 105.23 161.89 de
Kum 87046 16.08 hijkim 19.63 25.15 84.27 129.05 fghijk
Kum 89038 15.57 Imn 20.19 25.28 92.99 138.47 efght
Kum 89057 14.36 0 17.94 28.70 69.74 116.38 ijkl
Kum 88061 16.30 hijklm 17.49 30.88 83.05 131.42 fghij
Kum 88069 16.72 hijkim 31.63 24.02 75.35 130.99 fghij
Kum 88083 16.05 ijklm 15.08 19.62 72.57 107.27jkIm
Kum 99151 16.42 ghijkl 20.63 24.28 63.61 108.53 jkim
Kum 11875 20.59 c 9.67 19.18 59.05 87.90 m
Kum 19104 16.96 fghij 37.44 48.87 106.03 192.33 bc
Kum 19959 17.09 fghi 18.62 22.86 69.62 111.10 jkim
Kum Supan 15.19 mno 18.17 32.21 76.67 127.06 ghijkl
Kum Vietnam 15.86 jkimn 27.70 29.13 97.11 153.93 def
RD6 23.00 b 19.01 0.0 105.48 124.49 ghijkl
KDML105 24.68 a 18.13 1.54 98.90 118.57 hijkl
mean 23.15C 27.95B 86.73 A 137.82
LSD, .(T) 5.98* 6.32* 16.45* 25.02*
SE 2.91 3.07 8.00 12.17
mean 17.41
LSD, ,s(CF) 1.14*
SE 0.55

Table 2. Correlation coefficients:r between Alpha- & ,Beta- 8 and Gamma- ¥ of Tocopherols (T)

Alpha- a Beta-
Beta- B 0.6025**
Gamma- Y 0.7147** 0.3385*

Table 3. Crude fat and Tocopherols of Sesamum indicum and Perilla frutescens.

Collection location Crude oil (%) Tocopherols (Y : ug/g dw)
White sesame -Chaiburi 33.77 efg 147.75 d
Black sesame -Chaiburi 50.26 a 300.37 a
Black sesame -Wiengsa 40.26 c 196.73 cd
perilla -Thawangpha 36.18 d 241.23 bc
-Wiengsa 1 3193 g 312.00 a
-Wiengsa 2 32.01 fg 29218 ab
-Wiengsa 3 4426 b 325.66 a
-NanNoi 1 34.05 ef 278.70 ab
-NanNoi 2 33.71  efg 322.70 a
-NanNoi 3 32.00 fg 283.41 ab
-NanNoi 4 33.76 efg 269.26 ab
-NanNoi 5 33.13 efg 316.68 a
-NanNoi 6 34.13 de 242.56 bc
-NanNoi 7 34.25 de 235.70 bc
-NanNoi 8 34.44 de 201.29 cd
mean 264.41
LSD, +(T) 56.52*
SE 26.52
mean 35.87
LSD, ,+(CF) 2.05*
SE 0.96
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