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Abstract: Compared with white rice, brown rice retains the nutritional value of rice better. Hower, due to the
phytate, cellulose and other substances contained in the bran layer of brown rice, it has a rough taste and poor
cooking, which restricts the development of brown rice food. Some studies have shown that modern food
processing technology can not only effectively improve the rough taste and poor cooking of brown rice, but
also improve the nutritional value of its products and promote human digestion and absorption. This article

summarizes the research progress on the nutritional value of brown rice and processing technology, in order
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to provide a certain reference for the comprehensive utilization of brown rice.
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Jig Wi 2.14 0.52 K 2415.20 925.70 Vi 4.12 1.24
KA 81.57 80.69 Ca 102.50 62.40 Vi, 1.37 0.68
KAy 1.58 0.62 Mg 1245.50 501.40 Ve 1.45 0.74
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0.6 mg/mL . pH fH7E 5.0~5.6. ZbBHASF]H}E] 2 h,
DI T A Tl B, R K ] B PR XT oAb B
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