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Abstract

Rice comes in various forms of consumption, aside from white and brown rice, immature green
grains also possess significant nutritional value and processing characteristics. However, as a
by-product of the processing process, immature green grains has not been fully developed and
utilized. To better clarify the nutritional content of immature green grains, this study compared
and analyzed the main dietary components, mineral elements, vitamins, and sugar content in
green grain rice, polished rice, and brown rice of Gaoyanwan No. 2 rice variety according to the
physical and chemical methods specified in national standards. The results showed that the main
nutritional components (protein, fat), mineral elements (calcium, iron, phosphorus), and vitamin
B1 in green grain rice were slightly lower than those in brown rice but significantly higher in pol-
ished rice. The content of amylose in green grain rice was lower than in polished rice, and the re-
duced sugar and dietary fiber were higher in brown rice and polished rice.
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Figure 1. Comparative analysis of the main component contents in rice.
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Figure 2. Comparative analysis of different mineral element contents in rice
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Figure 3. Comparative analysis of vitamin B1 and B2 content in rice
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Figure 4. Comparative analysis of carbohydrate content in rice
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