The Japan Soci ety of Cookery Science

H ARG B AR

Vol. 40, No. 3, 184~188 (2007) (/ — B)

BRI RIRICBIT S yp-F VT —VERE

y—Oryzanol content of rice—bran—-pickled radish
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Nukaduke (rice bran pickling) is a traditional Japanese method for pickling vegetables in rice bran. Rice bran
contains rice bran oil (RBO), the most characteristic bioactive component in RBO, y~oryzanol, being a mixture of
ferulic acid esters of triterpene alcohols or plant sterols. y—Oryzanol studies have indicated important physiological
actions such as a serum cholesterol-lowering effect. The amounts of y—oryzanol in raw radish and in six commer-
cial rice-bran—pickled radish products were measured by HPLC. The raw radish was pickled in the rice bran, and
changes in the amounts of y-oryzanol, moisture and salinity were analyzed. The distribution of y—oryzanol fluores-
cence in the pickled radish was also observed under ultraviolet light irradiation. It was revealed that the rice—
bran—pickled radish accumulated y—oryzanol during the pickling process. Although the accumulated amount in nu-
kaduke was relatively modest when compared with the physiologically effective amount, a long—term intake of
rice—bran-pickled radish might exert the physiological action of y-oryzanol.
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