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brown rice 2.6410.25 | 0.94+0.04 | 1.96+0.04 | 5.5470.05 1.44 3.8
50% polished. rice 1.432£0.08 | 0.41740.08 | 1.14+0.31 2.9810.31 0.74 4.0
highy polished rice 0.92220.13 | 0.2020.01 | 0.79+0.13 |- 1.912F0.13 0.43 4.4
¥ X w L &
brown rice 4.7371:0.33 | 1.08+0.05 | 1.48+0.22 | 6.93%0.23 1.34 5.17
70% polished rice 2.82-20. 47 0.46+0.03 | 0.8910.23 | 4.17-50.23 0.72 5.8
highy polished rice 0.71=0.11 0.1720.01 | 0.5670.04 1.44740.04 0.51 2.8
78 2 '
whole-wheat 13.08 4, 49 0.85 18.42 3.03
17.81 2.99] 5.96
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% 7 2.12 19.1 46 16 38 22 3 | 4
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Her?l%gcce%ilgrllose ’ Cellulose fraction Lif%:irtli-é;ke Dietary fiber
Wakame 3.88 7.55 9.63 21.06
Makonbu 4.09 6.08 2.65 12. 82
Nagakonbu 5.62 5. 87 2.73 14. 22
Rishirikonbu 3.94 8.50 2.98 15.42
Hijiki 8.22 11.03 21.83 41.08
Tengusa 28.3 14.01 1. 87 44.18
Asakusanori 6.44 7.42 2.29 16. 15
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cellulose, ligning] 24 ¥§= 43 th2rh. o A9 8,94¢ A" ABRL 4w
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month vears NDF* ’ ADF#** ulose Cellulose Lignin Pectin
3 22.32 16.36 5.96 15.32 0.83 8.23
4 18.55 12.13 6.42 11.59 0.52 7.47
61 5 17.29 9.16 8.13 8.33 0.83 5.76
6 21. 01 9.34 11. 67 8.05 1.27 6.11
3 17. 76 5.35 12.41 4.52 0.76 6.84
4 16.26 6. 84 9.42 5.76 1.06 3.78
84 5 15.23 7.07 8.16 5.85 1.22 3.62
6 15. 86 7.46 8. 40 6.20 1.26 4.46
3 16.89 6.31 10.58 6.07 0.22 5.13
¢ 17.25 7.27 9.98 6. 35 0.92 4.49
9A 5 14.20 9.08 5.12 7.98 1.10 477
6 16. 44 11.57 4.87 10.41 1. 14 4.99

* neutral detergent fiber
** acid detergent fiber
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