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Vitamins (ppm) Minerals (ppm)
Vitamin A 4 Aluminum  53-369
Thiamin 10-28 Calcium  140-1310
Riboflavin 2-3 Iron 190-530
Niacin 236-590  Magnesium 8650-12300

Pyridoxine 10-32 Manganese 110-877
Pantothenic acid 28-71 Phosphorus 14800-28700
Choline 1300-1700 Potassium  13650-23900
Vitamin E 150 Zinc 80
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Materials | Moisture(%)| Protein(%)| Lipid(%)| Fiber(%)| Ash(%)
Brown rice 15.5 14 2.3 1.0 1.3
Rice bran 13.5 13.2 183 | 7.8 8.9
Polished rice | 15.5 6.2 0.8 | 0.3 0.6
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