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i Crude P
Moisture Protein Fat Fiber Ash !
% % % 9 % Calories/g -
Rice bran 8-12 12-16 16-22 8-12 7-10 3.2 P
Parboiled rice bran i
(without calcium
carbonate) 7-9 17-20 25-32 12-15 8-10 35 -
Parboiled rice bran ~
(with 4-6; 1

calcium carbonate  7-9 4-18 2327 10-13  10-13 35

o
nu1 : Cereal Food World ,1990
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Vitamin A 4 ppm
Thiamin 10 - 28 ppm
Riboflavin 2 - 3 ppnm
Niacin 236 - 590 ppm
Pyridoxine 10 - 32 ppm

Pantothenic acid 28 - 71 ppm
Biotin 0.2 - 0.6 ppm
Myoinositol . 4600 - 9300 ppm
Choline 1300 - 1700 ppm

p-Aminobenzoic acid 0.7 ppm

Folic acid 0.5 - 1.5 ppm
Vitamin B-12 0.005 ppm
Vitamin E 150 ppm

K
n¥1 ¢ Cereal Food World , 1990
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Aluminium
Calcium
Chlorine
Iron
Magnesium
Manganese
Phosphorus
Potassium
Silicon
Sodium

Zinc

53 - 369

140 - 1310
510 - 970

196 - 530
8650 - 12300
110 - 877
14800 - 28700
13650 - 23900
1700 - 16300
0 - 290

80
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141 : Cereal Food World ,1990
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Constituent

(unit/100 g)

Calories

Protein (%)

Fat (%)
Carbohydrate (%)
Calcium (ppm)
Phosphorus (ppm)
.Sodium (ppm)

Potassium (ppm)

4 ar
a1 ¢ aauUdasIn

Milk
Whole Skim
67.5 36

3.5 3.3
4.25 0.13
4.75 5.1
1190 1210
940 950
500 520
1520 1450

Deeth and Tamine

[} : . . a d
URAIF2UUTENBUDDSUNFALAZTELNG A

Full fat Low fat

1450

1140

470

186

,1981

Yoghurt

1500
1180
510

1920

Fruit

98
5.0
1.25

18.6
1760

1530

2540
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Vitamin Milk Yoghurt
(unit/100 g; . Whole Skim . Full fat Low fat
Vitamin A (IU) 148 - 140 70
Thiamin (B,) (ppm) 370 400 300 420
Riboflavin (B_) (ppm) 1600 1800 1900 2000
Pyridoxine (B_) (ppm) 4.6%105  4.2%10°  476¥10° 476410°
Cyanocobalamine (B,_,ppm) 3.9%10° 4.0*103' - 2°3410°
Vitamin C (ppm) 15 10 - 7
Vitamin D (IU) 1.2 - - &
Vitamin E (IU) 0.13 - - -
Folic acid (ppm) 2.5%10° s d 4.1%10"
Nicotinic acid (ppm) 4.8%10° . % 1.25410°
Pantothenic acid (ppm) 3.71%¥10°  3.7%10° - 3.81%10°
Biotin (ppm) 2.4%10° 1.6410"  1.2410°  2.e*10”
Choline (ppm) 121 48 - 6

< o .
ni1 : aeikdavedn Deeth and Tamine , 1981
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( Plain or natural yoghurt ) TﬂtnimnﬂgﬂumeﬁvﬂwaYﬁ ( Fruit

ad o Y] l4
yoghurt ) uaBTﬂlﬂ?ﬂﬂﬂ?ﬂ“ﬂﬂﬂ?ﬂﬂﬁ?ﬁoLﬂ?ﬂsﬂ( Flavoured yoghurt )

: Ng "
FIUNIMUVINADININ ( set yoghurt )uszuununiu (

stirred yoghurt )

: & . o . - 4 e
910 8N INUL AWM ULN NI LA TUAIINRENNIANT T fmTulTunuaaasuaz I

s ¢ a o )
UIIRTUTAL NTAYISERARAANIAGIOITIIN 4

< a o v g
AN 4 uFasUTu e TuasuIa1aiy Plain yoghurt iae

Flavoured yoghurt

Type

P;ain
Vanilla
Orange
Strewherry

Prune

)
NN ¢ Frank V. Kosikowski

Calories

per 8-0z cup

112.0

185.4

171.8

223.6

226.7

44

per 100 g.

1982

49.3

81.74

75.76

98.57

99.99

Carbohydrate

or Suger(%)

12.18
19.24

20.16
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1. Tﬂtﬂ?ﬂﬂuﬂﬂﬂlﬁﬂuaﬁLﬂHTaﬁ?ﬂiﬁﬁ Bz iLnulauy
( Pasteurized / UHT / Long-life yoghurt )
a d - '
2. TsiniagiedasuanTaAua"
( Lactose hydrolysed yoghurt , LHY )
o & S
3. TgLN9A7UALAR? ¢ Drinking yoghurt )
o 4 <
4. Tginiauzune ( Frozen yoghurt )
o f < [T V)
5. TaiNIO7UAL NI
( Condensed or Concentrated yoghurt )
a ¢ aQ e
6. Tginaarduaaeaydl ( Carbonated yoghurt )
a d ~ All. [ 4 )
7. Taingeiuanitiduia9asay ( Yoghurt beverages )
a ¢ 'S P o
8. TainTaruewedanlanun ( Dried or Instant yoghurt )
a d ar W
9. Tﬂtnsmdqnsugﬂauquanﬂﬁ
( Dietetic or Therapeutic yvoghurt )

- d o :
10. THIATARNAILNADY ( Soy-milk yoghurt )

X ) A
nu1 ¢ Tamine and Robinson , 1985
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Streptococcus thermophilus way Lactobacillus bulgaricus
LS ¢ P 1 '4 N < « q o
%wiaun?ﬂnq 2 fhatdulnaTTadanuaaanuadasuant 38 ( Thermophilic
. ] . o o4 = - - X
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