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Physicochemical and Sensory Properties of Low Calory Salad Dressing from

Jasmine Rice Bran Oil Extract
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ABSTRACT

This research aimed to report the physicochemical
and sensory properties of salad dressing prepared using
jasmine rice bran oil from Thung Kula Rong Hai, Roi Et Province.
The study investigated various factors, including the type of
stabilizing agents (xanthan gum, guar gum, arabic gum,
carboxymethyl cellulose (CMC) and pectin) at a concentration
of 0.66%, the quantity of rice bran oil at 10-30%, and the type
of sweeteners (fructose, monk fruit sweetener, sucralose,
erythritol and stevia) to produce a low-fat salad dressing that
closely matches commerdially available options and is
acceptable to consumers. The study found that using CMC
resulted in the highest quality of rice bran ail salad dressing.
When studying the appropriate quantity of CMC (0.0-0.83), it
was determined that a salad formula with 0.5% CMC had the
highest overall quality. Regarding the quantity of rice bran oil,
it was found that using 15% did not significantly differ from
using 20% in terms of quality. Therefore, 15% was chosen to
produce a low-fat salad dressing that uses less oil while
maintaining quality and consumer acceptance. Monk fruit
sweetener was identified as a suitable alternative to fructose,
with comparable quality and consumer acceptance. Notably,
monk fruit sweetener serves as a zero-calorie sugar substitute,
making it an excellent choice for health-conscious consumers.
A salad dressing with physicochemical and sensory properties
similar to commercial options can be created using a 15:15:0.5%
(by weight) ratio of rice bran oil, monk fruit sweetener, and CMC.
This formulation is well-suited for producing salad dressings that
cater to health-conscious consumers in the future.
Keywords: Rice bran oil, salad dressing, Carboxymethyl

cellulose, Monk fruit sweetener, sensory acceptance
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Table 1

Table 1 Quantities and ingredients of rice bran oil salad dressing in the study of stabilizers in rice

bran oil salad dressing production.

Treatment Control  Xanthan gum  Guar gum  Arabicgum CMC  Pectin
Water (%) 28.4 28.4 28.4 28.4 28.4 28.4
Vinegar (%) 14 14 14 14 14 14
Mustard powder (%) 0.1 0.1 0.1 0.1 0.1 0.1
Yolk (%) 6.5 6.5 6.5 6.5 6.5 6.5
Salt (%) 1 1 1 1 1 1
Rice bran oil (%) 26 26 26 26 26 26
Sugar (%) 18.40 18.40 18.40 18.40 18.40 18.40
Stabilizer (%) 0 0.66 0.66 0.66 0.66 0.66

Source: modified from Leelawat and Kaewsaad (2018) [12]
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Table 2 Physicochemical properties of salad dressing with different stabilizers compared with

commercial salad dressings.

Quality Control Xanthan . . Commercial ~ Commercial
: . Guar gum  Arabic gum cMC Pectin

properties (Without gum) gum 1 2
Color L 77.06£0.01¢  77.71+001°  75.74+002° 76.83+003°  79.63+002°  76.83+009°  83.49+002%  79.59+0.03"

a’ 1.94+0.01° 1.05+0.01"  260+0019  2.47+0.01¢ 2.04+0.01° 2.80+0.04¢ 4.43+0.01° 4.81+0.012

b’ 21.04£0.03° 16724001 19.52+002° 20.52+0.02°  15.88+0.04° 1595+4.55°  24.94+001*  27.39+0.067
pH 3.69+0.01¢ 376£0.01°  3.75+001°  380+0.03°  3.95+0.01% 3.58+0.01¢ 3.42+0.04" 3.78+0.01°
Water activity b b b b d
- 0.93+0.01° 094+0.01%®  0.94£0.01*  093x0.01°  0.93+0.01° 0.94+0.01% 0.83+0.01 0.82+0.01°
aw.
Moisture P J b b

33.48+0.63  12.54+002° 21.67£007° 27.8620.05°  31.01+0.02 22712003  30.112001°  31.25+0.05
content (%)
Viscosity (cPs) 92.25+131"  4835+91.24° 19300+386.26° 508.57+2.56% 7365+13871° 888.33+7.02° 5852+101.179  7930.3+1.53°
Emulsion
62.00 96.61 99.23 79.07 97.95 93.45 95.53 99.53

stability (%)

Remark: % Means within the same row with different letters are significantly different (0<0.05) The concentration of total stabilizers

was fixed at 0.66%.

9711 Table 3 wanInan1sUsELIUAUAIN
nsUszamduda laun dnwuzusing & ndu
sawf edua warauvaulasan wuing
VAADUTNIIUIY 30 AU TFATLULAINLTO U
adndildansiinanunsiafie CMC unnfigalunn
FU 59989UNAD Brs1TANY MSHU LNARY Laguau
Uiy AUy Tabenadumszansiiiunanung
Fdisneiudstinavinlidodudia vide nau Aumnsng
AU LULARIAUNISANYITEY Panyoyai et al. (2018)
[20] Tun1ssSeuiisurinuesansiiiuanunasa
lawn /7577 8ydu uag CMC fifinaneautinig
nMeuntnwazUsrandunavesalsnoglanila

seewiiuslaalinzuuuiloduda & ndu sand
wazmisgeniulneruuiaUsnezlalaiiidsu CMC
wnfign faiasaiifudastuasddnuunie
dudauavaudilunislvalndidesiuiiegraniuny
A ilefinnsananaunmyaadl anuasiIves
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fasnawdniu wuin gesild CMC Sevay 0.66 3
A miNzaugaauazuiisonsy Farfu 54
Gonuhadngasild cMCiugasi ugiulu
nsAnwsoly

Table 3 Sensory preference evaluation of salad dressing with different stabilizers.

Sensory Control
Xanthan gum Guar gum Arabic gum CMC Pectin
properties (Without gum)
Appearance 4.03+072° 533+081°  553+112° 580+ 1.01° 6.26 + 1.16° 546 + 1.05°
Color 6.11 £0.73° 506 + 1.27° 6.06 + 0.73° 506 + 1.13° 7.46 + 0.63 533 + 0.81°
Smell 6.98 + 0.75° 6.13+0.73° 640 £0.82®® 520+ 1.37° 7.00 £ 0.65*  5.86 + 0.74"
Overall flavor 633+ 0.87% 553+ 1.13° 593+ 138° 520+ 0.77° 633+ 0.81° 573 + 1.09%°
Texture 513 +0.25° 553 +063° 613+ 0.35° 6.26 +0.79°  6.00 = 1.13®° 533+ 123°
Overall liking 5.50 + 1.21° 5.46 + 0.81° 6.00 + 1.13° 6.20 + 0.77° 7.58 + 0.51° 6.00 + 0.75°

Remark: *“ Means within the same row with different letters are significantly different (P<0.05). The concentration of total stabilizers
was fixed at 0.66%.

*Corresponding author email: apichai.sa@rmuti.ac.th
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2. MsAneU3InavasEsiiuanuAsiansuend
wilalgaglag (CMO) AanuAINNILAT uaL
MENTNUBINAS LTS
NANSANEBINISMIUS I asEIsI LAY
A3 CMC msnzaslunswaninadninsfusidn
finnudududosas 0.3 0.5 0.66 0.75 way 0.83
AU Waness Table 4 WeaRansanAaudy
wuIdetainadainusdn iy CMC Yevaz
0.83 fieauduinniian sesasnfeosay 0.75
0.66 0.5 Lag 0.3 MUa1nu lnedaunnaeiuiy
Uhadan1anisin 1 uaztnadanienisan 2 egnadl
FodRuveadn wiuldindledivusuia CMC 1n
Tudsnaliaruduresiadaiuuliinizdy
¢he 1flosa1n CMC (Huueulessiinivaglaadines
ﬁm%waﬂ%mﬁalﬂwyjL.muﬁﬁaﬁauﬁ’aazmmfﬂﬁﬁ
dumsinwanuviln wuihagnuitusdaily
CMC $o8ay 0.83 ddanuviauiniian se3a9n
Ao¥away 0.75 0.66 0.5 waz 0.3 Aua1dU Faila
LanAafuRUTEgANIInISAT 1 wazinadang
N384 2 egedtedfynieads wus ey
USunaumesansiiinaanunsda CMC Suaviliaang
wilaiiudusterowdes 9esungldin 1ile cMC
avansazdei uanudunialiundiudeoos

(continuous phase) vessyuuddatu virlvieynia
3991157 ULAE DUT LA F1a9 Tea0vzaons oVl
sunalvdulianuisadiunsuniesiudidudu
aun1pvuIntugla [21] donrdssiunanIsdny)
Y839 Thanatrungrueang and Harnsilawat (2014)
[22] 518990791 s RUSIIes CMC Fuan
Zowar 0.0 10u 0.3 dwaliiingfifaraunie
ity wWuReafuNanisAnwves Arancibia et al.
(2016) [23] Tunsiasouurludiatuainiisiu
uznanlagld CMC 1S uasifinaruneing mud
iloanududures CMC induandesas 0.5 19y
0.75 dwalrurluddaduiammumiiafiviy 9
MsAnEAANLAveBTaturetnadagTuS
F17 @15 uALAITY CMC Tusauil aneiu
wuinnsldansiiiuaunsia CMC vildiadmadu
JdA1munsRiveRtatulnalfesiu denndeeniu
N19MAABUDY Arancibia et al. (2016) [23] 7
5189797 Wemuaududures CMC Tuunly
Sifatuannundunznendnali il A1aiunssa
Wudy seiidesan oMmc ulndusanilse
(polysaccharide) fiflUszqfianaunsaiinnisadng
Wusglalnsiau (hydrogen bond) waranniswpaen
FwenindwihliAnaamiinuazaunen [24]

Table 4 Results of physicochemical properties of salad dressing with different levels of CMC

stabilizers compare commercial salad dressings.

Quiality The amount of CMC (%) Commercial Commercial
properties 0 0.3 0.5 0.75 0.83 1 2
Color L 77.06+0.01°  79.31+0.087 79.59+0.02° 79.63+0.02°  79.84+0.01°  79.95+0.01° 83.49+0.02°  79.59+0.03°
a’ 19440018 1.95+001°  213x001°  204+001° 2064001  202+001° 443+001°  4.81+0.01°

b’ 21.04+0.03% 13.76+572° 16.44+0.02° 1588+0.04° 17.02+0.01° 1576+0.06° 24.94+0.01*  27.39+0.06
pH 369+0017  386+001° 391+001° 395+001°  397+001*°  395+001° 3.42+004%  3.78+0.01¢
Water activity b b
o) 093001  095+0.01® 096+0.01*  093x001*  095+0.01*  0.95+0.01* 0.83+0.01 0.82+0.01
Moisture 3348+0.63% 30.34+0.05° 30.78+0.21° 31.01+0.02°  31.34+0.05° 34.05+0.03* 30.11+0.01°  31.25+0.05"
content (%)
Viscosity (cPs)  92.25+1.31%  3321+0.017  3764+0.01° 5800+158.03¢ 7365.3+138.71° 8381+103.65* 5852+101.17¢ 7930.3+100.53°
Emulsion

62+0.68°  97.23+0.77% 97.13+0.95® 97.95+0.28% 9887+025° 99.34+0.43* 9593+429°  99.53+0.43°

stability (%)

Remark: *% Means within the same row with different letters are significantly different (p=0.05). ™ not significant
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dmunanisusziiuauInnIslseam
duavenhadnindusndnifléarafiueunsh
CMC Tuseausings lagldinaaeududiuig 30 Ay
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fhoghnhadainiuhdinuanmaiuegraditeddy
neadd Tnginadnundusidaiide ouc sedu
Yovaz 0.5 Tazwuuauveulagsiuuindge
589a9U1ABT08aY 0.3 0.83 0.75 WAz 0.66

=

8 U@ wazAUTeUlAETINYDY

pudA Wefiansanainganwmaadl auag
Avedlatu warnsuseiiuaanInnialsean
duiavesnansasitinadniniusidndldasda
ANuAa CMC Tusedusngg wuin gasdild cMc
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Table 5 Sensory preference evaluation of salad dressing with different concentrations of CMC.

Sensory The amount of CMC (%)

properties 0 0.3 0.5 0.66 0.75 0.83
Appearance 423 +0.29°  6.47+0.51°  7.20+0.56° 7.06+0.79% 6.27+1.33° 6.00+1.29™
Color 6.11 +0.73°  7.070.26° 6.00+0.01° 6.47+0.92° 7.47+0.64° 6.40+0.63°
Smell 708 +053°  6.97+0.57° 6.93+0.79° 6.93+0.89° 5.930.79" 5.73+0.46"
Overall flavor ~ 6.93 +0.87°  7.03+1.16° 7.07+0.79° 5.60+1.45° 553+091°  6.13+1.24™
Texture 513 +0.25°  7.00+0.01° 7.730.46° 6.07+1.28° 6.6+0.63" 6.67+6.20°
Overall liking 547 + 1.32°  7.40+0.91° 7.87+0.64° 5.20+1.08°  6.00+£1.13  6.20+0.77°

Remark: *“Means within the same row with different letters are significantly different (P<0.05).

3. miﬂnmﬂimmmaamuuswﬁﬂusmuma6]
GI’e)ﬂﬂJﬂ']W‘VI’NLmJLLa”ﬂ']EJﬂ']W?J’eNU’]ﬁaﬂu’INU’i’]
412

NaNSANEINSMIUSIN e IS S
wnzanlunsnanunadnainingiusidiiaang
WNTY Souay 10 15 20 25 wag 30 MUAIAU Lans
&1 Table 6 WuiiloUSInavesisus LTy
nsegay 10 WWuseuay 25 dwalsianAinuaing
(L*) qﬁs‘fu Arruudinng (@) wavaipudud
e (b%) anas sediilosannisiusdndivdes
Ta Wlofuaduiadaluusmnaiuniy Ssdewals
Annsideansvesinadayinlitmanuainenniy
warA1ANNdudunsanas [12] d@dunan1sAne
AmEnveunadasIsEY WU Usinaisiy

*Corresponding author email: apichai.sa@rmuti.ac.th
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Table 6 Physicochemical properties of salad dressing with different levels of rice bran oil compared

with commercial salad dressings.

Quality The amount of rice bran oil (%) Commercial Commercial
properties 10 15 20 25 30 1 2
Color L" 78.5+0.07" 80.13+0.02¢  80.72+0.03°>  80.18+0.04%  80.35+0.05° 83.49+0.022 79.59+0.03¢
a’ 3.46+0.02° 2.72+0.01f 3.01+0.01¢ 2.62+0.018 2.96+0.03¢ 4.43+0.01° 4.81+0.01°
b 23.95+0.25°  21.13+0.0d°  19.47+0.01"  18.69+£0.03%  19.77+0.03° 24.94+0.01° 27.3920.06
pH 3.88+0.01¢ 3.91+0.01%° 3.92+0.01% 3.90+0.01°° 3.94+0.01% 3.42+0.04° 3.78+0.01¢
Water b a a b a c d
fivity () 0.92+0.01 0.93+0.01 0.93+0.01 0.92+0.01 0.93+0.01 0.83+0.01 0.82+0.01
activity (aw,
Moisture b s . J R . .
ent (%) 41.25+0.02 39.09+0.01 20.5+0.01 18.69+0.08 15.74+1.73 30.11+0.01 31.25+0.05
conten 0
Viscosity g J b J
(P9 2900+45.83¢  5750+109.38% 5794.6+12.709 9520+10.00° 9676.6+23.09° 5852+101.17 7930.3+1.53¢
CFS
Emulsion
97.34+0.24*  97.51+0.46°  96.11x1.41°  97.5420.15%  97.05+0.34° 95.93+4.29% 99.53+0.43%

stability (%)

Remark: ¢ Means within the same row with different letters are significantly different (P<0.05).

910 Table 7 N15USLT UA UATNNIY
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=
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Table 7 Sensory preference evaluation of salad dressing with different levels of rice bran oil.

Sensory The amount of rice bran oil (%)

properties 10 15 20 25 30
Appearance ™ 6.53+ 0.52 7.07+ 0.70 7.07+ 0.80 6.60+ 1.40 6.33 + 1.18
Color 7.07+ 0.60%° 6.00+ 0.01° 6.73 + 0.96™ 7.27+ 0.78° 6.60 + 0.82°
Smell 5.80+ 0.41° 6.73 + 0.80° 6.70+ 1.06° 6.06 + 0.97° 4.87 + 1.25°
Overall flavor 7.33+ 0.72° 6.80 +0.51" 6.93 + 0.58° 6.00+ 0.76° 5.80+ 0.56™
Texture 7.07+ 0.26" 7.73 £ 0.41° 7.75 + 1.20° 6.60+ 0.51° 6.73+ 0.46"
Overall liking 6.93 + 0.70° 8.20 + 0.41° 8.22 + 1.30° 5.87 + 0.92° 5.78 + 1.06°

Remark: “ Means within the same row with different letters are significantly different (P<0.05). ™ not significant

*Corresponding author email: apichai.sa@rmuti.ac.th
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ThiasadiddiunauvesarsTmumnuden ay
s [26] uaznisAnwarumiavesiiadauigy
inidansirarnumiumaunuimassia i
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dhmaliiadadeinnuniafiaint ueradu
mszdnaausazedafauasiildfoguduile
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AsATiRTY MIRnwAAuAsivesdiaduveh
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wu17 dhadaniduidmngnsiidiauesi
1990 Tatulana 19 ueg 19l T ud 1Ay n19ai b
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Table 8 Physicochemical properties of salad dressing with sweeteners compare commercial salad

dressings.
Quality Monk fruit . . Commercial  Commercial
. Fructose Sucralose Erythritol Stevia
properties sweetener 1 2
Color L 76.89+0.01¢ 81.22+0.03° 80.18+0.03¢ 67.71£0.03 8 74.03+0.07¢ 83.49+0.022 79.59+0.03¢
¥ 2.50+0.01¢ 2.15+0.02¢ 1.7420.01f 2.48+0.02° 2.20+0.01¢ 4.43+0.01° 4.81+0.01°
b’ 14.75+0.04¢ 15.47+0.07¢ 14.29+0.058 14.62+0.07° 15.04+0.02¢ 24.94+0.01° 27.39+0.06°
pH 3.94+0.06 ° 3.98+0.01%° 3.97+0.01%° 3.95+0.01° 3.98+0.01%° 3.42+0.04¢ 3.78+0.01¢
Water g b ¢
N 0.88+0.01¢ 0.91+0.01 0.92+0.01¢ 0.95+0.012 0.93+0.01 0.83+0.01 0.82+0.018
activity (aw)
Moisture b ¢ d
18.64+0.01° 33.82+0.032 31.85+0.01 29.67+0.01¢ 25.06+0.01 30.11+0.01 31.25+0.05°
content (%)
Viscosity b b J b
(cPs) 5732+75.97 5440+87.02°  5792+85.14 5526+159.46°  5269+61.08 5852+101.17°  7930.3+1.53%
CFS

Remark: % Means within the same row with different letters are significantly different (P<0.05). The concentration of total sweeteners

was fixed at 15%.

*Corresponding author email: apichai.sa@rmuti.ac.th

' UMSEINg, uininendemalulagsivusradan, veuwny, Usswelne
‘AuzUIMNSEsA, univendemalulagsviinadany, uasswdnn, Usswelne
*AugAnenranseasfalaans, unninendewmaluladsnvaenadany, uass1vann, Ysewmdlne

‘Az uInnssuNSNERswanAllad, urinensewaluladsnvaeanadany, uassvann, Ysendlne



NIasmAlLladn13eIMns NnIneaeaeny U 18 atul 2 nsng1au-5uaN 2566 107

310 Table 9 Wu3n Hnaasudulinziuu
AU IIANAaFfae uay Uinangnlaa &
azuulumndugsiigauagindifpaiu dudnvus
Us1ng) & ndu s8R wazeuveulnein 509891
fio tnadivivien thmagaslaa uazimansg
v dazuuunuwouniian Wemaisanain
AMAMMALAT ALASAITRIBTATY wasnsUsEliu
A eUszamduiavomdnsasiiadatiius
dnildimadiiseiaty wuingasiliinande
§sfie Taunmilmunzangsae uasdufivensy
Weuwiunsliiaangalea eswnvaediae

faslulnsles (mogrosides) AilkaruMmITUAIY
s35uA Alaseasramvanmiaaiiae Tulng (mogrol)
wazUsenousenyievaInglaa avilidsavi
Tndidssmauniian WeRansmideandasy
(Keal) thmandedsieiduasiimumuiimiy
immanseUszanas 250-300 wh uslindaa 0
Keal [27) SwmnzauitazhlUldlunsuamadaidl
auvAlusunsneulandifuslnafisnauain 7
muguiimin ddyduilaanguiiveusulseny
9 mEsasuUsEIUle

Table 9 Sensory preference evaluation of salad dressing with different sweeteners.

Monk fruit
Sensory properties Fructose Sucralose Erythritol Stevia
sweetener
Appearance 7.67+ 0.49° 7.33+ 0.82°° 6.67+ 1.40° 6.93 + 1.58°° 4.80 + 1.32°
Color 7.93+ 1.28° 7.53+ 1.30° 753 + 1.81° 7.80+ 1.52° 5.20 + 1.27°
Smell 6.60+ 1.50° 6.87 + 1.46° 6.60 + 1.76° 6.06 + 0.97° 4.87 + 1.25°
Overall flavor 7.67+ 0.61° 6.80 +1.01%° 4.53 + 2.07° 6.07 + 1.33" 5.27 + 1.28%
Texture 6.87+ 0.91%° 7.13 + 0.74° 5.93 + 2.22" 6.40 + 1.24° 5.40 + 1.59°
Overall liking 7.33 + 0.98° 7.33 + 0.89° 5.53 + 1.56° 6.50 + 0.24° 5.13 + 1.12°

Remark: ¢ Means within the same row with different letters are significantly different (P<0.05). The concentration of total sweeteners

was fixed at 15%.

5. USunaungnelalnazansnninayyadassvas
naafaeiiasaisiusidig
NNMsAnugRsildunseensu Useneu
e tiusdm Sevay 15 dimandediiae Sovar
15 ihduansy Sovas 8 liuns fevay 6.5 1o Jouas
1 CMC Sowaz 0.5 uaznislansn Sovay 0.1 WUl
USuaumgnuaiuazaisindnauyadase lauwn
UinauensUsznaufiuedniioun winiu 9.52 + 0.10
Jafniuauyansaunainnensuf1ee19 (mg GAE/g
sample) wavaudRlumsdumanesa winiu 22.44
+ 0.22 (mg EDTA eq/ml sample) @UAuaI1150
lunsmaneuyadase DPPH Wiy Seuay 69.44 =
4.99 (%Inhibition) N5/ NwAT 9 1WA wUs w1
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vosngnuiaiidnasequiarsidneyyadasy o
NUITETIENUIIUSIMEsTIuedn Tenuduiusiv
Uinauansidneyyadass Weuinamsiiuedngs
USuuansidneuyadasenazganulune
asusznouTiuedndunguansnisniinwulevialuly
0 waldl 1o wavdnfuriiasineg Sqnsvaneegng
iy dhumumaisanmyeenfndy destuiaide
wagAlaueNMsgnYatealeuiseneendindu
[28] dnanea1uITY 5189171519101 a15A9R
ouyAdaTzaniis 100 vlla TeiinsAumuanswny
wiTlyale fleengvimeTanimuazduaiuaunn 1wy
HAuedn Waliuesd unuueeIvIwea nlailsea
nsnugdn nanliiin waginlalnsduea Wudu [29]
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6. anuAmalnyunIsvaskAnfmaiiadatiiy
51917

N157LATIEYAUAINITATUINITUD
nandaeiadniuid (Lensds Table 10) do
100 n¥u wuIgasildFunmssensuinmana
Tagwinas laun YSunamdsau 318 waas3 lusfy
wanun 23.2 ndu anslulawnseianun 21.8 nda
TUshu 5.4 nsu leo1uns 3.8 nsU TaduLe 54
lalasnsy 3m1dudl 0.01 Tadnsu Imnfiud2 0.04
Jaansy waaley 32 adnSy wasinan 0.67
faandy WawdsuiouAwdsay T waziimia
fetnadnusinal 100 N§u wuIhadaus 9
flendninadanianisdn 1 ues 2 Tnethadana

n13An 1 A Tty wesdaa vy 363
keal 26.3 n¥a uag 24 n3u MUEIRY drusiadn
N19N15A1 2 TRV 620 keal 56 nTu uay 23
n¥u puddy FeBuduldinisanusunainfuag
daarvhldeasanamdsnuuazusuadladiulu
adold WuRedunslidhmandesafedaduans
TR wilddnavlingsnulugnieimis
WistuuagSadanaliatinaaitiasesdlduinf
aud efiarsanludiuvedloomanudn dhada
s dnivimadulsomisganiniadanis
nsfne 2 edloradumgihadatiiusidnd
n1sLiy CMC Zeflaut@duleemsfiazaneinld
(soluble dietary fiber) ¥ awniq [30] §eviwd
U3malsemsganiniadanienisdn waziiuld
Tihadaiifuiimgaaduiivensuresuiion i
anuamdlnaunsindedieututadanisnisén
fesnTagduildihundnadnundusidnd
A Lavansosfiiusylend Sehlimiaded
nanlatiaauAmnItaruINIIATUAIY

Table 10 Nutritional value of rice bran oil salad dressing products.

Rice bran oil salad

Nutrients dressing Commercial 1 Commercial 2
Calories (kcal) 318 363 620
Fat () 232 263 56
Carbohydrate (g) 21.8 33 26.4
Protein (g) 5.4 0 0
Sugar (g) 0 24 23
Sodium (mg) 638 396 594
Dietary fiber (g) 3.8 0 0
Vitamin A (ug) 54 0 0
Vitamin B1 (mg) 0.01 0 0
Vitamin B2 (mg) 0.04 0 0
Calcium (mg) 32 0 0
Iron (mg) 0.67 0.3 0
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