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BRRI

Grain Quality and Nutrition Division

Vision
Development and Invention of technology to asses and
maintain the nutritional quality of rice.

Mission
Innovation of technology through basic and advanced
rice research to achieve food and nutrition security of
our country.




\~ Grain Quality and Nutrition Division

Mandate

Superior quality germplasm 1dentification by
physicochemical and nutraceutical characterization
to develop high yielding variety in order to boost up
nutraceutical enriched rice production.
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Grain Quality and Nutrition Division

On going research activities

* Grain Quality Characterization for Variety Development
* Nutraceutical Characterization of Rice

* Chemical analysis of rice and rice by-products

* Formulation of rice based food items.




Modern Laboratory Equlpments of GQN D1V1s10n

Grain Analyzer
Seed Counter
Freeze Dryer
HPLC
Microscope
Texture Analyzer

Rice Milling System




Research Achievements

Gabura
BRRI dhan84
BK11

BK9

BK7

BK5

BK3

BK1 |

Study on anti-oxidative and anti-
cancer properties of black rice
cultivars in Bangladesh
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Research Achievements

BRRI has already categorized three (3) HYVs as Low GI indexed rice
varieties (GI< 55) based on 1n vivo experiment at GON.

Low GI rice HYVs are BR16 (GI 52.4), BRRI dhan46 (GI 53.1) and
BRRI dhan69 (GI 54.9).

In vivo animal experiment at GQN, BRRI




2 Research Achievements
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Improving the quality of rice bran
by 1nactivating Lipase Enzyme
through physical heat treatment.




Research Achievements

Rice grain
Physiocochemical and Nutraceutical characterization

| | |

Anti Anti Anti Anti Micronutrient
Cancer Oxidant  Diabetic  Depressive enriched
rice rice rice rice rice

Addressing Non communicable disease management by
nutraceutical enriched BRRI HY'Vs.
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Rice based products .
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i Rice Bran [ D.e- Oiled : : Iitlce 1‘msed i Energy clens.e rice ! | i Energy dense rice
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: Oil i l l ~~~~~~~~~~~~~~~~~~~ d
| | NP — L S 1
E Cake, Biscuit, Nuddles, Rice Ball, Flattened rice, i . Energy dense rice 1
I Puffed and Popped rice : | biscuit (ED:5.5) :
e VA , J v
| Diversified uses of rice grain ! Emergency relief operation and

matigation of malnutrition




Research Achievements

Suitable for gluten
free bakery product
consumption
specially for children
and older population

No  Hypersensitive
reaction  due  to
absence of gluten
protein in rice flour




Research Achievements

Gluten Free Energy Dense
Rice Biscuit (EDRB & Energy
Density 5.0)

Gluten Free Energy Dense
Rice Cake (EDRC & Energy
Density 5.2)

Suitable for emergency relief
operation as DRY food
supplement during disaster
mangement




Formulation of Rice based low cost, Balanced, Nutritious and safe
gluten free diet for the Malnourished Street children in Dhaka City

Formulation of Rice hased Low cost Balanced, Nutritious and safe Diet for the Malnourished Street Children in Dhaka City
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Table 1: Proximate analysis of EDRB
(Fnergy dense rice biscuit)

Amu Kea Mioer  Amount
il Estimuled | als 10y
i Keul

Ia

Zn 2 50mg
9 243 Iz i Tmg

4 424 ’a A80mg
2 2 Phes 125 mg

Ul t] Ar =ih 1 ppin
{ i} Ph “Th 1 ppin

S154 ol =Bl ppn
SISKeal  Ni o0l ppm

Proximute . = Miner | Amount
CumponeEnly e Estimuted | als 00
: Keal

050l mg
4 Ca 3.6l mg

1 Phos 115 mg

5] 4] Ak =11 ppm
[t} 0 Fb =01 ppm
- 02 d =0l ppm
07 Keal Ni =111 ppm

SUSTAINABLE
DEVELOPMENT

GLALS

Standardization of Gluten Free Rice
Based Energy Dense Food Production




Nutritional Traits of BRRI HY Vs

AR: aromatic rice; PQR: Premium quality rice; AER:
Antioxidant enriched rice; QAER: Quality amino acid enriched
rice; CER: Calcium enriched rice; GER: Gama amino butyric
acid enriched rice; OER: Oryzanol enriched rice; IER: Iron
enriched rice; LGR: Low Glycemic indexed rice; PER:
Phosphorus enriched rice; PRO: Protein enriched rice; QERB:
Quality enriched rice bran; FSVA: Fat soluble Vitamin-A
enriched rice; WSV: Water soluble vitamin enriched rice; ZER:
Zinc enriched rice; EDRB: Energy dense rice biscuit; FR:
Flattened rice; PoR: Popped rice, PR: Puffed rice; RB: Rice
biscuit; RC: Rice cake; RDC: Rice dry cake; RN: Rice noodles
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BRRI released rice varieties

BERI dhan27
BRRI dhan28
BRERI dhan29
BRERI dhan30
BERI dhan31
BERI dhan32
BERI dhan33
BRRI dhan34
BERI dhan35
BERI dhan36
BERI dhan37
BRRI dhan38
BRRI dhan39
BERI dhan40
BERI dhand1
BERI dhan42?
BRERI dhand3
BERI dhan4d4
BERI dhand5
BERI dhand6
BRRI dhand?
BERI dhan48
BERI dhan49
BERI dhan>0
BERI dhan51
BERI dhan52




Dk Teleased T1Ce Varietes

BFRI dhan53
BERI dhan54
BREI dhan35
BERI dhanb6
BERI dhan>7
BEEI dhan58
BERI dhan>9
BREI dhans0
BRRI dhan6l
BRERI dhane2
BERRI dhanot3
BERRI dhano4
BRRI dhanet5
ERFEI dhantbt
BRRI dhant?
BERERI dhans8
BERI dhans9
BERI dhan70
BERRI dhan71
BERI dhan72
BERI dhan73
BERI dhan74
BERI dhan?5
BERI dhan76
BERI dhan77
BERI dhan78
BERI dhan?79

POR
AER

AR

QAER
CER
GER
OER
IER
LGR
PER
PRO
QERBE_
FSVA
ZER
EDRB
FR

PoR

PR

RB

RC
RDC




BRRI released rice varieties

BRRI dhang0 |

BRRI dhang1 |

BRRI dhang2
BRRI dhand3
BRRI dhan&4
BRRI dhang5

BRRI dhan86 |

BRERI dhan&7
BRRI dhang8
BRRI dhanB89
BRRI dhan90
BRRI dhan91
BRRI dhan92
BRRI dhan93
BRRI dhan94
BRRI dhan95
BRRI dhan96
BRRI dhang7
BRRI dhan98
BRRI dhan99
BRRI dhan100
BRRI hybrnid dhan1
BRRI hybrid dhan2
BRRI hybrid dhan3
BRRI hybrid dhand
BRRI hybrid dhan5
BRRI hybrid dhang
BRRI hybrid dhan?

Traits
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Thank you very much for your patience hearing




