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Outputs:

These research results were presented in the American Chemical Society National Meeting and several
refereed journals. Also, the Pl was invited by foreign countries to present the research results in their
Universities and international conferences. The research achievements have been widely shared by the national
and international scientists in this research area and with the general public who are interested in the health
promoting food products.

Outcomes/impacts:

The significant outputs of this project during 2011 include 1) evaluated the effects of pesticides and organic and
inorganic nitrogen fertilizer on the content of vitamin E, gamma-oryzanol, and total antioxidants in rice grain and
grain quality; 2) compared the antioxidant activity of the polyphenolics in red and white wine and determined
their capability in inhibiting cholesterol oxidation; 3) evaluated the change of the health promoting compounds,
isoflavones, in soybean using different drying and extraction methods. The effects of pesticides and organic and
inorganic nitrogen fertilizer on the content of vitamin E, gamma-oryzanol, and total antioxidants in rice grain and
grain quality were evaluated. It was found that application of organic and inorganic fertilizer and pesticides to the
rice crop had no consistent effect on the content of vitamin E and y-oryzanol of the brown and milled rice. Total
phenolics content of the brown rice was lower in organic rice than in rice treated with inorganic fertilizer and
pesticide. The study concluded that cultural practices did not significantly affect the major antioxidants in rice.
The capabilities of two red and two white wines in inhibiting cholesterol oxidation were evaluated using a
cholesterol emulsion system. The results demonstrated that red wine possesses great anti-cholesterol oxidation
capability, which may contribute to health benefits in preventing cardiovascular diseases. This study establishes
that moderate red wine consumption is beneficial to health. It also demonstrated that the health beneficial
function may be directly contributed by the antioxidant activity of wine polyphenolics. Consumption of
isoflavones was potentially associated with human health benefits and prevents various chronic diseases. In
general, the results of this year are extremely useful for our agriculture state to obtain important information
about the health-promoting compounds in its products and byproducts, such as rice, muscadine and soybean.
The information could be used to expand the market of the agricultural products because more and more
consumers are recoghnizing the benefits of the health promoting grains and fruits. It would increase economic
benefits and expand the utilization of Louisiana commodities and their byproducts as value-added materials.
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Target Audiences:

Nothing significant to report during this reporting period.

Project Modifications:

Nothing significant to report during this reporting period.
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