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Abstract

This study aimed to evaluate the antioxidant activity, phenolic and flavonoid
contents of dark rice bran water extracts of Luem Pua black glutinous, Mali Nil and Sung
Yod. The results showed that Lua Pua black glutinous rice bran extract had the highest
percent yield. All extracts were quantified for their antioxidant activity, phenolic content
and flavonoids using DPPH, Folin-Ciocalteu and Aluminum chloride methods,
respectively. The results showed that Luem Pua black glutinous rice bran extract
represented the highest antioxidants (73.83+0.69%), although not significantly different
to that of Mali Nil rice bran extract (72.70+0.47%). The Folin-Ciocalteu assay revealed
that Mali Nil rice bran extract had the highest phenolic content (65.24+1.74 mg GAE/g).
The phenolic content of Mali Nil rice bran extract was significantly different from Sang
Yod rice bran extract (27.16+1.44 mg GAE/g) and Lum Pua black glutinous rice bran
extract (38.47+1.44 mg GAE/g). The flavonoid contents of rice bran extracts were in the
range of 0.02 - 0.05 mg QE/g. However, the flavonoid content of the three extracts was
not significantly different from each other. This information can be used to develop

healthy food products.

Keywords: Antioxidant activity, Phenolic content, Flavonoid content, Dark rice bran water extract
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Khettaf WazAfue (2016) N15kA38UAITUINTFIUNIAKDEADITUNAMUTNTY 1-10 pg/mL WIE1s

WRsFIUNIALeaRaiinvIeansainfieg1aUT I 100 L Haudua1sazas DPPH Aududy

=

208 uM wazihluiulTaamaglivesfilufiuacuiu 30 uidl ndudiasuinsgiunsaueanesin

wara13ainfi0g199gNIAAINITAANAULAINAIINEIIAGY 517 nm A78LATEY micro plate

reader wagthAnsaandunasilaluAnnUTnusesaznsduds (% inhibition) Tngldgnseiail

Acontrci - Asampie

% inhibition = x 100

Acontrci

M Acontro A ANN5YANAUTRS Control
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AsmUsInEsiuedn

mswSinaansUseneuiiuedn fes Folin-Ciocalteu Fadinuuadnn Herald wazmmy
(2012) NMSLHTINAITUINTFIUNIARNAGNANUTUTY 20-200 pg/mL UIA1TUIATFIULNS
annIeansanaflog1susuim 25 L naufuinduysuaa 75 ul ag @1vazany Folin-
Ciocalteu Arudady 0.2 N USunas 25 pl wehlidnfudaniald 6 indl wdonduidsladion
ASUBLUA (Na,CO5) ALY 75 ¢/L USunad 100 L ﬁwmia3a’1&1ﬁ1¢?ﬁul’ﬂuqmmﬁﬁaq
wazlaifiuasuiu 90 u¥ USunauilueadnvesansuinsgiuknadnuazansannfiiegsazgning
ms@mﬂﬁuumﬁmmmm?{u 765 nm feLA3e micro plate reader LLazﬁwﬁnmiQmﬂ%uLLmﬁ
I§lufmaUsaasUsznoufivednimunnaniisufunsmuinsgiunsanadnsonsy Tu
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Usad 130 L Teieuezdien (C,H,NaO,) ANUdudY 1 M Uil 130 pL wenlmaniuaeng
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(%inhibition) (mg GAE/9) (mg QE/ 9)
urala 0.47+72.70° 1.74+65.24° 0.05+0.52°
Faluen 0.79+68.93" 1.44+27.16° 0.05+0.52°
Wit InauRn 0.69+73.83° 1.44+38.47° 0.02+0.57°
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