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Effect of salt stress on phenolic, anthocyanin contents and antioxidant activity
of germinated brown rice
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(This study aimed to examine the effect of soaking time and the effect of salt stress on total phenolic
contents, anthocyanin contents and antioxidant activity in germinated brown rice in order to add price and nutritional
value of Thai rice)
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Abstract
Germinated brown rice (GBR) has antioxidant bioactive compounds, such as phenolic

compounds and anthocyanin, more than those of white rice. Salt stress affects the synthesis
and contents of those compounds. Therefore, this study aimed to examine the effect of
soaking time and the effect of salt stress on total phenolic contents, anthocyanin contents and
antioxidant activity in GBR. The comparative study of salt stress from household salt and
sodium chloride (NaCl) was performed in rice cultivar Pathum Thani 1 (PT), Hom Nil (HN) and
Riceberry (RB). The results showed that the black-purple rice (HN and RB) has more phenolic
compounds and anthocyanin than the white rice (PT). Those bioactive compounds increase
along with the soaking time. Salt stress from household salt can be used to induce the
accumulation of bioactive compounds in GBR as well as NaCl. Soaking HN seeds in household
salt solution (2 tsp/L or 12.95 ¢/L) for 24 hours significantly increased the highest contents of
phenolic compound and anthocyanin and increased the antioxidant activity by 0.894+0.135 mg
GAE/g FW, 17.256+3.857 mg/L, and 8.543+1.283 pmol Trolox/g FW, respectively. Thus, soaking
rice seeds in household salt solution before cooking could be a method to increase the

nutritional value of rice.
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