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Abstract  
This study was determination of protein, γ-aminobutyric acid (GABA), total phenolic compounds 

and antioxidant activity in germinated brown rice and germinated Hang rice (Hom Mali 105). The 
rice grain was divided to two groups; pre-harvest (100 days) and harvest stage (120 days). The results 
showed that uncooked of harvest stage germinated brown rice (UHBR) extract showed the highest 
protein content which was 389.00 mg/100 g dry weight. The molecular weight of all protein samples 
appeared on the range of 14.40 to greater than 97.00 kDa. The comparison between germinated brown 
rice and germinated Hang rice indicated that either pre-harvest or harvest stage germinated brown rice 
had GABA, total phenolic contents and antioxidant activities more than germinated Hang rice. 
Uncooked of pre-harvest stage germinated brown rice (UPBR) exhibited the highest of GABA, total 
phenolic contents and antioxidant activities which was 311.30, 131.10 mg/100 g dry weight and 
82.10%, respectively. Therefore, based on the data, the pre-harvest rice has the highest GABA, total 
phenolic content and antioxidant activity which are suitable for the production of germinated brown 
rice and germinated Hang rice. 
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1. Introduction 

Rice is the main food that Southeast Asian people prefer to consume. In which the grain contains 
many useful nutrients, primary substances such as carbohydrates, fats, proteins, vitamins and 
secondary substances such as phenolic compounds. In addition, the biochemical process happens 
during germination.  The carbohydrates are transformed into oligosaccharides, monosaccharides and 
reducing sugars. The proteins are digested to peptides, amino acids and many nutrients such as 
 γ-oryzanol, tocopherol and GABA. These above substances have antioxidant properties. Protein is a 
component of milled rice approximately 6 – 7% [1]. The rice protein is generally regarded as 
hypoallergenic [2] and its nutritional quality is estimated to be equivalent or higher than that of other 
cereals but lower than proteins derived from animal sources, legumes and oilseed crops [3]. Rice 
protein has been limited to attend, due to the relatively low protein content of rice and the low 
solubility of rice proteins in water. However, in the past year, as per the perceived nutritional and 
health properties of plant protein has increased. Method for extraction of proteins from rice bran and 
rice flour were studied and applied industrially [4]. Rice protein is used as an ingredient that adds 
nutritional value to nutritional products, including sports nutrition supplements, as an alternative 
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protein [5]. GABA is a non-protein amino acid which was produced during the germination of rice by 
mean of decarboxylation of L-glutamic acid with Glutamate decarboxylase enzyme. GABA is a 
neurotransmitter in the brain of mammals and tranquillizing effects.  Furthermore, GABA are also 
used as to inhibit cancer cell proliferation [6], and other beneficial health effects. Phenolics are the 
main compounds in rice which act as antioxidants by hydroxyl groups. The hydroxyl groups are 
donating hydrogen to reactive oxygen and reactive nitrogen species which are breaks the cycle of new 
radicals. Phenolic compounds show the antioxidant activities dependent on the amount of substances.  

There are found that unpolished rice has these substances higher than polished rice. Brown rice is a 
kind of unpolished rice which is a highly nutritious grain. The brown rice has GABA content higher 
than white rice [7]. Brown rice nutrition is very impressive and offers many health benefits, including 
reducing the risk of heart disease. Moreover, the brown rice extracted was high antioxidant activity, 
prevention of cancer [8], control of blood lipids and related diseases [9] and the prevention of diabetic 
complications [10]. Hang rice is a kind of unpolished rice which is the traditional product of Sakon 
Nakhon province, Thailand. The Hang rice process consists of soaking, steaming, drying and 
dehusking without polishing [11]. The germination is included in Hang rice process. The germination 
of rice increases the content of GABA and antioxidants substances [12].  Germinated rice has the 
GABA 10 folds more than white rice [13]. Moreover, the time for harvesting grain may also affect the 
amount of substances in the grain as well. However, there is still little research to study the effect of 
rice harvesting time on the amount of various substances in the grain. In this experiment, rice grain 
samples were harvested at two stages: the pre-harvest stage is harvested after flowering for 28 – 30 days. 
The rice grains are yellow color about 85% of all grain. The harvest stage, rice grain is harvested in 
the form of paddy rice. These rice grains are full grain which is yellow grain more than 85% of all 
grain.  

Therefore, in this research, we studied the content of protein, GABA, total phenolic compounds 
and antioxidant activity in various Hom Mali 105 rice samples which is a popular rice for Thai 
consumers because it is fragrant, soft and tasty when cooked. The grain of germinated brown rice and 
germinated Hang rice are divided to 2 major groups, pre-harvest and harvest stages and both stages 
were divided as uncooked and cooked rice. 
 

2. Materials and methods 
Reagents and standards 

Low molecular weight calibration kit purchased from GE Healthcare Life Sciences, Sweden. 
Standard γ-aminobutyric acid (GABA), Folin-Ciocalteu phenol reagent, 2, 2-diphenyl-1-
picrylhydrazyl (DPPH) and gallic acid were purchased from Sigma-Aldrich Chemical Co. USA. All 
the other chemicals and solvents were analytical grade.  
 
Rice samples 

Rough rice of Oryza sativa L., cultivar Hom Mali 105 was selected for the study and it was 
harvested from Phanna Nikhom District in Sakon Nakhon province, Thailand. The rice grain was 
harvested in 2 period which were the pre-harvest (100 days) and harvest stage (120 days). The 
germinated Hang rice was prepared by soaked with water (1:1.50w w–1) at room temperature (28 ± 5 
°C) for 12 hrs and then drained. After that they were incubated for 18 hrs, stream at boiling water for  
30 min and then sun drying. The dry grains were dehulled and packaged in plastic box, labeled and 
stored in a cold chamber. Germinated brown rice was prepared like germinated Hang rice, except no 
strep of streaming. 
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Cooking conditions 
One hundred grams of each rice samples (pre-harvest germinated brown rice, harvest germinated 

brown rice, pre-harvest germinated Hang rice and harvest germinated Hang rice) was cooked for 30 min 
in rice cooker (Model A102T, 500 W, Extra electronic Co, Ltd.)  
 
Rice extraction 

One hundred grams of eight types on rice samples (uncooked pre-harvest germinated brown rice 
(UPBR), uncooked harvest germinated brown rice (UHBR), cooked pre-harvest germinated brown 
rice (CPBR), cooked harvest germinated brown rice (CHBR), uncooked pre-harvest germinated Hang 
rice (UPHR), uncooked harvest germinated Hang rice (UHHR), cooked pre-harvest germinated Hang 
rice (CPHR) and cooked harvest germinated Hang rice (CHHR)) were mashed and dissolved with 
80% ethanol in Erlenmeyer flask. These samples were shaken at 150 rpm for 24 hrs. The supernatant 
was separated by centrifugation at 3,500 rpm for 10 min. The extracts were evaporated under vacuum 
by a rotary evaporator. The crude extracted was kept at – 40 °C. These crudes extract were used for 
GABA, total phenolic compounds and antioxidant activity analysis. 
 
Determination of protein by sodium dodecyl sulfate polyacrylamide gel electrophoresis (SDS-PAGE) 

The extraction of rice protein fractions were performed according to the method of Conor et al. [14]. 
The rice samples were mashed, and then dissolved with 0.45% NaOH by ratio of 1:30%w v–1. These 
suspensions were mixed and shaken at 150 rpm for 1 hr and then centrifuged at 3,500 rpm for 10 min. 
The rice proteins were precipitated from the supernatants by adjusting the pH to 4.50 by 1 M HCl. 
The precipitated proteins were washed three times with deionized water, adjusted to pH 7.00, and 
then stored at 4 °C for subsequent analysis. The protein concentration was determined by the 
Bradford method [15]. The range of 5 – 100 µg Bovine serum albumin were as standard protein 
concentration. Twenty microliters of standard protein solution or protein samples solution to each 
tube and mix well with 1 ml of Bradford solution. Incubate at room temperature for 10 min and 
measure absorbance at 595 nm. Proteins concentration were calculated by the absorbance of protein 
sample comparing with standard curve of Bovine serum albumin (y = 0.1571x + 0.022 , R2 = 0.9989). 
 

The molecular weight of rice proteins was determined by SDS-PAGE which was conducted 
according to the method of Dimino [16]. Briefly, 15% separating gel and 4% stacking gel were 
prepared. Each rice extracted were prepared by mixing with 2X solubilizing buffer (0.5 M Tris–HCl 
buffer, pH 6.80, 0.50% (w v–1) bromophenol blue, 10% (v v–1) glycerol, 2% (w v–1) SDS, and 10% (v v–1) 
β-mercaptoethanol) ratio of 1:1 (v v–1) and then boiled for 5 min. The protein bands were stained with 
Coomassie brilliant blue R250 (CBB R-250). Low molecular weight calibration kit (GE Healthcare 
Life Sciences, Sweden) was used as the standard protein marker which 14.40, 20, 30, 45, 66 and 97 kDa.  

 
Determination of GABA contents 

GABA contents were prepared according to the method of Karladee et al. [17], with some 
modifications. Each rice extracted were added with 20 µl of 0.20 M borate buffer and 100 µl of 6% 
phenol. The solutions were mixed thoroughly and cooled in a cooling bath for 5 min. Next, 30 µl of 
15% CaOCl was added, and the solution was shaken vigorously for 1 min, and again cooled in a 
cooling bath for 5 min. Finally, the solution was boiled at 90 °C for 1 min and allowed to cool. The 
solution was measured at a wavelength of 630 nm, with distilled water as a blank. GABA  
(0.50 – 4.00 mg ml–1) was used as a standard compound. GABA content was quantified by comparing 
the optical density reading with the standard GABA content curve (y = 0.1468x + 0.0213, R2 = 0.9992) 
as milligrams of GABA equivalents per 100 grams of samples. 
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Determination of total phenolics compounds 
The determination of total phenolic contents was determined by using the Folin–Ciocalteau phenol 

reagent [12] and reported as gallic acid equivalents (mg/100 g dry weight), A 50 µl of each rice 
extracted were added with 80 µl of 10% Folin–Ciocalteau phenol reagent and 150 µl of 7% sodium 
carbonate. The reaction was settled for 2 hrs in the dark at room temperature. Gallic acid solution 
(0.10 – 0.90 mg ml–1) was used to produce standard calibration curve. The absorbance of the sample 
and standards were measured spectrophotometrically at 765 nm.  Methanol was applied as a control. 
Total phenolics compounds were calculated by the absorbance of sample according to standard curve 
(y = 0.4927x + 0.0270, R2 = 0.9983) as milligrams of gallic acid equivalents per 100 grams of 
samples. 
 
Determination of antioxidant activity by DPPH scavenging assay 

The antioxidant activity was assessed in terms of radical scavenging abilities using the stable 
DPPH radical scavenging assay [18]. Aliquots of rice extract 50 µl were mixed with 0.1 mM DPPH 
methanolic solution.  The resulting solution was then left to stand for 20 min   at   room   temperature 
in a dark room. Methanol was used as a control. Radical scavenging activity was expressed as the 
inhibition percentage and was calculated using equation (1); 

 

DPPH scavenging effect (%) = [ (Acontrol – Asample) / Acontrol ] × 100     (1) 
 

Acontrol is absorbance of the control,  Asample is absorbance of the test sample 

Statistical analysis 
All experiments were performed in triplicates. The results were carried out as mean  

value ± standard deviation (SD). Statistical analyses were compared with the Duncan Multiple Range 
Test and p < 0.05 was applied. 

 

 
Fig. 1 Protein contents of uncooked and cooked rice extracted in germinated brown rice and 

germinated Hang rice which period of pre-harvest and harvest stage (a). Data expressed as 
means ± SD of triplicate determinations. Letter; a-g means of each sample type with different 
letters are significantly different (p < 0.05). 15% SDS-PAGE of uncooked and cooked rice 
extracted in germinated Hang rice and germinated brown rice which period of pre-harvest 
and harvest stage (b), lane 1 – 9 are standard protein marker, UPBR, UHBR, CPBR, CHBR, 
UPHR, UHHR, CPHR and CHHR, respectively. 
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Fig. 2 GABA contents (bar ◻) and total phenolics (line ▬▬) of uncooked and cooked rice extracted 
in germinated brown rice and germinated Hang rice which period of pre-harvest and harvest 
stage. Data reported are the mean ± SD of triplicate determinations. Letter; a – h means of 
each GABA and A – F means of each phenolics sample type with different letters are 
significantly different (p < 0.05). 

 

 
Fig. 3 Antioxidant activities of uncooked and cooked rice extracted in germinated brown rice and 

germinated Hang rice which period of pre-harvest and harvest stage. Data expressed as means 
± SD of triplicate determinations. Letter; a – c means of each sample type with different letters 
are significantly different (p < 0.05). 



J .  J an d ar u an g & S.  P r ee ch a r r a m /  S NRU J ou r na l  of  S c i e n ce  a nd  Te ch n ol og y 1 2 ( 1)  ( 2 0 20 )  1 46   1 5 4  

151 

 

 
Fig. 4 Correlation plots between DPPH free radical scavenging activity and protein contents (a), 

GABA contents (b) and total phenolic compounds (c) of germinated brown rice and 
germinated Hang rice extracts. 

 

3. Results and Discussion 
The protein of rice extract 

The total protein contents of germinated brown rice and germinated Hang rice were analyzed by 
Bradford’s method. The results (Fig. 1) show that all sample have protein content between  
97.00 – 389.00 mg/100 g dry weight. The uncooked rice has total protein more than cooked rice, 
germinated brown rice also more than germinated Hang rice too. The highest total protein content was 
found on UHBR with 389.00 mg/100 g dry weight. This result may be due to the heat by cooking 
process that cause the damage of protein [19]. The total protein content from all sample except CPBR 
and CPHR showed a significant difference at the 95% statistically significant confidence level. 

The protein extracted were determine molecular weight by SDS-PAGE. The results indicated that 
all 8 types of rice samples had proteins with a molecular weight between 14.4 to greater than 97 kDa. 
The main protein patterns were found around at 14.40, 22.00, 30.00 and 57.00 kDa regions which 
shown in Fig 1(b). These protein patterns related with the molecular weight of rice bran protein. Band 
of protein in SDS-PAGE with 14.00, 22.00, 30.00 and 57.00 kDa may be prolamin [1], globulin, 
albumin and glutelin [20], respectively. These divergent may be due to the heterogeneous nature of 
polypeptide in rice bran and the different varieties of rice. 
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Quantification of GABA content on rice extract 
The GABA content of germinated brown rice and germinated Hang rice were determined. All 

samples show GABA content in the range of 72.80 – 311.30 mg/100g dry weight (Fig. 2). The 
highest of GABA content was exhibited on UPBR with 311.30 mg/100g dry weight. When compare 
GABA content between germinated brown rice and germinated Hang rice, indicated that germinated 
brown rice shows higher GABA content. Likewise, uncooked rice has GABA content more than 
cooked rice and the grain of pre-harvest stage have GABA content more than grain of harvest stage. 
From this research, the highest GABA content is 311.30 mg/100g dry weight which is different from 
a study with Hom Mali 105 rice which has the highest GABA content of 23.48 mg/100g dry matter 
[17]. 

Germinated brown rice extract had a significantly greater of GABA than germinated Hang rice. 
This result may be due to the production of germinated Hang rice. The production of germinated 
Hang rice as same as germinated brown rice production except addition hot streamed for cook rice. 
This process may be the loss of GABA. Since GABA is a substance easily soluble in water, the 
longtime of streaming may result in dissolving with water during streaming. Prior study in Mung 
bean, found that microwave cooking process can reduce losing GABA [21]. Therefore, it may be 
possible the use microwave cooker instead of cooking for prevention of losing GABA [21]. 

Quantification of total phenolic content on rice extract 
The total phenolic contents were determined, by following a modified Folin-Ciocalteu reagent 

method and the results were expressed as gallic acid equivalents (Fig. 2). Germinated brown rice and 
germinated Hang rice showed total phenolic contents in the range of 25.60 – 131.10 mg/100g dry 
weight. The UPBR contained the highest amount of total phenolic followed by UPHR and UHBR 
with 131.10, 128.60 and 117.50 mg/100g dry weight, respectively. When compared total phenolic 
content between germinated brown rice and germinated Hang rice, the phenolic content of germinated 
brown rice was higher than germinated Hang rice and the grain rice on pre-harvest stage was more 
than the grain rice of harvest stage. Total phenolic content of cooked rice was lower than that in 
uncooked rice. This result related with the study of Pitiwiwattanakul et al. [22], that total phenolic of 
Homdam Sukhothai 2 on heat treatment is reduced for 75 – 82%. Tian et al. [23] have been reported 
that major phenolic compounds in rice grain are mainly in a water-soluble form such as  
6'-O-(E)-feruloylsucrose and 6'-O-(E)-sinapoylsucrose. However, many factors have the effect of total 
phenolic content such as extraction methods, varieties, growing conditions and germination time [24].  

Antioxidant activity  
In this study antioxidant of germinated brown rice and germinated Hang rice extract were 

determined by DPPH assay. The result is shown in Fig.3. The scavenging activity of all samples were 
exhibited the range of 21.50 – 82.10%. The maximum antioxidant was found in UPBR. The uncooked 
rice showed higher scavenging activity than cooked rice. The reduction in antioxidant activity are 
related to the decrease content of protein, GABA, total phenolic compounds on cooked rice which due 
to the loss of part of these compounds in the water and thermal decomposition. 

The relationship between protein content, GABA content, total phenolic compounds and antioxidant 
activity 

The correlations between protein content, GABA content, total phenolic compounds and 
antioxidant activities were computed. The linear correlation coefficients (r) was obtained in Fig. 4. 
The antioxidant activity of the rice extract was positively and significantly correlated with the 
concentrations of protein (r = 0.797), GABA (r = 0.834) and total phenolic compounds (r = 0.980) 
(Fig. 4). The correlation of antioxidant activity and total phenolic compounds was the highest, 
indicating that these compounds were the main components responsible for the antioxidant activity in 
the germinated rice extracted. A similar correlation for rice grains was observed by Karladee et al. 
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[17]. A correlation was also observed for other foods, such as wheat and oats [25]. The rice extract 
was shown antioxidant activity correlating with the reduction of oxidative stress both of in vitro and 
ex vivo assays, such as aid in the prevention of cancer [8], control of blood lipids and related diseases 
[9] and the prevention of diabetic complications [11], suggesting that rice grains with higher 
concentrations of phenolic compounds may have beneficial effects on health. 

4. Conclusion 
Germinated brown rice extracts contained protein content (389.00 mg/100 g dry weight for 

UHBR), GABA content (311.30 mg/100 g dry weight for UPBR), total phenolic compounds (131.10 
mg/100 g dry weight for UPBR) and antioxidant activity (82.10% weight for UPBR) higher than the 
germinated Hang rice. Moreover, germinated brown rice on pre-harvest stage showed the highest 
amount of various substances. Therefore, the rice seeds in the pre-harvest stage are suitable for 
production as germinated brown rice and germinated Hang rice which will give the highest nutritional 
value to functional food products. 

5. Suggestions 
The information about protein content, GABA content, total phenolic compounds and antioxidant 

activity in germinated brown rice and germinated Hang rice were completely obtained. This 
information can be useful in germinated brown rice and germinated Hang rice marketing promotion. 
In the future, the cooking process on germinated rice with high nutritional should be study. 
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