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Abstract

The objective of this study was to determine the effect of storage condition on
qualities, nutrition values and nutraceutical compounds of pigmented mild rice. Red Jasmine
rice (Oryza sativa L.) was selected in Sukhothai and Phitchit province of Thailand. Samples
were then stored at room temperature (30 degree Celsius) for 6 months in hemp sack. The
results showed that, as storage times increased the gamma-oryzanol, peroxide value and
thiobarbituric acid value (TBA) significantly increased. In contrast, as storage time increased the
nutraceutical compounds as measured by DPPH, ABTS assays and Vitamin E decreased.
However, the moisture content not exceeding to Standard Thailand Rice and slightly changed

of color value during storage.
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Table 1 Moisture content and color value of Red Jasmine Rice at room temperature (30 C)

during storage time

Storage  Moisture Color value
time content
L* a* b* C h
(month) (%)
0 6.77+0.12° 31.83+0.21° 0.27+0.06° 18.47+0.15° 18.47+0.15% 90.83+0.15°
3 9.01+0.29° 31.63+0.06° 0.17+0.12° 18.20+0.10° 18.20+0.10° 90.53+0.40°
6 9.14+0.82° 31.00+0.00° 0.80+0.10° 17.93+0.06° 17.93+0.06° 92.47+0.40°

*Different Vertical letters indicated significant differences (p<0.05)
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Figure 1 Y-Oryzanol content of Red Jasmine Rice at room temperature (30 C) during storage
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Figure 2 Peroxide value of Red Jasmine Rice at room temperature (30 C) during storage time
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Figure 3 TBA assay of Red Jasmine Rice at room temperature (30 C) during storage time
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Figure 4 DPPH assay of Red Jasmine Rice at room temperature (30 C) during storage time
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Figure 5 ABTS assay of Red Jasmine Rice at room temperature (30 C) during storage time
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Figure 6 Vitamin E content of Red Jasmine Rice at room temperature (30 C) during storage
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