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Harvesting Period and Shelf Life on some Nutritional Value of

Pre-germinated Sung Yod Organic Brown Rice

qlsassau Smuna” Smun Smuna” unsimd uzv” uae Ayse s

Uraiwan Wattanakul", Wattana Wattanakul", Nopparat Mahae" and Pitun Charoonrat”’

Abstract: The study on effect of harvesting period and shelf life on some nutritional value properties of pre-
germinated Sung yod organic brown rice was examined. The harvesting period was divided into 3 periods (30,
37 and 44 days after flowering). GABA (gamma aminobutyric acid), vitamin B1, protein content, flavonoid
content and phenolic content of Sung yod-brown rice and Sung yod-pre germinated brown rice were
evaluated. The result showed that protein content in brown rice was increased as harvesting period increased
and GABA content reached to the maximum after 37 days of storage. Storage time also had the effect on
vitamin B1 content, while the other nutrition value did not change. It could be concluded that harvesting period

and storage time had the effects on nutritional value of brown rice and pre-germinated brown rice .

Keywords: Germinated brown rice, Sung yod rice, harvesting period, storage time, nutritional value
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Table 1 Some nutritional values of Sung Yod organic brown rice at various harvesting period

Harvesting period Protein (%) Moisture (%) GABA Vitamin B1
(mg./100 g) (mg./100 g)
30 day 7.05 +0.04° 12.50+£0.13° <0.25 0.41+0.01°
37 day 7.43+0.02° 12.51+0.11° <0.25 0.48 +0.02°
44 day 8.10 + 0.05° 12.51+0.12° <0.25 0.47 £ 0.02°

Remark: Mean within the same column followed by different letter are significantly different by DMRT test at p < 0.05.
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Figure 1 Total phenolic compound (a) and flavonoid content (b) of Sung Yod brown rice at various harvesting

period
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Table 2 Some nutritional value of pre-germinated Sung Yod organic brown rice at 44 days of harvesting

period (after flowering) and various shelf life

Month Protein (%) Moisture (%)* GABA Vitamin B1 Niacin
(mg./100 @) (mg./100 g)* (mg./100 g)
1 76140068  1251£011  4097+041° 059018 556 +0.49%
2 7.60 +0.01° 1248+ 0.04 2589 +047° 0.66 +0.18 502 +0.11°
3 7.55 +0.04% 1250 £0.05  17.66+0.12° 0.70 £ 0.10 4.22 +0.04°
4 7.50 £ 0.02° 12.47+0.06  17.51+0.11° 0.64 0.12 4_.26¢0.15a

Remark: Mean within the same column followed by different letters are significantly different by

DMRT test at p < 0.05.

*ns = not significantly different
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Figure 2 Total phenolic compound (a) and flavonoid content (b) of pre-germinated Sung Yod brown rice

produced from rice paddy at various shelf life
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