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arsUszneufiuedniuinnu 6.56 % lastwidn USuimansusznevituednsauludn danuduiusiugnis
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Abstract

This study was to investigate antioxidative in of Oryza sativa L., which are Riceberry Rice, Black
Gluten Rice, and Hom Nil Rice. The measurement of antioxidation activity was carried out using DPPH as
the testing reagent using Trolox as the standard antioxidant. The total polyphenol content in samples was
measured by Folin - Ciocalteu method and compared using gallic acid as a standard. The study was found
that, the antioxidative activity of the Black Gluten Rice against DPPH showing highest antioxidant activity
considered IC5, value of 0.1026 mg/ml, and had a trolox equivalent antioxidative capacity (TEAC) value of
0.1257. The secondary is the Riceberry Rice, and the Hom Nil Rice is lowest. The Black Gluten Rice has
highest total polyphenol content, which is 10.32 percent by weight. The high proportional correlation was

observed between antioxidant activities and total polyphenols (p < 0.01).
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fogs Ao T1alstuess Tveuila wasdwidens asedily leun Absolute ethanol
(MERCK), Acetone (CARLO ERBA), DPPH (SIGMA), Folin— Ciocalteu reagent (SIGMA), Gallic acid
(MERCK), Trolox (Aldrich) LLasmsmﬁﬁuﬁiﬂumimamLﬂuﬁnﬁm@mmwimmsﬁ (analytical grade)
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thiegns uslaziBen Fefegeszanas 10 0. adduvisfithomusa 50 ua. Ungn
mafaluunSoswen (shaker) utu. 24 9.4, WAIMUINTEIRILNTEAIENTEY Whatman Luas 42
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AmeMAdL 516 wilwwas Ingldionusaiuarsararslfdaiiedns theifaldunduam
Wosdudimatiudseuya DPPH (9% inhibition) 91ngn3
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Ay = ANIAANTUAIVBNENUBAKAE DPPH'
A, = ANNSRANAUKANYBNansanalay DPPH" (positive control)
A, = AINIAANTUAIYBIENTANALAZIONIUEA (negative control)

PMNUUMAT 1Csp (APIUTUTUVRIANTANATIANINTANTUBYYa DPPH" 1 50%) 210

AIMNTENI9 Winhibition AUANUINTUYBIAITANA

5. n15m1A7 Trolox Equivalent Antioxidative Capacity (TEAC) ¥a9a13a1in
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UNa15a8a181195511 Trolox AU NTY 0.005 - 0.045 Hadnsu/daddns USung
1 fiadans vURATenTU DPPH' 0.2 Tadluand USwas 2 fiaddns wawlidniu udiieliludiie
o gaumgiivios Uil 30 Uil Samnsgandunasiiniuenirdu 516 wiluwns InANIgANAUET
laA1uInmMI %Inhibition wdLTeuNIIMANNFURUSTENINIAMULUTUTDS Trolox AU %lInhibition

WA 1Cs WAIAUIMUAT TEAC 983an3anaiisuny Trolox 1 dadans WagniA specific antioxidant
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HaNSRaaEnLduAl mean 31NN1SNAERY 3 91 ASMINANNEUTUSTEWINeFLUSAN 1Cs,
vasasananuUsuiuansusenaeuiuadn 14 Pearson’s correlation coefficient analysis lag

n159¢ correlation coefficient (r)

NAN15IY

NIATINERUVSIUeLLAdaTE v Tainluleiy Fefundnnisfe Wesyya DPPH'

Tuansazaediradulasudianasaunss H ana1svadauaznateiduasusenau DPPH Madesiy
raa v = % . o v % (% v 1 A

waylifidhadumieudu DPPH vilvinsaadnannuaiunsavesansaiale 2InAIN1sRnNauLadITas

a15aza18 DPPH' fianad 21nn5inan ICs, Ale flamnsedt 1

15197 1 A1 ICs, TEAC wazdsunalnaiusanavunuesd@sannliniaindnilssiuess

INVeIn ward1vieula

TwaNusanwiun Specific antioxidant

ICs TEAC ,

, (n./100 n. activity (Wuae/

(un./4a.) (11178) v W o
ANSANALLAG) . d158NALLAT)

Trolox 0.0129 - - -
F1lsFiueds 0.1147 0.1125 16.00 0.0070
Pt 0.1026 0.1257 20.64 0.0061
Pveila 0.1154  0.1118 12.93 0.0086

NPT 1 wuhansatadmiedfigriiuoyya DPPH gefian Tasnanen ICs, 7id
Afesiian Ao Windu 0.1026 Tadnfu/dadans wazdlolisuamnuamnsalunisignsfueyya
Saseiulnsasnd lneduanunduri TEAC 1910137 Trolox Equivalent Antioxidant Capacity 3
Ailuamadanududuves Trolox AlWgvd Antioxidant whiiuansiinagey 1.0 fadniu) wuindlen
WinAU 0.1257 ¥y LagA1 Specific antioxidant activity 1#1 0.0061 WUEABNSTUVOIAITANALNA

59989119 N LSBUDT taztVRUNanudIAU
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