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Abstract

The objectives of this research were to investigate the GABA (Y-aminobutylic acid), total phenolic
contents and antioxidant activities using DPPH radical scavenging and FRAP assay of 6 type of rice
products, brown rice, germinated brown rice, rice noodle, germinated brown rice noodle and dry
germinated brown rice noodle. The solvent used for extraction was methanol. The results indicated
that the brown rice extract had the highest total phenolic content (0.4352+0.03 mg GAE/g of fresh
weight). Whereas, the germinated brown rice showed the highest GABA content (52.09+0.52 mg
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GABA/g of fresh weight). For the antioxidant activity, the germinated brown rice noodle showed the
highest potential in scavenging DPPH radicals calculated in terms of ICs, (0.0043 mg/mL). In

contrast, the brown rice showed the highest FRAP value (6.695+44.49 mM Fe(ll) /g of fresh weight).

Keywords: germinated brown rice, rice noodle, GABA, antioxidant activity
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Table 1 Total phenolic, GABA contents and antioxidant activities by FRAP and DPPH assay of rice

products

Rice products Total phenolic

GABA content (mg

Antioxidant activity

(mg GAE/g of
fresh weight)

GABA/g of fresh
weight)

FRAP (mM Fe (Il)
/g of fresh weight)

IC5, (mg/mL)

Brown rice 0.4352+0.03" 43.6480+0.03"° 6.6950+44.49° 12.192540.39
Germinated 0.2790+0.02° 52.09+0.52° 2.4486+67.07° 48.5215+3.26°
brown rice

Rice noodle 0.0124+0.00° ND 0.0316+0.48° ND
Germinated 0.0538+0.00° 49.86800.81" 1.4960+2.94° 0.0043+0.00°
brown rice

noodle

Dry germinated 0.0800+0.01° 49.238+0.84" 1.5863+2.38° ND
brown rice

noodle (50° C)

Dry germinated 0.0425+0.00° 48.0880+0.68" 1.3758+0.49° ND

brown rice

noodle (80° C)

ND; not detect
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