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The objectives of this study were to determine optimum conditions, using
antioxidant activity and contents of some antioxidants as criteria for producing herbal
germinated brown rice. Two types of herb, pandanus and iemon grass were used in this
study. The herbal germinated brown rice was prepared by soaking brqwn rice in
pandanus or lemon grass extract (1:1) for 6 h. The soaked liquid was then drained and
the rice further kept in the dark for 0 , 6, 12, 18, and 24 h to facilitate germination. The
results showed that optimum germination times for producing pandanus germinated and
lemon grass germinated brown rice were 24 and 0 h, respectively. When soaked the

pandanus extract, the resultant germinated brown rice contained 85.5% antioxidant
activity, 3.7 mg gallic acid/g dry sample, 2.1 Lg/g sample and 597.2 [lg/g sample of
total phenolic, tocopherol and Y-oryzanol contents, respectively. In germinated brown
rice soaked in lemon grass extract the values of 77.8%, 3.9 mg gallic acid/g, 2.1 Llg/g
sample and 536.4 Llg/g sample were observed. Germination in herb extract to
appeared significantly‘ increase antioxidant activity, total phenolic, tocopherol and
Y-oryzanol contens of brown rice compared to those of the control (ungerminated brown
rice). Correlation analysis showed that germination time had the greatest effect on the
increase of tocopherol and Y-oryzanol contents when the grain were soaked pandanus
and lemon(grass extracts, When comparing antioxidant activity and contents of both
germinated-n'ce samples produced using optimum conditions for each herb extract, it
was found that fice soaked in pandanus extract yield higher radical scavenging activity,
total phenolic compound, tocopherol and Y-oryzanol contents compared to those of the
rice soaked in lemon grass exiract. The results showed that consumer acceptance for

the herbal germinated brown rice sensory acceptability.
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