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Abstract

The objective of this research was to investigate nutraceutical contents during
puffed rice and popped rice processing from purple glutinous rice. This glutinous rice
exhibited scavenging abilities of 73.56% on DPPH radicals. The contents of total
phenols and anthocyanin were 312.97 and 97.81 mg/100 ¢ dry basis, respectively.

In puffed rice processing, the results showed that the processing significantly
(p<0.05) effected on polyphenolic compound content, radical scavenging capacity,
and fiber content. All three contents from puffed rice decreased with a longer
processing time and especially, the processing manufactured by using very high heat
treatment. The scavenging abilities of this puffed rice on DPPH radicals was 56.81%
and the contents of polyphenolic compound and anthocyanin were 271.03 and

64.30 mg/100 g dry basis, respectively.

In popped rice processing, the results indicated that the processing of
popped rice significantly (p<0.05) effected on polyphenolic compound content,
radical scavenging capacity, and also, fiber content. A longer processing time effected
to decrease all three contents from popped rice. The using of a very high heat
treatment especially effected on all three nutraceutical contents. Popped rice
exhibited scavenging abilities of 56.81% on DPPH radicals and the contents of
polyphenolic compound and anthocyanin were 271.03 and 78.30 mg/100 ¢ dry basis,
respectively. The shelf-life of popped rice manufactured from purple glutinous rice
with caramel coating was 4 weeks, when they were stored in aluminum foil bag at

room temperature.
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