unfAngan1ing
$19EEINIY 5 @eiug lawn 9ndsdnen 1rveunseaa Gramieanivue G1ramidean
duglud dramduasnsiuuse waziinlfidld siduun Wusitmeues anudldunes
$19MAe Audidetndwminlnmil Uszneumeansdidy 2 vila loun a1suszneudssianavany
lasfu (lipophilic substances) wazansUszanitavanetinle (hydrophilic substances) dvasUsznau
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Tasamideilfignusvasd fiofnwinavesgumgiimaiiuinw (4:2°C, gampiivieane 29+2°C,
14+2°0) TaviwaseUiuansdrdiie 2 UssiavuasRonssunisiueyyadasslusrdniidesnis
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dUant USunauansusenau O tocotrienol HlsnnnanuSunal total tocopherol (0O-, O-tocopherol)
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U1EVYR (9.74+2.62, 584.20+3.48 pg/mL), T1MONNTLAN (9.23+0.23, 508.15+4.92 pg/mL))
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waxy rice ($7917839%8A (44.25+0.14 pg/ml), T1INBUNTEANT (45.17 + 0.01 pg/mL)) HUTue
1N waxy rice  (@awillenanue  (32.04£0.24  pg/ml),  auilgaandusilus
(24.93:0.24 pg/mL), Trmieiunansiuusa (35.42+0.02 pg/ml)  dlewieuifisuansuszneu
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Wi (8.71 + 0.20 pg/mL) WATANRANTTUNTAUBYYADATE lipid peroxidation, ABTS®* uag FRAP
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Wosifuinsdudsnisiueyyadasy  FRAP values Ulinasfigandnfloamnd  14:2°C  uay
pumgiivios (2942°0) drduaindeyadnedu  aunsoagUldiiigungi 4+2°C  Hugungiii
wnzadlumsifivign aansadivlduuldiy 3 dai ildedidudnsdudsianssunisiny

auyadasy FRAP assay vesansarinlusidaiidainiivgamgl 14+2°C uavgaungivies (29+2°C).
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Two fractions included lipophilic and hydrophilic substances from six varities of
pigmented rice brans. These collected from Pattani Rice Research Center, Pattani, Thailand
These were determined the anthocyanins (cyaniding 3-O-glucoside and peonidin 3-O-
glucoside), (X—,S—Tocopherot, O-Tocotrienol and 7Y-oryzanol contents with antioxidant
capacity using lipid peroxidation, ferric reducing ability power (FRAP) and ABTS®* assay. The
result was showed that the optimum storage time of pigmented rice brans was at 4+2°C
within 3 weeks storage. The antioxidant bioactive contents in pigmented rice brans were
ranked in the range of Y-oryzanol > Ol- tocotrienol > total tocopherol (Q-, S—tocopherol) and
cyaniding 3-O-glucoside > peonidin 3-O-glucoside, at 4+2°C for storage time 1 week. The 0O-
tocotrienol content was 2-4 times higher than those of total tocopherols (Ol-, S—tocopherol).
The 7Y-oryzanol content was also 45-123 times higher than those of total tocopherols.
According to the pigmented waxy rice brans (Dummor, Thondumbaidum and
Niawdangkarmrad) and pigmented non-waxy rice brans (Sangyod and Homkradangnga), the
varies of Dummor contained higher tocopherols (13.16+0.45 ug/mL) and Y-oryzanol contents
(1,342.34+0.82 pg/mL) than those of Lebnok (10.35+0.44, 567.64+4.08 ug/mL), Sangyod
(9.74+2.62, 584.20+3.48 pg/ml) and Homkradangnga (9.23+0.23, 508.15+4.92 upg/mL),
respectively, at 4+2°C for storage time 1 week. Whereas Sangyod (44.25+0.14 pg/mL) and
Homkradangnga (45.17+0.01 pg/mL) contained more Q- tocotrienol content than that of
Dummor (32.04+0.24 pg/mL), Thondumbaidum (24.93+0.24 pg/mL) and Niawdangkarmrad
(35.42+0.02 pg/mL), respectively. For 1 week-storage time of the pigmented rice brans at
4+2°C, Dummor contained highest cyaniding 3-O-glucoside content (155.88 + 0.70 pg/mL)
than peonidin 3-O-glucoside content (8.71 + 0.20 pg/mL). This amount of cyaniding 3-O-
glucoside content was accounted to 17 times higher than peonidin 3-O-glucoside content.
For the antioxidant assays of lipophilic and hydrophilic extracts, the inhibition of FRAP assay
at 4+2°C was higher than that of other storage temperature (14£2°C and 29+2°C).
Therefore, it was then concluded that the storage time at 412°C, within 3 weeks was the

optimum condition to storage pigmented rice brans.
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