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In this research, A variety of brown rice (Rice berry, Black rice and Black sticky
rice) were studied their total phenolic content, total anthocyanins content and
antioxidant activity. After the brown rice was germinated, total phenolic content,
total anthocyanins content, antioxidant activity and Gamma-Aminobutyric acid
(GABA) were determined. The roasted and brewed time of germinated brown rice for
beverage were also studied which were 0, 5, 10 and 15 min and 3, 5, 7 and 10 min,
respectively. The highest level of phenols content and antioxidant activity were
found in Black rice (p<0.05). The germinated black rice at 24 hours showed significant
content of protein and GABA while content of total phenolic and total anthocyanins
content were decreased. The highest GABA content was obtained (61.04 mg/kg)
when the black rice was roasted for 5 min. Moreover, the optimum time for brewing
is 3 min which the highest total phenolic content, total anthocyanins content and
antioxidant activity were observed (p<0.05) while BAGA content was 0.17 mg/150 ml
(1 serving size).  The attributes of overall acceptance scores was 6 to 7 which
resulted in 77 percentage of willing to buy this product. The shelf-life of this instant

black rice tea was 98 days.



