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ABSTRACT

This methods are studies content ferulic acid in Germinated Brown Rice was
extracted with ethyl acetate. Ferulic acid components were separated by isocratic
reverse phase HPLC and quantified with a Turnable Absorbance detector at 310 nm.
Separation performed Stationary phase on HiQSil C;s HS column. Mobile phase were
used Acetronitrile : 2% Acetic acid 15 :85 (v/v) at flow rate 1.0 mL/min. The standard
calibration curve obtained at range was 10-50 ppm. The linear regression equation and
Coefficient of Determination at calibration curve was y = 67028x+24831 r 2 = 0.9993 The
mean content ferulic acid in Dok-Mali 105, Red Jasmine and Sao Hai Germinated Brown
Rice were 14.73 13.74 and 14.67 mg/100 g, respectively.

In quantitative analysis of total ferulic acid between the external standard method

and standard addition method do not give significantly different value at 99 %

(P<0.01)confidence interval.



