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ABSTRACT

Husked color rice (brown rice) is unmilled or partly milled rice. It has more
fiber, vitamin, polyphenol and antioxidant properties than that of traditional white rice. Husked
color rice of Hom Dang Sukhothai 1 and Hom Dam Sukhothai 2 were used as raw materials in
this study. Both samples had phytate contents of 1,159 and 2,323 mg phytic acid / 100 g dry
samples, respectively. Total polyphenol of 238.37 and 212.42 mg gallic acid equivalent / 100 g
dry samples were also observed. Antioxidant properties values of 203.28 and 227.15 mg trolox
equivalent / 100 g dry samples were recorded using ABTS radical cation decolorization assay
(ABTSU(). The amounts of 227.83 and 290.42 mg ferrous sulfate equivalent / 100 g dry samples
were achieved when ferric reducing ability of plasma (FRAP) was used. In quick-cooking rice
process, Hom Dang Sukhothai 1 and Hom Dam Sukhothai 2 were soaked in water as assigned by
a response surface methodology (RSM) to reach an optimal soaking condition for both rice
samples at 70°C for 60 minutes. The soaked rice samples were then drained for 5 minutes and
heated under a condition of 103 kPa 121°C for 0.5 minutes. After heating, Hom Dang Sukhothai
1 and Hom Dam Sukhothai 2 were dried in a hot air dryer as assigned by RSM. Optimal drying
conditions for Hom Dang Sukhothai 1 and Hom Dam Sukhothai 2 were 73°C for 170 minutes and
84°C for 130 minutes, respectively. As a result, phytate contents in quick-cooking Hom Dang
Sukhbothai 1 and Hom Dam Sukhothai 2 were decreased 65-70%. However, antioxidant properties
were reduced at 92-96% and total polyphenol at 84-94% as compared to the raw materials. Both
quick-cooking rice samples had approximately 15 minutes reduction in cooking time in
comparison to the raw materials. No significant differences were found by consumers in terms of

overall acceptability of the cooked products as compared to the control (p>0.05). Analysis of the
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different substances showed that phytate contents in both quick-cooking rice samples were in the
same range of the control (p>0.05). Total polyphenol contents and antioxidant properties of Hom
Dang Sukhothai I were less than that of the control (p<0.05), however, Hom Dam Sukhothai 2

and the control samples were not different (p>0.05).



