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ABSTRACT

Fresh rice seedlings contain antioxidant characteristics mainly from phenolic
compounds of various nutrients. However, those benefits decrease during storage. In this study
that aimed to maintain or minimize the loss, rice seedlings were preserved in an extract from
ultrasonic waves and ultraviolet radiation under solvents which were expected to enhance
extraction yields from rice seedlings. The rice seedlings (var. Sukhothai 1) were chosen as raw
material for this study. Results showed that ultrasonic wave extraction in 95% ethanol increased
antioxidant properties, polyphenol contents and chlorophyll contents in comparison to shaking
(p<0.05). In addition, ultrasonic waves at frequencies of 28kHz and 45kHz with 95% ethanol
resulted in higher antioxidant properties over 100kHz (p<0.05). Ultrasound-assisted extraction at
98°C for 120 minutes was found to be an optimum condition for extraction. However, irradiation
of rice seedlings of ultraviolet rays before extraction tended to lower antioxidant properties,
polyphenol contents and chlorophyll contents. The rice seedling extracts were then analyzed for
types of phenolic compounds using HPLC. Catechins, more specifically epicatechin (EC), were
identified. The optimum extraction conditions for the highest antioxidant characteristic could be

used in further scale-up process for fresh rice seedling extraction.



