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ABSTRACT
This research aims to study antioxidant activity of the five varieties of germinated brown rice
including Pathum Thani 1, Jasmine Rice 105, Red Jasmine, Hom Nin Rice and black rice. The
germination process was performed by soaking brown rice in clean water for 24 hours and
incubated for 6, 12, 18, 24, and 36 hours at room temperature, then cleaned and washed with
clean water, steamed for 15 minutes and dried under sun light for 1-2 days. The five varieties
of germinated brown rice were analyzed; germination rate, moisture content, and antioxidant
activity. These results found that the germination rate of germinated brown rice from five
varieties was 91-99 % and moisture content was 6.84-7.48 %. The optimal conditions of
germinated brown rice shown that Pathum Thani 1 and Jasmine Rice 105 were soaked in clean
water at 24 hours and incubated for 24 hours. While Red Jasmine, Hom Nin and Back rice were
soaked in clean water at 24 hours and incubation for 36 hours. The antioxidant activity of
germinated brown rice of Pathum Thani 1 presented highest values, follow by Jasmine Rice
105, Red Jasmine, Black rice and Hom Nin Rice were 95.19, 93.88, 87.90, 62.54 and 63.99,

respectively.
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