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Abstract

Determination of anthocyanin content in germinated brown rice
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This project objective is to determine the anthocyanin content in germinated
brown rice before and after the growth in different over time and compare quantity of
anthocyanin in germinated brown rice before being cooked and after being cooked.
From the selected seeds of 2 kinds of brown rice: Si Nin rice and Hom Dang rice. In this
study we used Ethanol : Hydrochloric in 98 : 2 ratio as solvent for extraction and
measured anthocyanin content by the UV Spectrophotometer method at 535 nm.

The results showed that the anthocyanin loss depending on the duration of the
rice being soaked for growth. The quantity of anthocyanin that was soaked for 1 day, 2
days, 3 days decreased for Si Nin rice are 1.70, 1.66, 1.44 %, respectively and for Hom
Dang rice are 0.54, 0.45, 0.40% ,respectively. The results show that short times for
soaked can make a higher quantity of anthocyanin. The study continued to soaked rice
for 0, 4, 8, and 12 hours. The results showed that the quantity of anthocyanin over the
time are as follows; Si Nin rice are 2.16, 1.93, 1.74, 1.72 %, respectively, whereas Hom
Dang rice are 1.28, 1.08, 0.65, 0.57 %,respectively. When these 2 kinds of brown rice
were being cooked the quantity of anthocyanin decreased. In conclusion, Si Nin rice
contain higher amount of anthocyanin than Hom Dang rice and brown rice that wasn't

soaked or heated will have a higher anthocyanin content.





