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The Studies of Phenolic Compound and Antioxidant of the Native
Varieties of Rice in Pathum Thani Province
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Intira Lichanporn'’, Nanchanok Nantachai', Palida Tunganurat' and
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fnoiuginamtianmindaisdseneuiuedngenga (3.00 ug gallic acid equivalent/g extract) 384949
11A8 §19un 6 (2.98 ug gallic acid equivalent/g extract) 41910 7 (2.74 ug gallic acid equivalent/g
extract) 219AUIN (2.44 pg gallic acid equivalent/g extract) WAza19Wi9 (2.35 ug gallic acid
equivalent/g extract) AuanaL Tuanednaun 7 uazdinaun 6 Apmantifnisduansfirueyyadasy
49n3n219ufia Growdiaamin uazanaaiuiie (P<0.05) Taadifsunnaviniu 26.20 24.85 20.99 18.33
WA 17.54 ug Trolox equivalent/g extract AMNANAL

ANEIALY: 119019 BRI 19un

ABSTRACT: The objective of this research was to study of phenolic compound and antioxidant
of the native varieties of rice (Kao Kaw, Kaotahang, Kawnok 6, Kawnok 7 and Kawniewnak) in
Pathum Thani province. Results showed that Kawniewnak had the highest phenolic compound
content (3.00 pg gallic acid equivalent/g extract), follow with Kawnok 6 (2.98 ng gallic acid
equivalent/g extract), Kawnok 7 (2.74 pg gallic acid equivalent/g extract), Kawtahang (2.44
pg gallic acid equivalent/g extract), and Kao Kaw (2.35 pg gallic acid equivalent/g extract),
respectively. In the addition, Kawnok 7 and Kawnok 6 had higher antioxidant activity than that
of Kao Kaw, Kawnieawnak and Kawtahang (P<0.05) were at 26.20, 24.85, 20.99, 18.33 and
17.54 pg Trolox equivalent/g extract, respectively.

Keywords: Kao Kaw, Kaotahang, Kawnok
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Figure 1 Appearance of rice from the native varieties of rice in Pathum Thani province; Kao Kaw (A),
Kaotahang (B), Kawnok 6 (C), Kawnok 7 (D) and Kawniewnak (E)
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Table 1 Total phenolic content and DPPH radical scavenging activity of the native varieties of rice

in Pathum Thani province.

The native varieties of rice in
Pathum Thani province

Total phenolic content
(ug gallic acid equivalent/g extract)

DPPH radical scavenging activity
(ug Trolox equivalent/g extract)

kao kaw 2.35+0.06° 17.54+0.36°
kaotahaeng 2.44+0.03° 18.33+0.66™
krawnok6 2.98+0.03° 24.85+0.20°
krawnok? 2.74+0.03° 26.20+0.55°
kawniewnak 3.00+0.06° 20.99+3.51°

#4 Means within the same attribute in row with different letters are significantly different (P<0.05)

Means value after + are standard deviation.
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