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Abstract

This research aimed to studied the effects of processing on quantities and qualities
bioactive compounds of purple rice. Three varieties of purple rice were studied: Kum Phayao,
Kum Leumpua and Kum Doisaket. The result of physical qualities analysis showed that Kum
Leumpua had the biggest size and the highest weight of grain. The proximate analysis found
that all purple rice had not different in moisture, fat and fiber content. Kum Leumpua had the
highest amount of bioactive compounds: total phenol, tannins, anthocyanin and antioxidant
properties, whereas, the amount of gamma — oryzanol, GABA and tocopherol had the lowest
content. Using hot air drying as primary process found that the higher drying temperature,
the higher loss of bioactive compounds. The storage of purple rice paddy in room temperature
(30°C) and seed storage room (15°C with relative humidity less than 60 %) were similar effected
to the decreasing of bioactive compounds. The storage of unpolished rice in vacuum pack could
retain bioactive compounds higher than that in the opened bin and plastic woven sacks storage.
Soaking of three purple rice varieties were studied, it was found that the first three hours of
soaking period had the maximum rate of bioactive compounds losing. The dry milling process
could retain the bioactive compounds higher than that of wet milling process. The cooking of

unpolished rice by rice cooker could retain bioactive compounds more than that cooking by



boiling and steaming. In addition to, the gelatinization temperature in the processing could
retain bioactive compounds higher than boiling temperature. The mixing of unpolished purple
rice with Khao Dawk Mali 105 before cooking with rice cooker had the high retention of
bioactive compounds however, most consumers still prefer white rice consumption. It was
found that after soaking and 40 hours germinating period, all purple rice varieties had the
increasing of GABA for 3-6 times higher than ungerminated grains. The over year storage of
purple rice paddy effected to the higher losing of all bioactive compounds than the new
harvested paddy. As well as, rehydration quick cooking purple rice products decreased amount
of bioactive compounds than non-rehydration quick cooking purple rice. Furthermore, cracker
and puff extrudate produced from purple rice flour trended to decrease of all bioactive

compounds compared to purple rice flour raw material.



