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The study of Antioxidant Capacity of Green Tea
from Rice seedlings
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Abstract

This research was aimed to study the influence of 3 rice varieties (Khao Dawk Mali
105, purple sticky rice and fragrant black rice) and 2 processing methods of rice seedling tea,
1) fresh leaves and 2) dried leaves at 60 °C which hot air oven) on antioxidant properties
and customer acceptance. The results found highly significant of rice varieties and processing
methods on antioxidant properties. Seedling green tea from purple sticky rice which dried
leaves gave highest in Anthocyanin content that 86.49 mg/100 ¢ dry weight. While, Total
Phenolic contents showed highest in Khao Dawk Mali 105 which dried leaves that 151.03 mg
gallic acid equivalents/100 ¢ dry weight. However, antioxidant activity by DPPH (DPPH radical
scavenging activity) in Khao Dawk Mali 105 which fresh leaves was highest by 86.88 %.
Moreover, the analysis of sensory acceptance of seedling tea showed high level of

satisfaction in all products.
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