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Changes in Qualities of 2 Pigmented Brown Rice Varieties in Package with Oxygen Absorber during
Storage
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Abstract
The objective was to determine the changes of free radical scavenging compounds and oxidative

rancidity in two varieties of pigmented brown rice, “Sang Yod' (SY) and ‘Hom Nil' (HN), compared with ‘Pathum
Thani 1" brown rice (PTT1) during storage (150 days). Two hundred and fifty gram of cleaned brown rice with the
moisture content 14% were packed in a NY/LLDPE plastic bag with and without oxygen absorber (OA), sealed
tightly, and then kept at an ambient temperature (2812 OC). The red color of ‘SY’ rice mostly came from
carotenoids and the dark purple of ‘HN" was derived from anthocyanin while ‘PTT1’ contained no pigment. In the
head space of the plastic bags, O, in all OA condition declined immediately after packing and remained stable
throughout the storage period. O, and CO, concentrations of treatments without OA fluctuated, where adult rice
weevils (Sitophilus oryzae) infected some bags of ‘PTT1’ and ‘HN’ after 60 to 90 days of storage. SY contained the
highest quantities of antioxidant capacity and total phenolic compounds (TPC). However, there were no significant
differences of TPC and antioxidant capacity in each brown rice sample during storage. Moreover, rice stored in
OA conditions exhibited lower thiobarbituric acid (TBA). TBA content in ‘HN’ rice stored without OA increased
rapidly while in OA conditions, it did not change significantly in all 3 varieties (p>0.05).
Keywords: changes in qualities, pigmented brown rice, oxygen absorber
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