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Abstract

Suitable temperatures for storing 4 varieties of Thai rice seedlings including Hom Mali 105, Suphunburi 1,
Sungyode, black sticky rice and 1 variety of commercial wheat for extracting seedling juice were Investigated.
Samples were packed in plastic bags and kept at 5, 10, 15 and 25°C for 3 weeks. The result revealed that
storage at 5 and 10°C could prolong the shelf life of the seedlings of all varieties for 1 week. Commercial wheat
seedlings had the highest chlorophyll a , chlorophyll b and total chlorophyll contents, followed by black sticky rice,
Suphunburi 1, Hom Mali 105, and Sungyode, respectively. The antioxidant capacity was high in commercial
wheat, Hom Mali 105, black sticky rice, Sungyode and Suphunburi 1, respectively. The vitamin C was high in Hom
Mali 105, commercial wheat, Suphunburi 1, Sungyode and black sticky rice, respectively. Storage at 5°C could
prolong the shelf life of the extracted seedling juice kept in plastic tubes at 5 °C for 2 weeks. It was found that the
extracted seedling juice of Suphunburi 1 kept in plastic tubes wrapped with alumimun foil had higher chlorophyll
content than that without alumimun foil wrapping. However, both extracts with and without aluminum foil wrapping
did not show the significant difference in antioxidant capacity and vitamin C content.
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Table 1 The chlorophyll, antioxidant and vitamin C contents of Thai rice seedlings and 1 variety of commercial
wheat store at 5, 10, 15 and 25 °C for 3 weeks.

o Time Chlorophyll (Lg/ml) Antioxidant  Vitamin C
Varieties Temp (°C)
(weeks) a b total (nmol/1) (Lg/ml)
0 34.36 2.29 36.65 35.32 294.3
Hom Mali 5 27.95 4.8 32.75 44.06 2491
105 1 10 29.58 2.42 32 40.49 187.86
15 13.28 1.61 14.89 17.81 123.19
0 41.34 12.19 53.53 17.08 223.33
Suphanburi 5 44.09 11.18 55.27 21.42 161.48
1 1 10 41.76 11.89 53.65 24.91 74.39
15 25.35 5.24 30.59 16.96 100.16
0 30.67 0.64 31.32 20.08 218.60
Sungyode 5 32.3 7.69 39.99 30.37 168.83
1 10 16.51 1.55 18.06 24.93 120.53
15 16.52 0.91 17.43 26.12 182.36
0 45.21 17.58 62.79 24.42 189.29
Black sticky 5 11.44 212 13.56 7.37 65.64
rice 1 10 31.07 12.62 43.7 16.56 43.06
15 20.29 7.96 28.25 10.35 32.59
0 509.64 178.1 687.74 58.25 232.73
Commercial 5 392.09 121.04 513.13 47.45 157.37
wheat 1 10 344.21 99.15 443.36 52.92 164.05
15 262.99 73.67 336.66 62.61 124.84
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Figure 1 The total chlorophyll, antioxidant and vitamin C contents of Suphanburi 1 and Hom Mali 105 seedlings.
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Figure 2 The total chlorophyll, antioxidant and vitamin C contents of Suphanburi 1 and Hom Mali seedlings juice
non coat and coat by aluminums foil store at 5 °C for 3 weeks.
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