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Analysis of bioactive phenolic acid and flavonoid of Oryza sativa cv.
Heugjinjubyeo and Oryza sativa cv. Ipumbyeo
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Development of high-quality varieties containing increased levels of bioactive compounds may
enhance the nutritional value of the harvest crops. Select phytochemicals, originating from natural
sources and exhibiting biological activity, are considered critical for human health. A host of
crops have proven to be important sources of a number of phytochemical and secondary
metabolites. Oryza sativa cv. Heugjinjubyeo, with its dark purple color, and Oryza sativa cv.
llpumbyeo, with huge embryo were produced by genetic engineering for taste, color and health
improvement in Korea. It contains potent bioactive components, alkaloid, anthocyanin, flavonoid,
phenolic acid and triterpenoid with antioxidant, cytotoxicity, hypoglycemic and hypolipidemic
activities. As a part of our ongoing studies of the biological components on crops, we now
report the analysis of phenolic acid and flavonoid of Oryza sativa cv. Heugjinjubyeo and Oryza
sativa cv. Illpumbyeo through HPLC method.

258



