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Abstract

The composition and antioxidative effects of phenolic compounds in black rice were studied. The contents
of free and bound phenolic compounds extracted from black rice were 845.4 and 401.6 mg respectively per 100
g sample weight. Free phenolic compounds had higher antioxidation ability than those of bound phenolic compounds.
Solvent fractionation of free phenolic compounds revealed that butanol fraction had the highest phenolic compounds
contents and antioxidative activity among other solvent fractions. Although butanol fraction showed lower lipid
peroxidation inhibition (LPI) ability than that of e-tocopherol and BHT, free radical scavenging ability was
much higher than that of a@-tocopherol and BHT, as evidenced by electron donating ability (EDA) and benzoic

acid hydroxylation inhibition (BAHI) assays.
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Eu)(Oryza sativa var.)& 200139l 38 2 Z (54
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Table 1. Contents of phenolic compounds and antioxidant
capacity of free and bound phenolic form in black rice

(ng/mg)
Free form" Bound form
Total phenol 8454158 4016* 09
Tannin 495.0£6.9 230.1+14.3
Flavonoid 116.1+15 265+ 15
Flavanol 99.8%+2.3 11.7+ 0.0
EDA” (%) 139+1.2 52+ 02

YValues are means* standard deviation and measured at the
concentration of 1 mg/mL sample.
?Electron donating ability per 1 mg of sample.
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Fig. 1. Electron donating ability of solvent fractions extracted
from free phenolic compounds.
"EDA: Electron donating ability.
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Fig. 2. Comparative antioxidant activities of butanol fraction
exracted from free phenolic compounds.

EDA: Electron donating ability. LPI: Lipid peroxidation inhibition.
BAHI: Benzoic acid hydroxylation inhibition.
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