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Table A1 Polyphenol and total anthocyanin contents of pigmented rice extracts* in comparison
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between water and ethanol extracts

Total polyphenol Total anthocyanin
Rice varieties (mg GAE/ ml extracts) (mg Cy-3-G/ml extracts)

Water extract  Ethanol extract Water extract  Ethanol extract

SY 0.28+0.00°  0.68+0.01""  0.19+0.00"  0.28+0.03"
Non waxy rice ~ HK 0.18+0.01"  0.58+0.01"  0.11+0.00”  0.24+0.02""
KN 0.26+0.02"  0.55+0.01"*  0.16+0.01"  0.22+0.02"
KR 0.73+0.02"  1.02+0.01°  0.45+0.00"  0.51+0.01™

RWR 96060 0.81+0.02"° 1.3140.01  0.45+0.00" 0.65+0.02"
Waxy rice ~ CMP 0.96+0.07"  1.74+0.04"  0.53+0.01"  1.13+0.02"
BWR 96025 2.1940.02%" 2.23+0.02" 0.99+0.02°" 1.49+0.09™

BWR 96044 2.16+0.04" 2.4840.01%  0.96+0.03" 1.66+0.01™

*Rice grains: ethanolic (ethanol:water:formic acid) = 1:25 for 15 min; Rice grains:water = 1:25,
heating at 100°C for 15 min.

Mean value + standard deviation of triplicates.

Mean values denoted by different small letters in the same column are significantly different
(p=0.05).

Mean values denoted by different capital letters in the same row (day 0 vs day 7) are significantly

different (»p<0.05).



Table A2 Scavenging activity of pigmented rice extracts (0.1 mg/ml)* in comparison between water and ethanol extracts

Radical scavenging activity (%)

Rice varieties DPPH’ ABTS' SRSA
Water extract Ethanol extract Water extract Ethanol extract Water extract Ethanol extract
SY 34.4142.17°  61.74+1.56"  31.39+1.82% 75.61+0.39™" 0.99+0.06™" 42.05+1.02™
Non waxy rice ~ HK 31314022 63.60+0.18"  53.30+3.69" 75.43+0.58"" 0.83+0.01°  39.93+0.38""
KN 39.59+1.77"  60.63+1.19"  32.41+2.12" 75.32+1.00™" 1.2340.02°" 38.69+0.74™"
KR 5238+3.71°  65.45+0.47"  68.13+4.297 79.07+1.00"* 1.34+0.05"" 53.00+0.91"
RWR 96060  56.95+0.19”  69.84+0.23"*  70.11+3.78% 82.09+0.31°" 1.52+0.06" 55.08+0.55"
Waxy rice CMP 59.19+1.52" 71814090  76.20+2.64" 82.70+0.47 1.89+0.05" 65.92+2.41
BWR 96025 67.8242.58"  76.71+0.54"  84.02+0.63" 84.98+0.26" 3.9140.09™ 74.68+0.26™
BWR 96044 65.6142.54"  76.25+0.50"  82.32+0.35" 84.47+0.28" 3.61+0.07% 74.91+2.37"

*Rice grains: ethanolic (ethanol:water:formic acid) = 1:25 for 15 min; Rice grains:water = 1:25, heating at 100°C for 15 min.

Mean value + standard deviation of triplicates.

Mean values denoted by different small letters in the same column are significantly different (p<0.05).

Mean values denoted by different capital letters in the same row (day 0 vs day 7) are significantly different (p<0.05).
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Table A3 Total solid, transmission and pH of 8 variety pigmented rice water extracts* in comparison between day 0 and day 7

Rice varieties Total solid(%) Transmission(%) pH
Day 0 7 0 7 0 7

SY 0.10+0.01""  0.04+0.00”  64.86+0.41"  64.64+0.05" 7.45+0.03" 7.16+0.02"

Non-waxy rice ~ HK 0.1340.01"  0.03+0.00”  64.63+0.61""  54.07+0.32" 7.33+0.02" 7.1140.02°
KN 0.10+0.00™"  0.05+0.00°"  76.30+0.60"  75.07+0.75% 7.12+0.02" 7.02+0.02"

KR 0.12+0.00”  0.05+0.00"  61.76+0.25"  61.30+0.17" 7.05+0.03" 7.01+0.01""

RWR 96060  0.09+0.00™"  0.07+0.00"  72.03+0.60"  71.40+0.82° 7.02+0.01*" 6.97+0.01"

Waxy-rice CMP 0.1140.01"  0.08+0.00"  67.67+0.56"  67.03+0.58" 7.14+0.03™ 7.03+0.03"
BWR 96025 0.09+0.01""  0.05+0.00"  74.10+0.36"  73.36+0.41" 7.25+0.01 7.07+0.02"

BWR 96044  0.09+0.00”  0.05+0.00"  76.70+0.20"  75.93+0.25" 7.27+0.01° 7.13+0.01°

*Rice grains:water = 1:25, heating at 100°C for 15 min.

Mean value + standard deviation of triplicates.

Mean values denoted by different small letters in the same column are significantly different (p<0.05).

Mean values denoted by different capital letters in the same row (day 0 vs day 7) are significantly different (p<0.05).
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Table A4 Color parameters of 8 variety pigmented rice water extracts* in comparison between day 0 and day 7

Color parameters

Rice varieties

L* a* b*
Day 0 7 0 7 0 7
SY 94.18+0.00"  95.12+0.01°"  3.30+0.01""  2.19+0.01"  10.49+0.01"  10.80+0.01"
Non-waxy rice ~ HK 85.04+0.02°"  86.32+0.35"  10.54+0.01™"  9.79+0.10"  25214+0.01™"  25.44+0.04"
KN 85.57+0.00"  86.41+0.07"  12.04+0.11°"  10.72+0.01"  26.02+0.01"  28.82+0.02"
KR 80.68+0.01"  82.49+0.09"  17.90+0.01"*  16.72+0.01"  35.70+0.00"  36.16+0.01°

RWR 96060  86.15+0.01°  87.81+0.10"  16.96+0.01"  14.97+0.01"  38.38+0.02"
Waxy-rice CMP 67.87+0.01"  68.46+0.04"  25.19+0.01"  25.02+0.01"  35.15+0.01"
BWR 96025  43.66+0.01""  44.48+0.10"  44.95+0.01""  43.61404"  45.58+0.03"
BWR 96044  52.63+0.01""  60.31+0.00"  38.50+0.37%"  36.96+0.04  41.52+0.02*"

38.74+0.01"
35.89+0.01"
46.83+0.20"
42.63+0.01

*Rice grains:water = 1:25, heating at 100°C for 15 min.
Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same column are significantly different (p<0.05).

Mean values denoted by different capital letters in the same row (day 0 vs day 7) are significantly different (p<0.05).
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Table A5 Total polyphenol and total anthocyanin contents of 8 variety pigmented rice

water extracts* in comparison between day 0 and day 7

148

Rice variotics Total polyphenol Total anthocyanin
(mg GAE/ ml extracts) (mg Cy-3-G/ml extracts)
Day 0 7 0 7
SY 0.28+0.00™  0.1840.00"  0.19+0.00™*  0.15+0.01"
Non-waxy rice ~ HK 0.18+0.01"  0.17+0.00”*  0.1140.00”  0.05+0.00"
KN 0.26+0.02”*  0.14+0.01"  0.16+0.01™  0.12+0.00"
KR 0.73+0.02"  027+0.01"  045+0.00"  0.22+0.01*"
RWR 96060  0.81+0.02"  025+0.01"  0.45+0.00"  0.21+0.01"
Waxy-rice CMP 0.96+0.07"  0.28+0.00"  0.53+0.01"  0.15+0.01°
BWR 96025  2.19+0.02*"  0.33+0.02"  0.99+0.02°°  0.24+0.02""
BWR 96044  2.16+0.04"  0.33+0.00"  0.96+0.03"  0.23+0.01°

*Rice grains:water = 1:25, heating at 100°C for 15 min.

Mean value + standard deviation of triplicates.

Mean values denoted by different small letters in the same column are significantly different

(p<0.05).

Mean values denoted by different capital letters in the same row (day 0 vs day 7) are significantly

different (»p<0.05).



Table A6 Scavenging activity of 8 variety pigmented rice water extracts* (0.1 mg/ml) in comparison between day 0 and day 7

Radical scavenging activity (%)

Rice varieties

DPPH ABTS' SRSA
Day 0 7 0 7 0 7

SY 34.4142.17"  25.06+2.28"  31.39+1.82"  18.55+0.86"°  0.99+0.06"°  0.49+0.00"

Non-waxy rice ~ HK 31314022 16.85+0.47°  53.3043.69”  14.75+0.86"  0.83+0.01"  0.47+0.00"
KN 39.59+1.77"  28.75+0.42%  32.4142.12  20.96+1.35"  1.23+0.02°°  0.44+0.03"

KR 523843710 42.1043.12""  68.13+4.29%  48.45+2.07"  1.34+0.05"  0.71+0.05"

RWR 96060  56.95+0.19"  42.13+2.21°"  70.11+3.78"  53.6243.08"  1.52+0.06"  0.65+0.00™

Waxy-rice CMP 59.19+1.52"  39.04+1.90"  76.20+2.64"  30.77+0.97"  1.89+0.05"  0.75+0.04"
BWR 96025  67.82+2.58"  49.89+0.88"  84.02+0.63"  65.7942.79"  3.91+0.09"  1.69+0.01°

BWR 96044  65.6142.54"  44.09+3.01°  82.3240.35"  75.7143.67*"  3.61+0.07*"  1.67+0.06"

*Rice grains:water = 1:25, heating at 100°C for 15 min.
Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same column are significantly different (p<0.05).

Mean values denoted by different capital letters in the same row (day 0 vs day 7) are significantly different (p<0.05)
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Table A7 Effect of rice grains:water ratio and heating time at 100°C on total solid, transmission and pH parameter of pigmented rice water extracts

Rice Heating time Total solid (%) Transmission (%) pH
varieties (min) 1:5 1:15 1:25 1:5 1:15 1:25 1:5 1:15 1:25
15 2.59+0.24*  0.19+0.01™  0.09+0.00" 27.83+1.48"  65.93+0.63"  75.13+0.11  7.53+0.01""  7.55+0.02°"  7.54+0.02"
20 3.36+0.19%  0.26+0.03"  0.2140.03"  13.1040.65"°  59.70+0.20C  70.43+0.05°C  7.54+0.02"  7.514+0.04"  7.53+0.02""
RWR96060
25 5.5240.88°C  0.78+0.01°  0.46+0.01°  826+0.40°  50.33+0.41"  62.06+0.92"  7.53+0.02" = 7.52+0.01°  7.55+0.01°"
30 11.9241.02°  1.56+0.00° 0.49+0.01°  6.1340.05"  32.10+7.75™  59.7340.56™  7.54+0.03"  7.53+0.02°C  7.55+0.03
15 4.35+0.17"  0.27+0.00  0.09+0.00"*  16.73+0.75" = 62.1340.05"°  72.83+1.24"  7.36+0.04  7.33+0.04°  7.3240.02°
060 20 6.9040.05"  0.53+0.03"  0.25+0.04°  8.63+0.30°C  42.93+0.57°C  56.16+0.15C  7.37+0.02"*  7.37+0.02"*  7.37+0.01"
BWR96025
25 8.384+0.17°  2.2240.05°  0.53+0.00  2.20+0.26"  36.46+2.20"  51.33+047"  7.3140.06"°  7.35+0.03"*®  7.33+0.02**"
30 10.79+0.25  4.56+0.04 1.13+0.07°  1.63+0.05""  25.56+0.95""  45.50+1.47"  7.38+0.016""  7.36+0.02"*"  7.36+0.01**"
15 2.54+0.02°  0.17+0.00”*  0.18+0.03"*  18.96+0.61°  65.13+0.50"  75.43+0.70°  7.38+0.01"  7.36+0.02"  7.36+0.03"
20 3.9140.12"  0.35+0.02"  0.28+0.06°  12.73+0.15°C  55.96+0.80°C  70.90+0.36°  7.31+0.05"*  7.34+0.03"*  7.33+0.02"
BWR96044
25 6.5240.27°C  1.4540.07°° 0.50+0.05"°  5.26+0.05" = 47.30+1.13"  62.80+0.26"  7.34+0.03"*"  7.34+0.03"*"  7.36+0.02"*"
30 9.1140.07"  2.0140.00" 0.9140.02°  2.43+0.11"*  34.13+0.45"  52.50+0.65  7.36+0.02"°  7.35+0.03"  7.37+0.01"

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values denoted by different capital letters in the same
column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.
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Table A8 Effect of rice grains:water ratio and heating time at 100°C on color parameter of pigmented rice water extracts

Color parameter

Rice Heating time L# a* b*
varieties (min)
1:5 1:15 1:25 1:5 1:15 1:25 ) 1:15 1:25

15 30.09+0.01°°  52.48+0.00" 82.54+0.01° 42.44+0.02" 22.79+0.01°" 11.60+0.02""  5139+0.19°"  44.84+0.04”" 32.48+0.03""

RWRO6060 20 26.08+0.04C  41.03+0.01°  54.81+0.07°C 53.75+0.01° 49.65+0.02" 36.01+0.05°  58.88+0.02"  49.89+0.06™ 49.29+0.07"
25 14.49+0.04"  34.53+0.00” 47.76+0.03"  60.94+0.07°C 55.07+0.01°C 48.33+0.01C  64.49+0.04°  53.17+0.06°  54.34+0.04"
30 7.6140.05"  20.06+0.03"" 34.36+0.02°"  63.06+0.06” 66.05+0.06" 52.15+0.02"°  70.21+0.14°  57.38+0.03"  58.85+0.09"
15 12.85+0.05"  26.53+0.02"°  42.83+0.02 28.70+0.15" 41.10+0.03"° 48.19+0.02"  24.70+0.11"°  32.34+0.06" 43.21+0.19”
20 5.79+0.03'C  18.50+0.04° 35.59+0.01° 11.82+0.10" 36.21+0.09°° 50.59+0.03°C  19.90+0.03'  24.53+0.05C  46.80+0.11°

BWRBe02S 25 1.10+0.05  13.65+0.03" 19.99+0.01°  7.1740.07"  28.91+0.01" 55.67+0.03"  11.7740.03"  17.35+0.06"  49.61+0.09°
30 0.4410.02"  5.73+0.01™  12.05+0.05" 2474044  15.95+0.02”" 59.23+0.05"  5.76+0.07"  14.06+0.03"* 54.79+0.03"
15 13.6140.02"  35.27+0.02° 56.52+0.01° 22.38+0.06" 36.54+0.04°” 39.73+0.03"  22.29+0.06"  36.02+0.09°” 40.02+0.08"”
20 7.54+0.05"  18.24+0.04 32.9040.00° 13.14+0.04"° 26.09+0.12°C 41.18+0.02°°  16.01+0.09C  29.08+0.07  41.49+0.06

BWR00H 25 2.6140.07"  1543+0.02" 28.43+0.02"  8.59+0.44  2235+0.04" 43.34+051°  9.29+0.14"  26.40+0.07" 47.10+0.03"
30 0.88+0.03"  9.74+0.01™  12.53+0.01"  5.79+0.04"*  15.11+0.01™" 44.78+0.01"  3.34+0.05"  20.64+0.06™ 52.95+0.04°"

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values denoted by different capital letters in the same column are
significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety..
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Table A9 Effect of rice grains:water ratio and heating time at 100°C on total

polyphenol and total anthocyanin contents of pigmented rice extracts

Heating Total polyphenol Total anthocyanin
Rice
time (mg GAE/ml extracts) (mg Cy-3-G/ml extracts)
varieties
(min) 1:5 1:15 1:25 1:5 1:15 1:25
15 3.05+0.05°  1.63+0.05™  0.8440.02"*  0.85+0.15"  0.81+0.04™  0.53+0.06""
20 3.24+0.02"  1.85+0.02" 1.0140.03  0.92+0.01  0.90+0.02"  0.64+0.03"
RWR96060
25 3.5540.01°C  2.2240.03°C  1.26+0.01°C  1.50+0.09°  1.10+0.08"  0.78+0.01°
30 3.9940.04"  2.65+0.05"  1.55+0.05" 2.1140.01°  2.02+0.08"  1.00+0.05"
15 4.57+0.05"  2.73+0.07™*  2.19+0.01"  1.10+0.07"*  1.00+0.00”*  0.99+0.02**
20 4.73+0.04"  3.39+0.08"  2.26+0.02" 1.47+0.11"  1.52+0.08"  1.02+0.03"
BWR96025
25 4.93+0.03°C  3.7140.02°°  2.42+0.01°°  1.5240.01" 1.61+0.04™  1.12+0.01"
30 5.06+0.06"  3.94+0.01™  2.68+0.01"  1.90+0.02° 1.87+0.03"  1.32+0.04°
15 4.5040.04  2.66+0.01™  2.16+0.04"  1.14+0.05"  1.00+0.01™*  0.93+0.02**
20 459+0.02"  329+0.01™  2.24+0.01"  1.42+0.08° 138+0.19" 1.03+0.01"
BWR96044
25 4.7340.02°C  3.56+0.04°  2.38+0.01°°  1.55+0.02°C  1.59+0.01°C  1.1340.04°
30 4.91+0.04"  3.83+0.02"  2.58+0.01 1.81+0.16° 1.62+0.01™ 1.27+0.03"

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values
denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.



Table A10 Effect of rice grains:water ratio and heating time at 100°C on radical scavenging activity of pigmented rice water extracts (0.02 mg/ml)

Rice Heating time DPPH radical scavenging activity (%) ABTS' radical scavenging activity (%) SRSA radical scavenging activity (%)
varieties (min) 1:5 1:15 1:25 1:5 1:15 1:25 1:5 1:15 1:25
15 24.02+0.88"  16.55+0.69" 13.75+0.45"  33.69+2.09% 25.24+123" 19.09+0.45""  0.82+0.03°*  047+0.01”  0.31+0.02"*
RWRO6060 20 32.1041.28°  22.3141.03"  17.89+1.53"  46.98+0.70" 29.65+0.43" 2584+021"  086+0.04"  047+0.01"  0.42+0.03"
25 39.0241.33°C 30.1140.48°  20.63+0.55'C 54.15+2.38°  38.90+0.64 37.03+1.87°C  0.90+0.01°  0.59+0.03°  0.58+0.01°
30 55.05+0.18"  32.31+0.26" 31.10+0.46" 68.16+0.53" 47.1240.69 41.26+2.01”  1.02+0.02°  0.91+0.01"  0.84+0.03"
15 31.08+0.28  29.32+0.16"" 18.37+0.52"" 52.75+0.63" 36.89+0.02"" 22.48+1.78""  1.30+0.01°" 1.24+0.02"  1.11+0.01
20 44.63+1.61° 3237+1.05" 2582+1.71"  62.08+0.93% 40.55+1.15" 29.44+2.66"  1.35+0.01® 1.29+0.01"  1.14+0.01"°
BWRIG02S 25 54.97+1.26°  37.0940.68° 30.72+0.35C  79.15+0.72°  5424+0.57°C 44.63+1.83"C  1.39+0.01° 1.34+0.01C  1.20+0.00°
30 61.29+1.59  46.82+1.18" 33.08+0.78"° 83.41+3.06" 65.0310.22° 57.10+1.04  1.43+0.01°  138+0.01”  1.26+0.01°
15 29.78+0.25"  26.69+1.45" 16.39+1.07" 53.3040.96 31.58+0.42"" 20.33+0.51"  1.1240.04*  0.89+0.01”*  0.86+0.03"
20 37.17+1.15%  31.84+0.37" 22584232  61.66+1.19"  38.04+0.80"° 26.15+0.78"  1.24+0.01° 1.0140.00"  0.94+0.01"°
BWR96044 25 50.19+0.91°C  36.12+1.14°  27.62+1.35  71.07+0.28°  50.57+1.53"C  39.28+0.41°°  1.30+0.03° 1.06+0.01C  0.98+0.00°
30 50.41+1.82 44914111 29.42+43.15°  77.69+024"  60.95+1.40" 47.03+1.63”  137+0.01° 1224001  1.17+0.01°

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values denoted by different capital letters in the same column are
significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.
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Table A11 Effect of ascorbic acid and sugar content on pH parameter of pigmented

rice water extracts

Rice pH
varieties Ascorbic acid content (%) 0 0.1 0.3 0.5
Sugar content (%)

0 72140.01"  5.67+0.03®°  3.95+0.03"  3.63+0.02"
3 7.16+0.02"  5.65+0.03°  3.91+0.02"  3.63+0.02""

RWR96060 “ . y .
5 7274001 5.94+0.01°  3.94+0.02 3.64+0.03
8 7354003  5.76+0.01°  4.01+0.02°  3.6240.01°
0 7.34+0.04"  5.50+0.09"  3.76+0.04™  3.54+0.03"
3 7224002 5.46+0.02°"  3.94+0.02""  3.57+0.02*""

BWR96025 “ \ . .
5 7.28+0.06" 5.85+0.04 3.8340.03 3.65+0.02"
8 735+0.03"  5.65+0.02%  3.84+0.04"  3.44+0.03"
0 728+0.03"  570+0.16"  3.80+0.11"  3.64+0.03"
3 7.1940.05"  5.63+0.08"  3.95+0.02"*  3.62+0.03"

BWR96044 " / N N
5 7.25+0.02 5.81+0.07° 3.81+0.15 3.62+0.02°
8 74040.06"  5.73+0.04"  4.09+0.05"  3.52+0.01°"

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values
denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.
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Table A12 Effect of ascorbic acid and sugar content on total solid parameter of

pigmented rice water extracts

Rice Total solid (%)

varieties Ascorbic acid content (%) 0 0.1 0.3 0.5

Sugar content (%)

0 0.49+0.01°*  0.5040.00"*  0.58+0.01™*  1.33+0.68
3 3.2140.05"  3.30+0.06"  3.47+0.03"  3.61+0.07"
RWR96060 . . y .
5 523+0.01°C  5.29+0.04" 5.47+0.12 5.44+0.04
8 7.8040.11°°  8.11+0.17°  8.34+0.08"  8.54+0.10"
0 2.2740.04™  2.96+0.02™  328+0.02"  5.24+0.07"
3 3.3540.02"  4.07+024™  436+0.14"  5.88+0.04"
BWR96025 . o [ “
5 5.30+0.18"  5.67+0.19" 6.16+0.07° 8.31+0.04"
8 8.3140.01°  9.26+0.07"  10.27+0.06"  11.11+0.06™
0 1.48+0.06"  3.1540.02*  3.18+0.01™  5.03+0.09
3 3174011 3.19+0.11™"  3.24+0.12"°  5.60+0.06"
BWR96044 . y . .
5 507+0.06  5.22+0.08"  5.29+0.13 7.16+0.08°
8 7.79+0.06"  7.85+0.14"  7.93+0.03"  9.83+0.03"

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values
denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.
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Table A13 Effect of ascorbic acid and sugar content on transmission parameter of

pigmented rice water extracts

Rice Transmission (%)
varieties Ascorbic acid content (%) 0 0.1 03 0.5
Sugar content (%)

0 50.76+0.70  53.90+0.61™  59.93+2.22°*  60.00+2.51"*
3 52.6740.32"  53.80+0.56""  59.13+0.50°*  60.83+0.75"

RWR96060 . o N "
5 53.6040.95"  54.17+0.35 59.87+0.60  62.17+0.35
8 54.1041.41°  58.47+025"  61.60+0.50"  64.23+2.57"
0 37.50+41.01"  41.07+0.32""  64.63+0.81°"  73.25+0.26"
3 39.20+1.35"  46.83+0.80"  74.43+0.87"  78.57+2.20"

BWR96025 . " ) “
5 41234035  47.90+0.53 77.20+2.72° 83.07+0.84"
8 49.1840.68"  51.56+0.34°  82.15+1.23"  91.96+0.66"
0 48.03+021°"  57.10+0.61™  77.40+0.36"  85.30+0.53""
3 50.30+1.35"  59.77+1.18"  79.40+0.36"  88.07+2.00"

BWR96044 . y . w
5 5427+1.79°  66.87+1.50°  81.07+2.49° 90.37+2.32%
8 56.9042.65"  67.93+0.06"  83.73+1.72°  95.83+0.60"

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values
denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.
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Table A14 Effect of ascorbic acid and sugar content on L* value of pigmented rice

water extracts

L*
Rice varieties
Ascorbic acid content (%) 0 0.1 0.3 0.5
Sugar content (%)
0 34.83+0.03""  73.03+0.01™  75.91+0.01°*  77.83+0.00"
3 56.7040.02"  74.21+0.01"  78.01+0.00"  78.47+0.01"
RWR96060 . " . “
5 56.86+0.01"  75.60+0.01  78.53+0.01° 79.05+0.59"
8 56.3140.02  76.91+0.01™  79.61+0.00"  81.02+0.57"
0 15.66+0.01°"  33.40+0.00”*  44.72+0.01°"  4530+0.01"
3 16.54+0.03"  34.2140.01™  43.78+0.01°  47.52+0.01"
BWR96025 . y . “
5 17.74+0.44°C  36.3240.01°C  51.07+0.02°C  54.44+0.19°
8 20.6240.05"  37.91+0.11™°  55.79+0.11°  57.52+0.46"
0 15.7140.19°*  24.76+0.01™  44.81+0.58"  45.68+0.57"
3 19.26+0.02"  34.76+0.01™  46.14+1.16"  49.01+0.58"
BWR96044 . o . “
5 19.63+0.00°  35.35+0.01 48.76+0.58° 53.50+0.01"
8 20.3240.01°°  36.46+0.01™  49.58+0.01  55.74+0.01°°

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values
denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.



Table A15 Effect of ascorbic acid and sugar content on a* value of pigmented rice

water extracts
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Rice a*
varieties Ascorbic acid content (%) 0 0.1 0.3 0.5
Sugar content (%)

0 54.07+41.72° 26324002  16.24+0.01"°  15.45+0.01°°
3 48.64+0.02°  25.34+0.04  17.40+0.01°°  16.614+0.02°

RWR96060 . " " Y
5 47.90+0.02° 22.18+0.02 15.55+0.01°°  16.36+0.01
8 41.7040.01°*  20.96+0.01™  15.34+0.01" 15.23+0.01"
0 30.6240.01"  40.67+0.01™  41.97+0.02"  42.52+0.02""
3 30.8540.05"  41.13+0.01™  43.30+0.03"  46.65+0.57"

BWR96025 . , 3 “
5 33.4640.10°°  43.8440.04°C  45.12+0.01°C  49.09+0.06"
8 34.1440.03  45.55+0.50"  50.01+0.11  53.16+0.30"
0 22474007  39.93+0.60™"  40.48+0.36"  42.33+0.58"
3 32.0640.06"°  40.60+0.03"  42.15+0.02%  45.83+0.01"

BWR96044 . y . “
5 32.5840.02°°  41.54+0.57°C  43.79+0.59C  45.84+0.57"
8 33.3840.03”  44.05+0.01™°  46.42+0.58"  49.54+0.58"

Mean value + standard deviation of triplicates.

Mean values denoted by different small letters in the same row are significantly different; values

denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.
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Table A16 Effect of ascorbic acid and sugar content on b* value of pigmented rice

water extracts

Rice b*
varieties Ascorbic acid content (%) 0 0.1 0.3 0.5
Sugar content (%)

0 53.6240.05"  54.60+0.05"  57.40+0.02"  58.57+0.57"
3 52.2240.06  55.39+0.01°  56.32+0.03°  58.41+0.01°

RWR96060 . " W w
5 49.86+0.03"  50.78+0.04 51.35+0.00 53.85+0.01
8 41.6340.02"  49.25+0.03"  49.34+0.01*  50.23+0.00"
0 17.58+0.58"*  20.74+0.01™*  25.08+0.01*  26.73+0.01"
3 19.1140.55®  21.26+0.02”  24.92+0.02®  28.58+0.02"

BWR96025 . " ) “
5 22.38+0.04°C  24.55+0.04°C  28.0140.02°C  31.46+0.02°
8 27.65+0.01°°  29.80+0.14™  31.10+0.08  34.97+0.02°
0 26.46+0.03"  29.29+0.01™  33.78+0.93*  35.06+0.59"
3 29.5140.05°  32.28+0.01™  35.02+0.01°  38.56+0.01"

BWR96044 . y . “
5 32.69+0.01"  35.17+0.57  38.96+0.57° 40.26+0.00"
8 33.0440.03"  38.6740.57  42.07+0.56"  44.96+0.01°

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values
denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.
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Table A17 Effect of ascorbic acid and sugar content on total anthocyanin contents of

pigmented rice extracts

Rice Total anthocyanin (mg Cy-3-G/ml extracts)
varieties Ascorbic acid content (%) 0 0.1 0.3 0.5
Sugar content (%)

0 1.1140.03" 0.76+0.02°  0.47+0.03"  0.33+0.02"
3 0.71+0.04° 0.74+0.01°  0.36+0.01°  0.28+0.01°

RWR96060 w ) " "
5 0.68+0.01 0.58+0.01° 0.3240.02 0.26+0.01°"
8 0.58+0.01" 0.49+0.01°  0.28+0.02"*  0.13+0.01""
0 1.69+0.01%" 0.80+0.03"  0.59+0.03"  0.50+0.02""
3 1.34+0.00" 0.83+0.01°  0.33+0.02°  0.24+0.01°C

BWR96025 w . c )
5 0.90+0.03 0.63+0.00° 0.3140.02 0.21+0.02°
8 0.81+0.02" 0.59+0.00™"  0.27+0.01™  0.16+0.01**
0 1.66+0.01" 0.8140.02  0.53+0.05  0.37+0.03"
3 1.01+0.00™ 0.67+0.02°°  0.34+0.03"  0.22+0.01°

BWR96044 w . " .
5 0.80+0.05 0.57+0.02° 0.2740.02 0.19+0.01°
8 0.69+0.04" 0.48+0.01°  0.21+0.01™  0.12+0.02""

Mean value + standard deviation of triplicates.

Mean values denoted by different small letters in the same row are significantly different; values

denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.
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pigmented rice extracts
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Rice Total polyphenol (mg GAE/ml extracts)
varieties Ascorbic acid content (%) 0 0.1 0.3 0.5
Sugar content (%)

0 2.18+0.02"  3.7240.05"*  5.09+0.06"*  10.29+0.24"*
3 22340.05°  3.97+0.17"  5.54+0.19°  11.29+0.50"

RWR96060 . " . o
5 3.06+0.03" 6.26+0.10°  9.37+0.36° 16.64+0.26
8 32140177 6.6040.29"  10.89+0.08  17.16+0.03"
0 3.7340.03"  8.5140.12°"  10.87+0.24*  22.04+0.15"
3 43540.01°  10.52+0.38"  14.67+0.69"  29.49+0.17"

BWR96025 . 2 e w
5 4.69+0.04" 13.17+0.10 19.54+0.24°  34.23+0.24
8 4.9240.04" 17234021  21.66+0.87"  37.65+0.38"
0 3.55+40.02""  7.44+0.10™  10.1940.12°*  20.58+0.48"
3 428+0.19"  9.54+0.71"™  14.48+0.42%  28.32+0.17"

BWR96044 . . . “
5 4.60+0.01" 11.81+0.30 18.05+1.08°  32.81+2.06
8 4.82+0.02"  16.06+0.21"°  20.55+0.48  35.30+0.79"

Mean value + standard deviation of triplicates.

Mean values denoted by different small letters in the same row are significantly different; values

denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.
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Table A19 Effect of ascorbic acid and sugar content on DPPH radical scavenging

activity of pigmented rice water extracts (0.02 mg/ml)

Rice DPPH radical scavenging activity (%)

varieties Ascorbic acid content (%) 0 0.1 0.3 0.5

Sugar content (%)

0 32.6841.06"  43.56+0.12"°  53.07+0.65°°  58.24+0.65"
3 35.0540.24"  45.92+0.51™  57.70+0.35"  59.61+0.28"
RWR96060 . . . “
5 48.84+0.19°  49.37+1.41 60.91+0.34°  62.22+1.58"
8 54.9740.27"  55.14+0.32°°  63.59+1.12°  70.15+0.17"
0 37.7540.66"  47.0240.66™  55.79+2.07  62.2140.66"
3 44774032 57.0040.39™  59.13+2.04"  69.07+0.25"
BWR96025 . Y C “
5 47.65+0.81°  56.08+0.07 65.47+0.41¢  72.44+0.22%
8 50.55+0.14"  66.40+0.40°°  72.87+0.54"  74.09+0.71""
0 37.06+1.37"% 45914025 53.27+0.81"  61.45+0.44"
3 42.90+0.42"  50.64+0.43"  52.8040.29"  66.46+0.41"
BWR96044 . . . w
5 44.68+0.31°C  52.18+0.79 61.1540.73°  68.6242.52°
8 47.60+1.01°°  60.65+1.24™  69.25+0.37"  70.06+0.93"

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values
denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.



Table A20 Effect of ascorbic acid and sugar content on ABTS radical scavenging

activity of pigmented rice water extracts (0.02 mg/ml)
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Rice ABTS radical scavenging activity (%)
varieties Ascorbic acid content (%) 0 0.1 03 0.5
Sugar content (%)

0 40.10+0.45"  56.70+0.11™  59.99+0.05"  66.19+0.22™
3 47.29+0.29"  59.75+021™"  63.75+0.48"  69.94+0.15"

RWR96060 . . . “
5 55.64+0.13°C  61.2240.17°C  65.4240.77C  71.63+0.21
8 56.65+40.74"  67.57+0.55"  71.2040.30°  73.39+0.33"
0 54.48+0.88""  59.33+0.13""  63.80+0.14*  71.86+0.28""
3 55.9240.31°  62.36+0.54  71.04+0.42%  76.33+0.06"

BWR96025 . o . o
5 62.17+0.28"  66.03+0.29"  74.62+0.36° 79.49+0.56
8 70.0240.28"  68.57+1.16"  78.39+0.79°  81.32+0.25"
0 50.6940.29""  58.16+0.26"  62.95+1.27°*  70.57+0.06"*
3 55.2040.29"  61.39+0.90”  67.64+0.43"  73.19+0.68"

BWR96044 . y . “
5 60.53+0.28"  63.93+1.46°  72.15+0.52° 77.93+0.64
8 69.1740.24"  74.5140.30""  76.65+0.58"  80.96+0.26"

Mean value + standard deviation of triplicates.

Mean values denoted by different small letters in the same row are significantly different; values

denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety.



164

Table A21 Effect of ascorbic acid and sugar content on SRSA radical scavenging

activity of pigmented rice water extracts (0.02 mg/ml)

Rice SRSA radical scavenging activity (%)
varieties Ascorbic acid content (%) 0 0.1 0.3 0.5
Sugar content (%)
0 0.54+0.02"*  0.81+0.06™  1.51+0.03*  3.35+0.25"
3 1.60+0.05"  3.89+0.14™  6.15+025"  8.35+0.33"
RWR96060 . . . “
5 2.85+0.03" 5.45+0.34°C  8.17+0.25 11.3540.22
8 5054044 9.02+0.03"  10.72+0.64"  14.56+0.27"
0 1.5540.04"  5.58+0.44™  897+0.42°*  12.93+0.33"
3 535+0.28"  8.19+0.51™  13.46+0.41"  15.39+0.91"
BWR96025 . . . w
5 8.80+0.67" 11.52+0.57 15.3740.52°  18.28+0.04
8 10.84+0.50"  12.73+0.48™  16.34+0.22"  19.12+0.71"
0 1.2940.01"  4.57+0.54™  7.34+0.42"  10.89+0.63"
BBWRI60 3 3.5940.16°  6.55+0.35"  11.58+0.67"  14.40+0.56"
44 5 5.69+40.32°C  8.55+0.47  13.8840.56°  16.45+0.71
8 8.08+0.25"  10.43+0.39™ 15.1840.23"  18.54+0.37"

Mean value + standard deviation of triplicates.
Mean values denoted by different small letters in the same row are significantly different; values
denoted by different capital letters in the same column are significantly different (p<0.05).

Statistic comparison of this table was made within the same rice variety



