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ABSTRACT

This research aimed to determine the effect of Maled Fai rice bran hydrolysate (RBH-MF) (0%, 1% and
2% ) added to ready-to-eat upland rice product on total phenolic content (TPC), total anthocyanin content (TAC),
polymeric anthocyanin (PC), color parameters and antioxidant activities. The results showed that the addition of
RBH-MF increased the TPC, TAC, PC and antioxidant activities assayed by Ferric reducing antioxidant power
(FRAP) and ABTS radical scavenging activity but decreased the lightness (L*), Chroma, and Hue values of ready-to-
eat upland rice significantly (p <0.05). The ready-to-eat upland rice added with 1% and 2% RBH-MF contained
25% and 67 % higher TAC than the control (0 %), respectively. Moreover, FRAP and ABTS values of 2% RBH-

MF were greater than the control by about 11 and 3 folds, respectively.
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