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Abstract

This research emphasized on comparing the antioxidant and a-amylase inhibitory activities of Lon Yung
local rice with those of Mae Phaya Tong Dum local rice. The methanol extracted of Mae Phaya Tong
Dum rice obtained a stronger antioxidant activity (IC,, = 0.206 mg/mL) than that of Lon Yung rice (IC,, =
0.230 mg/mL), the dichloromethane extracted and the hexane extracted, respectively. The methanol
extracted from Mae Phaya Tong Dum rice (5.63 ugGAE/g) had a total phenolic content more than that of
Lon Yung rice (3.96 ugGAE/g) which correlated with antioxidant activity. Moreover, the protein extracted
of Mae Phaya Tong Dum rice showed a higher a-amylase inhibitory activity (IC,, = 0.153 mg/mL) than that
of Lon Yung rice (IC,, = 0.208 mg/mL). On the other hand, the organic solvent extracted of Lon Yung rice
was better a-amylase inhibitor than that of Mae Phaya Tong Dum rice. The methanol extracted of Lon
Yung rice obtained the best a-amylase inhibitory activity (IC,, = 0.108 mg/mL), followed by that of the
dichloromethane extracted (IC,, = 0.227 mg/mL) and the hexane extracted (IC,, = 0.467 mg/mL).

Keywords: Antioxidant, a-amylase Inhibitor, Lon Yung, Mae Phaya Tong Dum, Rice Extract

Please cite this article as: P. Suwannawong and W. Waratchareeyakul, “Antioxidant and a-amylase inhibitory activities of
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