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Abstract

Jasmine 105 Rice bran was fermented insolid state using Aspergillus oryzae TISTR3102
for 30 days at 30 °C and adjusted to pH 6.0, the fermented rice bran was determined by the
physical chemical and biological characteristics of phenolic compounds, antioxidant activity and
tyrosinase inhibitory activity. As well as the chromatogram of these fermented rice bran
were analyzed by high performance liquid chromatography (HPLC). The results
showed that when the fermentation process increased, pH decreased, total sugar content and the
amount of sugar concentration dissolved in fermented rice bran increased. While the phenolic
compounds . antioxidant activity and tyrosinase inhibition activity increased from of the
fermentation process at day 0 to day 7 and decreased when the fermentation process at
day 8 to day 30 reaching their maximum values by the fermentation for 7 days at 34.82+0.84
mg GAE/ml 78.42+0.32 mgTAEC/ml, 38.70+0.21%, respectively, the investigation on
chromatogram of these fermented rice bran by HPLC found that there is a
significant amount of gallic acid 16.07 mg/l, kojic acid 20.04 mg/l but not found ascorbic
acid. The rice extract by methanol results showed that the phenolic compounds antioxidant
activity and inhibition of tyrosinase activity at 3 7.24.6 4 £1.78 mg GAE / ml, 86.67£0.53 mg
TAEC/ ml and 36.12+1.99 % . Therefore, improved rice bran has the potential to be used as an

ingredient in cosmetic formulation and high value added for agricultural product.
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2. 30BNNTNNAINN
= = a Qd 9 a Q‘/ 9 Jd
manageurifsuamsiszneuiluedn gnsiiueyyaddsz nazgnsaiueu lul
Y [
InTs@maluimiing i nudmsmintun 7 TdSuagegeno 34.82+0.8 TadnSuduya
a 1 Aa aa A Aa o d 1 a aa
nsAuNaanApNanans 78.42+0.32 aansuauyalnsaondasiianans 1azsooaz38.70£0.21
9 Y @ aw . a2y @ g’; A ~
linaaeanapInUIUITEVDY (Anisah , 2014) TaslToeasN13UEIND 31.4627.95 Tuyazh
msanasMIAIsmnIvealivsunaiiny 37.24+1.78 Taansuauyansaunaanaoiianans
A a o < J 1 a aa X [
86.67+0.53 Naansuauya Insnondroiianans uaziosay 36.12:1.99 Fildnaaoandoany
HAN1IANYIYDY (Arab, Alemzadeh and Maghsoud, 2011) 1@fnu1sHiavesdiiiazaren 14
[ @ 4 (2 o {
Tunisanad11 2 a1oWugAo Fajruay Tarem d3%1az 010N 1dAounivoa

a a 1 9 A A = a Q'{Ql
DNIUDA LASIDNABDSHIAN WUIN mﬂ%mmuaamemmlﬁﬁﬂ‘szf}am\Iuaaﬂuazqmmm

YYD ATEFINGA

£

. ¢ -
M3199 2 ﬂa‘ilﬂmﬁTif]'é)ﬂi]Vl‘ﬁ‘VH\‘lG]f’JﬂWW

. Total phenolic content DPPH content Tyrosinase Inhibition
B (mg GAE/ml) (mg TAEC/ml) (%)

0 5.28+0.14" 7.5140.36° 0.84+0.01°
1 7.81+3.34' 25.39+0.28' 1.3740.22"
2 13.59+0.22" 49.55+0.33¢ 2.63+0.28™
3 17.15+0.25" 53.38+0.33' 3.8240.27"
4 18.39+0.27° 56.42+0.30° 8.46+0.21"
5 21.57+0.23" 64.36+0.96° 15.29+0.05°
6 23.36+0.35° 65.56+0.23° 23.12+0.34°
7 34.82+0.84" 78.42+0.32" 38.70£0.21°
8 28.9140.16° 66.19+2.97° 34.46:+0.44°
9 26.84+0.40° 55.48+0.11° 24.88+4.74°
10 22.53+0.35 52.47+0.22" 18.62+0.28"
11 18.90+0.10° 52.43+0.31' 12.07+0.30"
12 16.79+0.36" 48.08+0.84" 9.45+£0.21'




15199 2 (719)

o Total phenolic content DPPH content Tyrosinase Inhibition

B (mg GAE/ml) (mg TAEC/ml) (%)

13 14.35+0.42' 42.65+0.27 7.67+0.30’

14 12.50+0.27 38.41+0.30’ 5.60+0.30"

15 10.49+0.32" 34.51+0.28" 4.63+0.34"

20 7.67+0.26' 21.39+0.16" 3.96+0.22"™

30 6.73+0.49' 16.54+0.36" 2.83+0.31™
extract by . . .

37.24+1.78 86.67 £0.53 36.12+1.99
methanol
Aunaimituaresnusaeiuluaeduiliferduiinnuuandiedunadanssdun

A d
1¥DUU 95% ; (n=5)

3. M3asnaoulagds Iasu lanslveuradanssanz g
an = a I a
M3nsvaen lagds lasu lansive unalaussousge nsaunaan NIALBAABI 1IN
a 4 ' v o 9 Y ST 0w '
wagnsalnantluasnasgiu nuNmsanaiivIdewmMueallfsnamsdidyganily
9 H e
11IN$1917 (15197 3) 1INV (Dang Lelamurni, 2017) TaFNEI9NTN1TINIMNIN
v o 9 ' ﬂo} v o 9 =} = a a Yy a .. .
M3nin$ 1912 nuanhwuinsrilasilszneuiluednvnarewiialaun nsalndn (kojic acid),

NIABLHAN (acetic acid), NFAMBFAN (ferulic acid) NTANITIPNITN (p-coumaric acid)

M519h 3 G aamd aesasanednaydouTaeds lasin lansvearadaussousga

extract by fermented fermented fermented
sample methanol extract day 7 extract day 15 extract day 30
mg/1 mg/1 mg/1 mg/l
Ascobic acid 10.94 Not detect 6.93 1.93
Gallic acid 46.05 16.07 14.95 15.86
Kojic acid 909.02 20.04 31.79 35.56
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