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Effects of Processing, Storage and Reheating on the Amounts and

Capacities of the Antioxidants of Ready-to-Eat Rice in Retort Pouch
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Abstract

Riceberry, a Thai variety of rice, is a dark purple whole grain rice, which is rich in antioxidants.
When the rice is processed in a retort pouch, the shelf life of the rice is extended in addition to making it
more convenient to consume as a ready-to-eat food. This dual benefit is very appealing to consumers who
are looking for healthy and convenient foods. However, the production, storage and reheating of the rice
may adversely affect the amounts and capacities of the antioxidants. Therefore, this study was designed to
investigate the effects of processing, storage and reheating on the amounts and capacities of riceberry
antioxidants. The results showed that the processing of raw riceberry into the ready-to-eat rice in retort pouches
caused a marked decrease in the amount of anthocyanins by 83.27% compared to that in the uncooked rice.
Moreover, the amount of phenolic compounds and the capacities of antioxidants in riceberry, as measured
by DPPH and FRAP were noted to decrease when the rice was washed but increase after being reheated.
Therefore, the new ready-to-eat riceberry contains a higher amount of phenolic compounds and antioxidant
capacities compared to raw rice. Natural antioxidants retained their activity after sterile thermal processing.
Nevertheless, the ready-to-eat riceberry nutrients gradually decreased upon storage at room temperature
for 180 days. In terms of the effect of the reheating method, microwave heating could better maintain the

antioxidants and antioxidant capacities than boiling in water.
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