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Antioxidant Contained in Rice Product Fermented with Mucor circinelloides

Faculty of Health and Nutrition, Department of Health and Nutrition
Shyuichiro INAGAKI

Abstract

The auther aims the development of novel processed rice product for improving the decrease of rice
consumption. In this study, an antioxidant was founded from the rice fermented with Mucor circinelloides,
which has isolated from banh men, a molded rice product in Vietnum. The ethyl acetate extract from the rice
experimentally fermented with Mucor circinelloides was fractionated to eleven fractions by first step silica gel
chromatography using Wakogel C-200. Fraction 7, showing high antioxidant activity in first step silica gel
chromatography, was further fractionated to eleven fractions by second step silica gel chromatography using
Silicagel 60. Fraction 7-6, showing high antioxidant activity in second step silica gel chromatography, was
fractionated by high performance liquid chromatography, and single peak (compound A) was prepared. By
structural analysis using MS and nuclear magnetic resonance (NMR), compound A was identified as tyrosol.
Tyrosol has known as a metabolite produced by plant and microorganism from tyrosine.

Keywords: molded rice, Mucor circinelloides, antioxidant activity, Tyrosol
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