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Abstract

In this experiment the contents of crude oil, vitamin E (tocopherol) were quantified and
antioxidant capacity of tocopherol (radical scavenging activity: DPPH) was evaluated in seed of
12 perilla and bran of 24 purple rice landrace varieties. Plant characters were also recorded.
Results show that genetic variation was detected in the colors of stem, leaves, flower and grain of
purple rice varieties. But the seed’s pericarp was purple in every varriety. Differs in grain shape
(width, length and length-width ratio) were also detected. Crude oil content extracted in purple
rice bran was 16.87%. But the content had no correlation with grain shape. Vitamin E (total
tocopherol) in purple rice bran was 139.18 pg/g. Three forms of tocopherol (Gamma-y, Beta-f3
and Alpha-a) were identified in which y — tocopherol presented in higher proportion (85.43
ng/g), followed by - and - forms (23.5 and 30.21 pg/g respectively). The Delta-0 form was not
detected. Correlation between y- and o~ tocopherols was positive significantly (p 2 0.05). Perilla
varieties were uniform in every character studied. Color of leaves and stem were green. Shape of
leaf was wrincle. Flower was white and seed coat was brown. The average of plant height was
148.6 cm. Grain shape varied from 1.08 mm. to 1.40 mm. Crude oil content in perilla grain was
34.48% less than black sesame grain (45.26%) but higher than white sesame grain (33.77%).

Only Y- tocopherol was identified in perilla (277.43 pg/g dw), black sesame (248.55 pg/g dw)



and white sesame (147.75 ug/g dw). Evaluation on antioxidant capacities indicated that DPPH of
vitamin E in black and perilla (24.06 and 24.51 pmol Trolox/g) were higher than white sesame
33.22 (umol Trolox/g), purple rice (13.62 umol Trolox/g) and white rice (KDML 105: 14.54 and

RD 6: 8.65 umol Trolox/g).



