KUALITAS BERAS BERPIGMEN SELAMA PENYIMPANAN DENGAN INFESTASI SERANGGA HAMA
DAN PEMBERIAN ZAT PENOLAK
ALAMI
NISRINA UMMU SOFIAH, Dr. Tri Rini Nuringtyas, S.Si., M.Sc.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/

PUSTAKA ACUAN

Abdel-Aal, E. S. M., J. C. Young, & I. Rabalski. 2006. Anthocyanin composition
in black, blue, pink, purple, and red cereal grains. J. Agric. Food Chem.
54: 4696-4704.

Amin, I. D., R. Hestiningsih, & S. Yuliawati. 2016. Pengujian daun jeruk purut
(Cytrus hystrix) sebagai zat penolak alami bagi kecoa jerman (Blatella
germanica) dewasa di laboratorium. Jurnal Kesehatan Masyarakat. 4 (1):
127-133.

Anil, R. E., & N. Vural. 2009. Antioxidant phenolic substances of Turkish red
wine from different wine regions. Molecules. 14: 289-297.

Ansel, H.C. 1989. Pengantar Bentuk Sediaan Farmasi. Edisi ke 4. Universitas
Indonesia Press. Jakarta, hal. 96.

Antara, N. S. 1985. Mempelajari pengaruh cara penyimpanan terhadap susut
bobot dan mutu padi lokal. Skripsi. Fakultas Teknologi Pertanian. Institut
Pertanian Bogor. Bogor, hal. 16-23

Araullo, E.V., D. B. de Padua, & M. Graham. 1976. Rice postharvest technology.
International Development Research Centre. Ottawa, pp. 39-51.

Atmadja, Y. 2003. Daya insektisida lima bahan nabati terhadap Sitophilus
zeamais Motsch. Skripsi. Fakultas Teknologi Pertanian Institut Pertanian
Bogor. Bogor, hal. 15-18.

Basis Data Statistik Pertanian. 2011. http://aplikasi.pertanian.go.id/bdsp/hasil ind.
asp. Diakses 8 Februari 2017 pukul 20:18 WIB.

CABI, 2007. http://keys.lucidcentral.org/keys/v3/eafrinet/maize pests/key/
maize pests/Media/Html/ Tribolium castaneum (Herbst 1797) -
Red_Flour Beetle.htm. Diakses 23 April 2018 pukul 15:19 WIB.

Caro, G. M., G. Cros, T. Yokota, & A. Crozier. 2013. Phytochemical prfiles of
black, red, brown, and white rice from the Camargue Region og France. J.
Agric. Food Chem. 61 (33): 7976-7986.

Chakuton K., D. Puangpropintag, & M. Nakornriab. 2012. Phytochemical content
and antioxidanr activity of colored and non-colored Thai rice cultivars.
Journal Asian Journal of Plant Sciences. 11: 285-293.

Chen, C. 2003. Evaluation of air oven moisture content determination methods for
roughrice. Biosystems Engineering. 86 (4): 447-457.

Clifford, M. N. 2000. Anthocyanins: Nature, occurence and dietary burden. J.
Agric. Food. Chem. 80: 1063-1072.

Chrastil, J. 1990. Chemical and physicochemical changes of rice during storage at
different temperatures. Journal of Cereal Science. 11 (1): 71-85.

56


http://aplikasi.pertanian.go.id/bdsp/hasil_ind.%20asp
http://aplikasi.pertanian.go.id/bdsp/hasil_ind.%20asp
http://keys.lucidcentral.org/keys/v3/eafrinet/maize_pests/key/%20maize_pests/Media/Html/%20Tribolium_castaneum_(Herbst_1797)_-_Red_Flour_Beetle.htm
http://keys.lucidcentral.org/keys/v3/eafrinet/maize_pests/key/%20maize_pests/Media/Html/%20Tribolium_castaneum_(Herbst_1797)_-_Red_Flour_Beetle.htm
http://keys.lucidcentral.org/keys/v3/eafrinet/maize_pests/key/%20maize_pests/Media/Html/%20Tribolium_castaneum_(Herbst_1797)_-_Red_Flour_Beetle.htm

KUALITAS BERAS BERPIGMEN SELAMA PENYIMPANAN DENGAN INFESTASI SERANGGA HAMA
DAN PEMBERIAN ZAT PENOLAK

ALAMI

NISRINA UMMU SOFIAH, Dr. Tri Rini Nuringtyas, S.Si., M.Sc.

Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Daniel, O., M. S. Meier, J. Schlatter, & P. Frischknecht. 1999. Selected phenolic
compounds in cultivated plants: Ecologic functions, health implications
and modulation by pesticides. Environ, Health Perspect. 107: 109-114.

De Luca, Y. 1979. Ingredients naturels de preservation des grains stokes dans les
pays en voie de developpement. J. Agric. Trad. Bot. Appl. 26 (1): 29-57.

Deng, G. F., X. R. Xu, Y. Zhang, Li, R. Y.Gan, & H. B. Li. 2013. Phenolic
compounds and bioactivities of pigmented rice. Critical Reviews in Food
Science and Nutrition. 53: 296-306.

Dharmaputra, O. S., H. Halid, & Sunjaya. 2014. Serangan Tribolium castaneum
pada beras di penyimpanan dan pengaruhnya terhadap serangan cendawan
dan susut bobot. Jurnal Patologi Indonesia. 10 (4): 126-132.

Ditjen POM. 1986. Sediaun galenik. Departemen Kesehatan RI. Jakarta, hal. 10-
11.

Fibriyanti, Y. W. 2012. Kajian kualitas kimia dan biolgi beras merah (Oryza
nivara) dalam beberapa Pewadahan Selama Penyimpanan. Skripsi.
Fakultas Pertanian Universitas Negeri Surakarta. Surakarta, hal. 6-10.

Flinn, P. W., & J. P. Campbell. 2012. Effects of flour conditioning on cannibalism
of Tribolium castaneum eggs and pupae. Entomological Society of
America. 41(6): 1501-1504.

Flint, M. D., & R. Van den Bosch. 1990. Pengendalian hama terpadu. Penerbit
Kanisius. Yogyakarta, hal. 9-141.

Food and Agriculture Organization of United Nation. (n.d.). 2008.
http://www.fao.org/es/esc/en/20953/21026/21631/highlight 23001en.html
>. Diakses 4 Januari 2017 pukul 20:23 WIB.

Giusti, M. M., & R. E. Wrosltad. 2001. Characterization and measurement of
anthocyanins by uv-visible spectroscopy. Current Protocol in Food
Analytical Chemistry. 2001: F1.2.1-F1.2.13.

Haines, C. P. 1991. Insect and arachnids of tropical stored products: their biology
and identification. A Training Manual. 2" Edition Revised. Natural
Resource Institute. Chatam Maritime, p. 246.

Hamid, 1. 2016. https://www.irawatihamid.com/2016/04/cara-alami-dan-aman-
menurunkan-tekanan-darah-tinggi.html. Diakses 23 April 2018 pukul
15:27 WIB.

Hassan, N. A. 2017. https://www.majalahsains.com/magnaphorthe-oryzae-fungus-
pencetus-penyakit-karah-padi/. Diakses 23 April 2018 pukul 15:06 WIB.

Hiemori, M., E. Koh, & A. E. Mitchell. 2009. Influence of cooking on
anthocyanins in black rice (Oryza sativa L. japonica var. SBR). J.
Agric.Food Chem. 57: 1908-1914.

57


http://www.fao.org/es/esc/en/20953/21026/21631/highlight_23001en.html%3e.%20%20Diakses
http://www.fao.org/es/esc/en/20953/21026/21631/highlight_23001en.html%3e.%20%20Diakses
https://www.irawatihamid.com/2016/04/cara-alami-dan-aman-menurunkan-tekanan-darah-tinggi.html
https://www.irawatihamid.com/2016/04/cara-alami-dan-aman-menurunkan-tekanan-darah-tinggi.html
https://www.majalahsains.com/magnaphorthe-oryzae-fungus-pencetus-penyakit-karah-padi/
https://www.majalahsains.com/magnaphorthe-oryzae-fungus-pencetus-penyakit-karah-padi/

KUALITAS BERAS BERPIGMEN SELAMA PENYIMPANAN DENGAN INFESTASI SERANGGA HAMA
DAN PEMBERIAN ZAT PENOLAK
ALAMI
NISRINA UMMU SOFIAH, Dr. Tri Rini Nuringtyas, S.Si., M.Sc.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/

Hopkins, W. G, & N. P. A. Huner. 2009. Introduction to plant physiology. 4™
Edition. John Wiley & Sons, Inc. New Jersey, pp. 459-460, 467, 476.

Hyun, J. W., & H. S. Chung. 2004. Cyanidin and malvidin from Oryza sativa cv.
Heungjinjubyeo mediate cytotoxicity against human monocytic
leukemiacells by arrest of G(2)/Mphase and induction of apoptosis. J.
Agric. Food Chem. 52: 2213-2217.

International Rice Research Institute. 2009. Rice science for better world.
International Rice Research Institute. Los Banos, p. 23.

Jurd, L., & S. Asen. 1966. The formation of metal an “co-pigment” complexes of
cyanidin 3-glucoside. Phytochemistry. 5: 1263-1271.

Khair, A. S. M. 2002. Studies on the biology of the red-flour beetle Tribolium
castaneum Herbst., (Coleoptera: Tenebrionidae) in different cereal flours.
Thesis. Faculty of Agriculture University of Khartoum. Khartoum, pp. 22-
24,

Koswara, S. 2009. Teknologi Pengolahan Beras (Teori dan Praktek).
www.ebookpangan.com. Diakses 6 Februari 2018 pukul 15:13 WIB.

Lai P., K. Y. Li, S. Lu, & H. H. Chen. 2009. Phytochemicals and antioxidant
properties of solvent extracts from Japonica rice bran. Food Chemistry.
117: 538-544.

Lee, G. H. 2010. Identification and quantification of anthocyanins from the grains
of black rice (Oryza sativa L.) varieties. Food Sci. Biotechnol.19: 391—
397.

Lee, J., R. W. Durst, & R. E. Wrolstad. 2005. Determination of total monomeric
anthocyanin pigment content of fruit juices, beverages, natural colorants,
and wines by the pH differential method: collaborative study. Journal of
Association of Official Analytical Chemists International. 88 (5): 1269-
1278.

Ma, J., X. W. Chen, & W. H. Ling. 2000. The health efficacy of red rice and black
rice. J. Food Sci. 21: 139-140.

Mahardianti, M. 2014. Uji daun salam (Syzygium polyanthum) sebagai zat
penolak alami bagi kecoa Amerika (Periplaneta americana) dewasa.
Skripsi. Fakultas Matematika dan Ilmu Pengetahuan Alam Universitas
Lampung. Bandar Lampung, hal. 67.

Mandal, S. C., V. Mandal,& A. K. Das. 2015. Essential of Botanical Extraction
Principles and Applications. Elsevier. Philadelphia, pp. 80-51.

Maulida, R., & A. Guntarti. 2015. Pengaruh ukuran partikel beras hitam (Oryza
sativa L.) terhadap rendemen ekstrak dan kandungan total antosianin.
Pharmaciana. 5 (1): 9-16.

58


http://www.ebookpangan.com/

KUALITAS BERAS BERPIGMEN SELAMA PENYIMPANAN DENGAN INFESTASI SERANGGA HAMA
DAN PEMBERIAN ZAT PENOLAK

ALAMI

NISRINA UMMU SOFIAH, Dr. Tri Rini Nuringtyas, S.Si., M.Sc.

Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA
Mazid, M., T. A. Khan, & F. Mohammad. 2011. Role of secondary metabolites in

defense mechanisms of plants. Biology and Medicine. 3 (2): 232-249.

Meng, F., Y. Wei, & X. Yang. 2005. Iron content and bioavailability in rice.
Journal of Trace Elements in Medicine and Biology. 18 (4): 333-338.

Mun’im, A., O. Negishi, & T. Ozawa. 2003. Antioxidative compounds from
Crotalaria sessiliflora. Bioscience, Biotechnology, and Biochemistry. 67
(2): 410-414.

Munawaroh, S., & P. S. Handayani. 2010. Ekstraksi minyak daun jeruk purut
(Citrus hystrix) dengan pelarut etanol dan n-heksana. Jurnal Kompetensi
Teknik. 2 (1): 73-78.

Muntana N., & S. Prasong. 2010. Study on total phenolic contents and their
antioxidant activities of Thai white, red, and black rice bran extract.
Pakistan Journal of Biological Sciences. 13 (4): 170-174.

Mustanir & Rosnani. 2008. Isolasi senyawa bioaktif penolak (repellent) nyamuk
dari ekstrak aseton batang tumbuhan legundi (Vitex trifolia). Bul. Littro. 19
(2): 174-180.

Nakornriab, M., T. Sriseadka, & S. Wongpornchai. 2008. Quantification of
carotenoid and flavonoid components in brans of some Thai black rice
cultivars using supercritical fluid extraction and high-performance liquid
chromatography-mass spectrometry. J. Food Lipid. 15: 488-503.

Nelson, J. L., P. S. Bernstein, M. C. Schmit, M. S. Von Tress, & E. W. Askew.
2003. Dietary modification and moderate antioxidant supplementation
defferently affect serumcarotenoids, antioxidants level marker of oxidative
stress in older humans. J. Nutr. 133: 3117-3123.

Novizan. 2002. Membuat dan memanfaatkan pestisida ramah lingkungan. Agro
Media Pustaka. Jakarta, hal. 22.

Nurrohman. 2005. Susut bobot beras selama penyimpanan karena respirasi. Jurnal
Litbang Universitas Muhammadiyah Semarang. 2 (5): 54-63.

Ohmura, W., S. Doi, M. Aoyama, & S. Ohara. 2000. Antifeedant activity of
flavonoid and related compounds against the subterranean termite
Coptotermes formosanus Shiraki. Journal of Wood Science. 46 (2): 149-
153.

Oki, T., M. Masuda, M. Kobayashi, Y. Nishiba, S. Furuta, I. Suda, & T. Sato.
2002. Polymeric procyanidins as radical-scavenging components in red-
hulled rice. J. Agric. Food Chem. 50: 7524-7529.

Oxtoby, D. W., H. P. Gillis, & N. H. Nachtrieb. 2003. Prinsip-prinsip Kimia
Modern. Edisi ke 4. Penerbit Erlangga. Jakarta, hal. 124.

59



KUALITAS BERAS BERPIGMEN SELAMA PENYIMPANAN DENGAN INFESTASI SERANGGA HAMA
DAN PEMBERIAN ZAT PENOLAK

ALAMI

NISRINA UMMU SOFIAH, Dr. Tri Rini Nuringtyas, S.Si., M.Sc.

Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Pendit, P. A. C. D., E. Zubaidah, & F. H. Sriherfyna. 2016. Karakteristik fisik-
kimia dan aktivitas antibakteri ekstrak daun belimbing wuluh (Averrhoa
billimbi L.). Jurnal Pangan dan Agroindustri. 4 (1): 400-4009.

Perdon, A. A., B. P. Marks, T. J . Siebenmorgen, & N. B. Reid. 1997. Effect of
rough rice storage conditions on the amylograph and cooking properties of
medium-grain rice cv. Bengal. Cereal Chemistry. 74 (6): 864-867.

Pestsolution. 2018. https://www.pestsolutions.co.uk/pest-library/stored-product-
insects/rust-red-flour-beetle-tribolium-castaneum. Diakses 23 April 2018
pukul 14:59 WIB.

Plummer D. T. 1971. An introduction of practical biochemistry. Mc. Graw
Hill Book Co. Ltd. Maidenhead Berkshire, pp. 185-161.

Pranata, R. 1. 1979. Pengantar ilmu hama gudang. BIOTROP. Bogor, hal. 14-20.

Prasetyo, Y. T. 2003. Bertanam padi gogo tanpa olah tanah. Penerbit Penebar
Swadaya. Jakarta, hal. 45-87.

Pratimasari D. 2009. Uji aktivitas penangkap radikal buah Carica
papaya L. dengan metode DPPH dan penetapan kadar fenolik serta
flavonoid totalnya. Skripsi. Universitas Muhamadiyah Surakarta.
Surakarta, hal 5-6.

Proestos, C., A. Bakogianis, C. Psarianos, A. A. Koutinas, M. Kanellaki, & M.
Komatis. 2005. High performance liquid chromatography analysis of
phenolic substances in Greek wines. Journal OF Food Control. 16: 319-
323.

Ranalli, R. P., T. A. Howell Jr, & T. J . Siebenmorgen. 2003. Effect of controlled
ambient aeration on rice quality during on-farm storage. Cereal Chemistry.
80 (1): 9-12.

Rasamasa, 2013. https://rasamasa.com/tips-dan-trik/buang-tangkai-daun-jeruk.
Diakses 23 April 2018 pukul 15:22 WIB.

Ratnawati, M. Djaeni, & D. Hartono. 2013. Perubahan kualitas beras selama
penyimpanan. PANGAN. 22 (3): 199-208.

Rein, M. 2005. Copigmentation Reactions and Color Stability of Berry
Anthocyanins. Dissertation. Departement of Applied Chemistry and
Microbiology. Food Chemistry Division University of Helsinki. Helsinki,
pp 10-14.

Renaninggalih, R., K. Y. Mulkiya, & E. R. Sadiyah. 2014. Karakteristik dan
pengujian aktivitas penolak nyamuk minyak atsiri daun kecombrang
(Etlingera elatior (Jack) R. M. Smith). Prosiding SnaPP 2014, teknologi
Dan Kesehatan. 483-490.

60


https://www.pestsolutions.co.uk/pest-library/stored-product-insects/rust-red-flour-beetle-tribolium-castaneum
https://www.pestsolutions.co.uk/pest-library/stored-product-insects/rust-red-flour-beetle-tribolium-castaneum
https://rasamasa.com/tips-dan-trik/buang-tangkai-daun-jeruk

KUALITAS BERAS BERPIGMEN SELAMA PENYIMPANAN DENGAN INFESTASI SERANGGA HAMA
DAN PEMBERIAN ZAT PENOLAK

ALAMI

NISRINA UMMU SOFIAH, Dr. Tri Rini Nuringtyas, S.Si., M.Sc.

Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA
Reza, H. Ch. 2004. Penerapan standar pada pengolahan dan mutu beras di
Indonesia. Prosiding Lokakarya Nasional: Upaya Peningkatan Nilai

Tambah Pengolahan Padi. 20-21 Juli: 144-157.

Rich, E. R. 1956. Egg cannibalism and fecundity in Tribolium. Ecol. 37: 10-120.

Rukmana, R. 2005. Seri budi daya: asam. Penerbit Kanisius. Yogyakarta, hal. 13-
14.

Sarwono, B. 1986. Jeruk dan kerabatnya. Penerbit Penebar Swadaya. Jakarta, hal.
4-7.

Sastroutomo, S. S. 1992. Dasar-dasar pestisida dan dampak penggunaannya.
Penerbit Gramedia. Jakarta, hal. 3-5.

Senter, S. D., J. A. Robertson JA, & F. I. Meredith. 1989. Phenolic compounds of
the mesocarp of cresthaven peaches during storage and ripening. J Food
Sci. 54: 1259-1260, 1268.

Setiawati, R. 2009. Kajian penggunaan daun pepaya, daun belimbing wuluh,
daun cante, daun jeruk purut, dan bunga kecombrang sebagai insektisida
alami terhadap perkembangan Sitophilus zeamais Motsch dan aplikasinya
pada penyimpanan beras. Skripsi. Fakultas Teknologi Pertanian Institut
Pertanian Bogor. Bogor, hal.4-15.

Sidik, M., & H. Halid. 1983. Sistem penyimpanan dan perawatan kualitas bahan
pangan di Badan Urusan Logistik. Risalah Seminar Nasional Pengawetan
Pangan Dengan Iradiasi. 81-87.

Sirisoontaralak, P., & A. Noomhorm. 2007. Changes in physicochemical and
sensory-properties of irradiated rice during storage. Journal of Stored
Products Research. 43: 282-289.

Soemardi. 1982. Penekanan kehilangan hasil program penelitian pascapanen.
BPTP. Bogor, hal. 47.

Sugiat, D. 2010. Penetapan kadar fenol total dan aktivitas antioksidan ekstrak
metanol dedak beberapa varietas padi (Oryza sativa L.). Skripsi. Fakultas
Matematika dan llmu Pengetahuan Alam Universitas Indonesia. Depok,
hal. 19-49.

Suharno, P. 1987. Technical aspect of brown rice logistic system. BULOG
Reseach and Development Centre. National Logistics Agency. Jakarta, p.
56.

Tian, S., K. Nakamura, & H. Kayahara. 2004. Analysis of phenolic compounds in
white rice brown rice and germinated brown rice. J. Agric. Food Chem.
52: 4808-4813.

Urbanina, 2017. http://urbanina.com/organik/harga-beras-hitam-organik-di-
pasaran-saat-ini/. Diakses 23 April 2018 pukul 15:11 WIB.

61


http://urbanina.com/organik/harga-beras-hitam-organik-di-pasaran-saat-ini/
http://urbanina.com/organik/harga-beras-hitam-organik-di-pasaran-saat-ini/

KUALITAS BERAS BERPIGMEN SELAMA PENYIMPANAN DENGAN INFESTASI SERANGGA HAMA
DAN PEMBERIAN ZAT PENOLAK

ALAMI

NISRINA UMMU SOFIAH, Dr. Tri Rini Nuringtyas, S.Si., M.Sc.

Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Vergara, B. S., & S. K. De Datta. 1996. Oryza sativa L. dalam Grubben, G. J., &
S. Partoharjono. Plant resources of South-East Asia. Cereals. 10: 106-115.

Voight, R. 1984. Buku Pelajaran Teknologi Farmasi. Gadjah Mada University
Press. Yogyakarta, hal. 26.

Wagiman, FX, P. Kusumaningrum, & S. Tarmadja. 1999. Asosiasi Sitophilus
oryzae (Col.: Curculionidae) dan Tribolium castaneum (Col.:
Tenebrionidae) dalam beras: pertumbuhan populasi dan kerusakan beras.
Jurnal Perlindungan Tanaman Indonesia. 5 (1): 30-34.

Widarta, I. W. R., & I. W. Arnata. 2014. Stabilitas aktivitas antioksidan ekstrak
bekatul beras merah terhadap oksidator dan pemanasan pada berbagai pH.
J. Teknol. Dan Industri Pangan. 25 (2): 193-199.

Widyawati, P. S., A. M. Suteja, T. I. P. Suseno, P. Monika, W. Saputrajaya, & C.
Liguori. 2014. Pengaruh perbedaan warna pigmen beras organik terhadap
aktivitas antioksidan. AGRITECH. 34 (4): 399-406.

Wikipedia, 2018. https://en.wikipedia.org/wiki/Cyanidin
https://en.wikipedia.org/wiki/Peonidin. Diakses 23 April 2018 pukul 20:19
WIB.

Yodmanee, S., T. T. Karrila, & P. Pakdeechanuan. 2011. Physical, chemical and
antioxidant properties of pigmented rice in Southern Thailand.
International Food Research Journal. 18: 901-906.

Youngson, R. 1998. Antioxidants: Vitamins C & E for Health. Sheldon Press.
London, pp. 18-20.

Yulia, O. 2007. Pengujian Kapasitas Antioksidan Ekstrak Polar, Nonpolar,
Fraksi Protein dan Nonprotein Kacang Komak (Lablab purpureus (L.)
sweet). Depertemen llmu Dan Teknologi Pangan. Institut Pertanian.
Bogor. Bogor, hal. 18-22.

Zhang, M. W., B. J. Guo, R. F. Zhang, J. W. Chi, Z. C W:ei,
Z. H. Xu, Y. Zhang, & X. J. Tang, X.J. 2006. Separation, purifcation and
identifcation of antioxidant compositions in black rice. Agricultural
Science in China. 5 (6): 431-440

Zhou, Z., K. Robards, S. Helliwell, & C. Blanchard. 2003. Ageing of stored rice:
changes in chemical and physical attributes. Journal of Cereal Science. 35
(1): 65-78.

Zhou, Z., K. Robards, S. Helliwell, & C. Blanchard. 2004. The distribution of
phenolic acids in rice. Food Chem. 87: 401-406.

62


https://en.wikipedia.org/wiki/Cyanidin
https://en.wikipedia.org/wiki/Peonidin

