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Table 1. Rice samples used in this study.

g ) Country of
ample  gample name Subspecies  Color origin and Additional details regarding source of material
number
purchase
1 Asamurasaki Japonica Black Japan Purchased from Tomizawa Shoten (TOMIZ),
Product No. 00347802
2 Black Kodaimai  Japonica Black Japan Purchased from Asuka Kanko
3 Dik Vee Indica Red Sri Lanka Purchased from Siriketha Products, Ethkandura
4 Hitomebore Japonica Brown Japan Purchased from Rice Friend, Takashimaya Osaka store
5 Koshihikari Japonica Brown Japan Purchased from Rice Friend, Takashimaya Osaka store
6 Kuruluthuda Indica Red Sri Lanka Purchased from Siriketha Products, Ethkandura
7 Ma Vee Indica White Sri Lanka Purchased from a local farmer in the Gampaha district
8 Madathavalu Indica White Sri Lanka Purchased from a local farmer in the Gampaha district
9 Martin Samba Indica White Sri Lanka Purchased from a local farmer in the Gampaha district
Mixed
10 Mixed Kodaimai  Japonica (black, Japan Purchased from Asuka Kanko
green, red)
11 Pachchaperumal  Indica Red Sri Lanka Purchased from a local farmer in the Gampaha district
12 Red Kodaimai Japonica Red Japan Purchased from Asuka Kanko
13 Suduru Hel Indica White Sri Lanka Purchased from a local farmer in the Gampaha district
14 Yuyakemochi Japonica Red Japan Purchased from Tomizawa Shoten (TOMIZ),
Product No. 00347901
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Fig. 1. Inhibition of fluorescent AGE formation by (a) type 1 rice water and AG, (b) type 2 rice water and
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AG, (c) type 3 rice water and AG.

Rice water samples were introduced into glycation models containing 8 mg/mL HSA and 0.2 mol/L glucose. After 40 hours
incubation at 60 °C, fluorescent AGEs were measured at 370/440 nm. The final concentration of samples was 1 mg/mL and that
of AG was 0.1 mg/mL. Results are expressed as mean + standard deviation, n = 3. Sample number; 1, Asamurasaki, 2, Black
Kodaimai, 3, Dik Vee, 4, Hitomebore, 5, Koshihikari, 6, Kuruluthuda, 7, Ma Vee, 8, Madathavalu, 9, Martin Samba, 10, Mixed
Kodaimai, 11, Pachchaperumal, 12, Red Kodaimai, 13, Suduru Hel, 14, Yuyakemochi. AGEs, advanced glycation end products;

AG, aminoguanidine; HSA, human serum albumin.
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Fig.2. Comparison of the inhibition of fluorescent AGEs formation by the 3 types of rice water.
The final concentration of samples was 1 mg/mL. Results are expressed as mean =+ standard deviation, n = 3, *p < 0.05,

**p < 0.01 by Tukey’s test. Sample number; 1, Asamurasaki, 2, Black Kodaimai, 3, Dik Vee, 4, Hitomebore, 5,
Koshihikari, 6, Kuruluthuda, 7, Ma Vee, 8, Madathavalu, 9, Martin Samba, 10, Mixed Kodaimai, 11, Pachchaperumal,
12, Red Kodaimai, 13, Suduru Hel, 14, Yuyakemochi. AGEs, advanced glycation end products.
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Fig.3. Comparison of the TPC in the 3 types of rice water.

The final concentration of samples was 1 mg/mL. Results are expressed as mean + standard deviation, n = 3. *p < 0.05,
**p < 0.01 by Tukey’s test. Sample number; 1, Asamurasaki, 2, Black Kodaimai, 3, Dik Vee, 4, Hitomebore, 5,
Koshihikari, 6, Kuruluthuda, 7, Ma Vee, 8, Madathavalu, 9, Martin Samba, 10, Mixed Kodaimai, 11, Pachchaperumal,
12, Red Kodaimai, 13, Suduru Hel, 14, Yuyakemochi. TPC, total phenolic content.
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Fig.4. Correlation of inhibition of fluorescent AGEs formation to TPC of (a) type 1 rice water,
(b) type 2 rice water, (c) type 3 rice water.

p <0.01, r = Pearson correlation coefficient. TPC, total phenolic content; AGEs, advanced glycation end products.
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