NIATITBUALIL 195, YN 41 adun 3 wwey - Tquiey 2561 371

e )

HavaansliauTaulusendnemssenifineusunaansniti ansanueyuadase
wazilladuravasdnafansanaenugenee

NTNAl e
WTINNFYINVAYUATAITIA 0.8355A70 LIBIUATAITIA 2.UATAITIA 60000
duv1R Tanmusaigns’ suifiesh USvgnnng’ uas dnnuu mwiehu o agsen®
WNINALALULATNTEIDUNAITUYT WINUNNA WATNAT NFANNY 10140

UNANYD
nssvaunmssenvhlmiiedudavesdngn nsameaauudsanas wagdsanansoifiuyiimansunian-
oziludafisnueda (MT) 16 wenanidmuinnislianudeulngldindoseuuiuuunseuavusuivaninenses
ponduluseunininszuiumsiendioiinysunaasnitldunnnin3iinsenuuuutinfiosedaiien nudded
Failinguszasdiiioiiouiisunisudsuslasfinamsnti eduda uasRanssuvesansduoyyadasees
Iruvensenradniunisiiauseuluseninensinizenannan1TITenuIINsiAusaulusEnIeNIsIgen
shlvBnamsniganinsdiliiunslianudou nssvaunmssenilhidofuidluudvosauudsdaanag

wardwihlinanssuresen IR YaBaTINTUIY

AdARY : USinasensnidn / A8n1sizsen / mslvinuseu / Avnssuansiueuyadase / Liledurla

* Corresponding Author : jakkrawut_engineering@hotmail.com

" 99915 v1imanssunau pazmaluladnininasuazinaluladenaimnssy

2 mans1915d aeivimaluladnasupaensiudunndouay san

® 509mans1915¢ 7AIvIImINTIUNAL AL IAINTIUMANT

© mans 193¢ AesfURnIsIsemsuUssemstugenntinnssuems AngimnssumIans



372 NITITeuaziaLT 435 U9 41 a0ui 3 weu - guigu 2561

N
Effect of Thermal Treatment during Rice Germination on

'Y-aminobutyric acid, Antioxidant Activity and Texture of
Germinated Rice of Different Varieties
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Abstract

Germination can improve the textural property of cooked rice, especially by decreasing the hardness;
the process also helps increase the content of Y-aminobutyric acid (GABA) in the rice. The GABA content of
germinated rice prepared by soaking in combination with heating by impinging stream dryer (ISD) and hypoxic-
state treatment has also been noted to be significantly higher than that of the germinated rice prepared only
by soaking. The objective of this study was therefore to compare the changes in the GABA content, texture
and antioxidant activity of germinated rice after heat treatment. It was observed that the heat treatment
could increase the GABA content of the germinated rice compared to that of the untreated rice. Germination

process decreased the hardness and increasedthe antioxidant activity of the cooked germinated rice.
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Values are means + SD (n = 3). Different letters over bars indicate significant differences amongst

germination methods (p < 0.05).
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Germination SP.1 KDML105 KD-MJ2
method Hardness (N) | Stickiness (N) | Hardness (N) | Stickiness (N) | Hardness (N) | Stickiness (N)

Raw rice 159.7 + 3.1° ND 143.0 + 4.0° -1.0+£0.1° 61.9 +2.2° 08+02°
S 120.4 + 4.7° ND 103.9 + 5.0° 29+0.8° 31.0 £4.0° 5.0 £1.0°
S-H 127.7 £ 4.9 ND 120.0 £ 3.3" 22+0.8 443+ 42" 42 +05
S-1ISD130-H 1302 +7.6" ND 1279 +54™ 24 +10° 459 +4.1™ 44 +06°
S-1ISD140-H 133.4 +6.2° ND 120.8 + 4.8" 24+1.0° 413+3.2" -49+03°
S-1ISD150-H 130.1 + 5.4™ ND 121.9 + 4.0° 26 +1.0° 435+ 3.9 -45+1.0°
S-ISD160-H 132.0 £ 55" ND 1255 + 517 22+10° 477 £317 47 +06°
S-1ISD170-H 135.3 + 3.7 ND 124.9 + 5.8" 20+1.1° 47.0 + 48" -49+08°
S-ISD180-H 1337 +7.6" ND 120.8 + 4.7" 28+1.2° 451 £ 44" 41 +0.8°
S-1ISD190-H 134.3 + 3.2° ND 120.9 + 5.9 26+1.1° 46.5 + 4.8" -41+0.7°

““Means with different superscripts in the same column are significantly different (p <0.05).

*ND = Not detected
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