234618

~ mwhdnndewsnudazmeiug otufFounmuagneuuzd 105 ) MIATSSINa
Talshu Tl lﬁﬂh yealaa ﬂqiﬂﬁ GABA, 0l-tocopherol , 6-t0(_:opherol uagY-tocopherol
wnnidndes  Tastindesenudazmofugiilfinaluiy duls wealaw nglaa
GABA, O-tocopherol  118zY-tocopherol nnnndndedlinnuuan@eneddae< 0.05)
Tadhandosseniiufdonmuasifufuenuyd 105 Tufmauduloiy 9.50 uaz 811 i
addy  awdnndeweniuisoumiazdindoneniugneusd 105 Tf5ue wea
Taar uasng Ineity 51.91% Uaz41% , 29.54% 1AL39.5% ANEIAY dhandesseniufdoum
uazdandosenWuinenusd 105 Husanary-tocopherol 16,09 10z 5.96 AW
tazdnndoseniufdoumuazdnndeseniufnoausd 105 i S-tocopherol iy 3.28
§HAL2.32 11 MUAAY
minageumalszamduiavesdindoainzdindeweniufdoumuaziugren
uzd 105 yaganuhiimazuumwreylas & dovaizaiad (aznAumoNvoi
JosniithnndeetuifeddaymeadneS 005)  dnndesfufFuumuasiuirenusd
105 Wmsvenfumnndnndessenudazaoiug  msyagndrindesseniiufioumuag
andessenuza1os flfua GABAAnAd 52.82%iin 37.68% muddy levhdnndeas
dhandesenveuusd 105 nieduuminhwuueunes wuhwuneuwesnndndeas
f1andessenronuzd 105U6ATININBIN nswﬁn15nxma§1zmzmwﬁmﬁ@m?a N
uoUNeINNdINdsazdIndsstendoumensihivdfgmeada (< 0.05) vuweu
wosnndndeasenuaarameiuiimammumiviesnhivuneuneinnd1ndesstiall
VedRameadae< 0.05) uazwuilfinudulovesvuueunesnndndessenvouuzd

o r

j0siiUSInannnn e unesnndrandesnounzdlosedsiiiodfigmedda (p=<0.05)
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The germination of Chai-nart and Hom Mali 105 brown rice resulted in more content of
.pmtein, fat, fiber, maltose, glucose, GABA, Ol-tocopherol , S-tocopherol and Y-tocopherol than
traditional brown rice. Each germinated brown rice significantly contained more fat, fiber,
maltose, glucose, GABA , S-tocopherol and Y-tocopherol than traditional brown rice (=< 0.05).
Fiber found in germinated brown rices of Chai-nart and Hom Mali 105 increased 9.59 and 8.11
times, respectively. Maltose and glucose found in germinated brown rices of Chai-nart and Hom
Mali 105 increased 51.91%, 41%, 29.54% and 39.5%, respectively. The Y-tocopherol content
found in germinated brown rices of Chai-nart and Hom Mali 105 increased 6.09 and 5.96 times,
respectively. The S—tocopherol content found in germinated brown rices of Chai-nart and Hom
Mali 105 increased 3.28 and 2.32 times, respectively.

Sensory evaluation of cooked brown rices and cooked germinated brown rices of Chai-
nart and Hom Mali 105 revealed that germinated brown rices of Chai-nart and Hom Mali gained
less scored in overall liking, color, grain appearance, and odor than brown rices of Chai-nart and
Hom Mali 105 (p< 0.05). The brown rices of both Chai-nart and Hom Mali 105 were better
accepted than both germinated brown rices. The cooking of germinated brown rices of Chai-nart
and Hom Mali 105 resulted in decreased GABA fiber at 52.8% and 37.68% respectively. When
brown rices and germinated brown rices of both Chai-nart and Hom Mali 105 were processed as
extruded rice product, it was found that extruded rice product of brown rice and germinated
brown rice of Hom Mali 105 showed significantly more expansion, solubility index and hydration
index than brown rice and germinated brown rice of Chai-nart (p< 0.05). The extruded rice
product of each germinated brown rice significantly gained less density than extruded rice
product from brown rice (p< 0.05). The content of fiber of extruded rice product from
germinated brown rice of Hom Mali 105 was significantly more than of the extruded rice product

from brown rice of Hom Mali 105 (p< 0.05).





