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The objectives of this study were to investigate effects of soaking and
germinating time on percent of germination as well as some properties of Thai Hom Mali
brown rice. The results showed that both soaking and germinating time play important
roles in germination process. It was found that the longer soaking and germinating time,
the higher germinaﬁon percentage. Color of grain -pericarp was not affected by a
germination process. However, germinated brown rice expanded more in width and
exhibited less hardness compared to those of ungerminated rice. The protein as well as
amylase content was decreased while highelyr amount of alpha amylase was observed in
germinated rice. Flour from rice that had been germinated showed less gel consistency
and higher alkaline spreading value. These results agreed with the findings of
decreased peak viscosity and pasting temperature. In addition, cooking and eating
properties of germinated rice such as cooking time, percent water uptake, and percent
volume expansion were decreased indicating ease of cooking compared to those of
ungerminated. The coefficients of correlation were also shown to explain changes of
properties being investigated, as geminating time was left longer.

The microbial count of cooked germinated rice was not detected after cooking.
The results of descriptive sensory evaluation indicated that trained panelists were able
to explain cooked rice characteristics relating to appearance, odor, taste, and texture.
For instances, panelists rated light yellow color, swelling, cohesiveness, ;brany smell,
burny smell, whité rice odor, sweetness, and tenderness scores of germinated rice
higher, while lower bland taste and residue after cooking scores compared to those of
control. However, stickiness score of ungerminated and germinated sample was not

statistically different (p=0.05).





