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The objective of this study was to determine effects of germination on the
physicochemical properties, cooking, as well as eating qualities of brown rice and red rice. In
a germination process of rice grains, two variables were varied including (1) soaking time (6
and 12 hrs for brown rice ; 12 and 24 hrs for red rice) and (2) germination time (0, 6, 12, 18
and 24 hrs for brown rice ; 0, 12, 24 and 36 hrs for red rice). For both rice samples, the results
showed that when soaking time and germination time increased, the values of percent
germination finding increased. Positive correlation coefficient between gerrr;ination time and
size expansion, enzyme @ — amylase activity, 1,000 kemnel weight, gel consistency and alkaline
test were observed. On the other hand hardness of cooked rice, protein, amylase, bulk density
and pasting properties showed negative correlation with germination time. It was found that
germinated rice showed lower cooking time, % water uptake and % volume expansion when
increased soaking time and germination time. Finally, the results of sensory evaluation by
trained panel showed that the germinated rice were rated higher in softness, swelling,

cohesiveness compared to those of ungerminated rice.





