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ABSTRACT
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The objectives of this study were to investigate the effect of germination
condition on gamma-aminobutyric acid (GABA) content and to develop a novel food stuff
from germinated red rice. Two types of rice, rough rice and brown rice, were used in this
study. Germinated red rice was prepared by soaking in water for 24 hr at room
temperature. Soaked grains were drained, placed on aluminum trays and germinated in
darkness for 48 hr. The grains were sampled every 8 hr during germination ( 0, 8, 16,
24, 32, 40 and 48 hr ) followed by drying to less than 13 % moisture content. The GABA
accumulation in red rice was observed during germination and determined using HPLC.
The results indicated that GABA level of germinated grains significantly increased
compare to that of normal grains and the optimum condition with the highest content of
GABA (21.32 mg/100 g DW) was 32 hr for germinating time.  Yogurt with high level of
GABA was developed by using germinated red rice as an ingredient. Yogurt with 30 %
added germinated red rice contained 4.09 mg/100 g DW GABA content, which was
significantly higher compared to that of conventional yogurt (P<0.05). Moreover, sensory
evaluétion was conducted by using 7-Point Hedonic Scale and the result showed that the

product was acceptable by consumer.





