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Abstract 2 2 5 3 0 4

Effects of soaking times and incubation temperatures on antioxidant substances and nutritive
changes of 5 germinated brown rice (GBR) cultivars (‘Suphanbuti 2’, ‘Phitsanulok 2°, ‘Pathumthani
I’, ‘RD 15’, and ‘Red Rice’) were investigated. Of 5 cultivars, brown rice kernels appeared light’
brown yellow (b value=22-24) and 2.540.2% total lipid content wasfound The'low éfriylose
content (15-18%) was varied in ‘Pathumthani 1’, ‘RD 15°, and ‘Red Rice’ and the medium aniylose
content (22-23%) was found in ‘Suphanburi 2’ and ‘Phitsanulok 2’. The total phenolic compound
content, catalése activity and 2,2-Diphenyl-1-picrylhydrazyl (DPPH) radical scavenging activity
were significantly highest in ‘Red Rice’. The higheét protein content was found in ‘Suphanburi 2°.
All cultivars were germinated after soaking in watef at 30+2°C for 12 h and subsequently incubated
in a growth cﬁamber at 20°C, 30°C and intermittance temperature at 20°C for 8 h and 30°C for 16 h
(20/30°C) unt“iI the germination percentage exceeded 80%. The yellowness of all GBR did not
significantly differ from the normal brown rice. The steepest increase of protein content, total lipid
content, total phenolic compound, DPPH radical scavenging activity and catalase activity of GBR
(all cultivars) as well as the shortest time (23 h) for radical emergence were found at the incubation
temperature of 30°C followed by 20/30°C and 20°C. The amylose content was significantly reduced

at the incubation temperature of 30°C. The nutritive and antioxidant activity of GBR were cultivar
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dependent. ‘Pathumthani 1° exhibited the shortest incubation time and appeared the largest
reduction of its amylose content. However, the protein content, total phenolic compound content
and catalase activity increased more in ‘Suphanburi 2’ compared to the other cultivars. The highest
increase of liﬁid content and DPPH radical scavenging activity was found in ‘Phitsanulok 2°. The
soaking times (6, 12, 18 and 24 h) in the water at 30+2°C before incubation at 30°C was
investigated in ‘Pathumthani 1’ and ‘Suphanburi 2’. The results showed that soaking for 24 h
exhibited significantly shorter time (18 h) for 80% radical emergence and more increase of protein,
total lipid content, total phenolic compound, DPPH radical scavenging activity and catalase activity
but reduced amylose content of GBR compared to soak for 18, 12 .and 6 h, respectively. All
treatments did not enhance yellowness of GBR. The more increase in nutrition were found in
‘Suphanburi 2°, except DPPH radical scavenging activity. The flour of ‘Suphanburi 2’ GBR
prepared by soaking in water at 30+2°C for 24 h and incubated at 30°C was processed for imitation
milk with and with:)ut other ingredients, instant cream powder, sugar and cow milk powder. The
results showed that the imitation milk with other ingredients had highest protein and total lipid
content. Thé amylose content, total phenolic cbmpound_ and DPPH radical scavenging activity were.
not significantly different. The sensory evaluafion, the panelists moderately accepted appearance,
odour, colour, flavour and overall acceptance of the imitation milk with other ingredients and higher

than the other one.





