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Abstract

This study was carried out to Tvestigate the quality properties of two cooked germinated—brown rices(A— and B—produxct).
Color value of A— and B—product were L=6846, a=0.92, b=949 and 1.=69.32, a=—1.10, b=9.77, respectively. Maistire
content of those was 64.5% . The free sugar contents of A—product were 0.2% glucose, 0.15% sucrose, 0.18%
maltose, and those of B—product were 0.14% ghicose, 0.50% sucrose, 0.17% maltose, respectively. Vitamin E content
in A—product was 30.7 1ug/100 g and 46.9 1ng/100 g in B—product. Total dietary fiber contents were 2.8% , and
2.2% , respectively The DSC(differential scanning calorimetry) characteristics of two cooked germinated—brown rices
showed similar pattern. Onset temnperatire and gelatinization enthalpy of peak 1 were 56.5C, 546 J/g in A—product
and 56.2°C, 5.56 J/g in B—product, respectively. Onset temperature and melting enthalpy of peak 2 were 109.5C,
0.33 Jg in A—product and 108.9°C, 0.37 Jg in B—product, respectively. Sensary properties of cooked germinated—brown
rices were affected by appearance, taste and texture. Palatability score of B—product was higher than that of A—product.
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ME= Color and Color Difference meter(Minolta
Chromameter CR-300, Japan)-& ©]£-&}o] Hunter value?!
W& L value(lightness), M & a value(redness), 4= b
value(yellowness) 2 202} AEZES2 YERSIT AE#S
(AL’+na™+ab)P o Aatslgon] B WAge L =
96.86, a = -0.07, b = 2.020]c}.
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£ BN A F70ol Bm 25714077} @A =E 2t
FEslo] Atk Al T 29 S/HFE 7
B2 Z3H8 Tol thA] s &3t oH 28 A A5t
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dietary fiber assay kit(Sigma Chemical Co., St. Louis, USA)
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adhesiveness, cohesiveness, chewiness, gumminess 521 &t
L& 2459 0H0).
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Table 1. Physicochemical properties of A- and B-product cooked
germinated-brown rice

Type A-product B-product
Water content(%) 64.410.1 64.5:0.5
Free sugar(%)
glucose 0.20£0.02 0.14£0.02
SUcrose 0.15£0.01 0.50+0.03
maltose 0.180.02 0.1740.01
Hunter value
lightness(L) 68.4610.23 69.32+1.19
redness(a) 0.92+0.48 -1.10£0.19
yellowness(b) 9.49+0.37 9.77+1.35
color difference( AE) 29.3842.50 28.6313.50
Vitamin E(ug/100 g) 30.70£3.35 46.90+0.38
Total dietary fiber(%) 2.80+0.40 2.20+0.32
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Table 2. Texture properties of A- and B-product cooked
germinated-brown rice

(unit : g

Type A-product B-product
springness 0.640.05 0.68+0.09
cohesiveness 021001 0.20£0.02
chewiness” 1355+ 13.0° 198.4+16.9"
gumminess' 2129+148" 29174153
adhesiveness -187.3218.3 21594343
hardness” 1009.3+77.3" 1439.5499.5°

"p<0.01, Mean=SD with different superscripts in the same row differ significantly.
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Table 3. DSC characteristics of A- and B-product cooked
germinated-brown rice

Peak 1 Peak 2
To Tp AH, To Tp AH,

A-product  56.5 629 5.46 109.5 1143 033

Type

B-product 562 62.5 5.56 108.9 1142 0.37

To : onset temp.(C), Tp : peak temp.(C), AH, : gelatinization enthalpy(J/g),
AHs @ melting enthalpy(J/g).
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Fig. 1. Scanning electron micrographs(SEM) of cross-section and
surface-section for A-product and cross-section and surface-section
for B-product cooked germinated-brown rice.
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Fig. 2. Sensory profiles of intensity(A) and palatability(B) of A- and
B-product cooked germinated-brown rice.

Table 4. The definition for each sensory attribute of the cooked
germinated-brown rice(22,23)
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