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Study_of optimum cooking conditions for maintaining and enhancing the
functionality of germinated brown rice and its application

Toyoizumi, Tomoyasu
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Herein we propose a cooking method and a useful new germinated brown rice
(GBR) that contributes to the prevention of hypertension. Heating at 115 ° C was found to be a
useful condition to reduce the processing loss of gamma-aminobutyric acid (GABA) content and enhance
the antioxidant capacity of the GBR of Koshihikari. A large difference was observed in the effect
of enhancing the functionality of different brown rice varieties and strains. Among these, S1200-4
was useful as a raw material because it showed high GABA content, high total polyphenol content, and

high hydrophilic antioxidant capacity after germination and cooking.
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