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The study on brown rice processing to enhance the prebiotic potential

SUGA, Naoko
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This study was validated with the aim of investigating processing methods
that increase the amount of functional components in the bran layer of brown rice and improve its
prebiotic properties. Compared to raw rice, the amounts of free state ferulic acid and water-soluble

arabinoxylan were increased in swollen processed brown rice. The highest increase in the amount of
y -oryzanol was observed in roasted processed brown rice. Furthermore, a growth effect of lactic
acid bacteria was observed in the culture medium of swollen processed brown rice, indicating that
swoé!en_processing may be an effective cooking and processing method with potential to improve
prebiotics.
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