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Effects of heat-moisture-treatment on content of functional ingredients included
in high-amylose brown rice

Okumura, Hisako
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Heat-moisture treatment (HMT) is a method of treating starch with steam at
low moisture without gelatinization. In this study, we applied HMT for brown rice to investigate the
effects of the HMT condition (pressure/time) on the content of phenolic compounds, vitamins and
antioxidative activities derived from rice bran layer. The HMT condition was set at 0.10-0.30 MPa of
steam pressure for 5-30 minutes, and after the treatment, brown rice was milled. Total phenolic
compounds, vitamins and antioxidative activities of the polished rice without HMT were reduced
compared with the original brown rice, because functional ingredients present in rice bran were
removed by milling. On the other hand, we found increase on those values for polished rice with HWT
compared with untreated rice. Moreover, components were increased along with the HMT pressure, it
may be assumed the transition of components from rice bran layer to endosperm during the HMT.
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