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ABSTRACT

Germination processes of brown rice sometimes cause fermentation and unpleasant
flavor from microorganism activities on rice starch. Process development on rice germination
using spraying technique was investigated in this study. Hom Dam Sukhothai 2 and Hom Dang
Sukhothai 3 husked color rice were used as raw materials because of their higher amount of
antioxidant and polyphenol contents than normal brown rice. However, phytate content of 1,780
and 1,021 mg. as phytic acid were found in 100 g. rice samples, respectively. Germination
process on the rice quality study found that water spraying technique under 35+0.5°C for 20 hrs.
led to higher antioxidant properties with less phytate content in comparison to other germinating
treatments. In a quick-cooking rice process, rice samples were subjected to heat trcatment under
121°C, 103 kPa for 0.5 minutes, and dried at 84°C in 130 minutes for Sukhothai 2 and 73°C in
170 minutes for Sukhothai 3. Dried quick-cooking rice samples were then cooked and compared
to normal rice. The quick-cooking process caused a reduction in antioxidant properties by 16-86%
and total polyphenol for 21-80%. However, phytate contents in germinated quick-cooking rice
samples were decreased by 95-99% as compared to normal rice. Sensory evaluation showed that
overall acceptability in Sukhothai 2 samples was significantly different (p<0.05). However, no
difference on sofiness of the both cooked rice samples was found (p>0.05). The quick-cooking
rice sample used approximately 67% less eooking time than that of the normal rice with less

antioxidant properties, total polyphenol and phytate contents (p<0.05).



