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Effects of Anaerobic Treatment on Quality Attributes of Germinated Paddy
Oryza sativa L. cv. KDML 105
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Abstract

Germination can improve textural property of cooked rice, especially decreasing of
hardness and increase especially gamma-aminobutyric acid (GABA). However, germination can
produce fissured kernel in rice. Moreover, anaerobic treatment was also reported to increase the
GABA content in rice compared conventional soaking. The objective of this study was therefore to
compare changes in the GABA content, textural property and percentage of fissure kernel of
germinated rice after anaerobic treatments.

At 72 h of germination, the anaerobic treatment combined soaking produced highest the
GABA content, which was 30.19 mg/100 ¢ DW. The hardness of cooked germinated rice was
decreased from 98.82 N to 51.86-74.85 N. In addition, the germination process can increase fissured

kernel.
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Figure 1 Texture profile of germinated rice (Srisang et al., 2010)
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Figure 2 Germination percentage of germinated rice
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Figure 3 GABA content prepared by different germination method
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Table 1 Textural properties of germinated rice at different germination method.

Germination method Hardness (N) Stickiness (N)
Raw rice 98.82 + 1.78° -0.915 + 0.40°
Soaking 72 h 51.86 + 3.58" 2.2250. + 55
Soaking 24 h + Anaerobic treatment 48 h 74.85 + 2.49° 2732 +1.43°

a-c
Means with different superscripts in the same column are significantly different (p < 0.05).
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Table 2 Percentage of fissure kernels at different germination method.

Germination method Percentage of fissure kernel (%)
Raw rice 3% + 1°

Soaking 72 h 62% + 3

Soaking 24 h + Anaerobic treatment 48 h 57% =+ 4°

{Means with different superscripts in the same column are significantly different (p < 0.05).
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