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Effect of Soaking Temperature on GABA Content and Brown Rice Quality in Soaking Process of Paddy
for Germinated Brown Rice
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Abstract

Several studies show that a germinated paddy has more favorable qualities especially higher Gamma-
aminobutyric acid (GABA) content than germinated brown rice. The objective of this study was to determine the
effect of soaking temperature in the soaking process of paddy for germinated brown rice on the content of GABA,
root length and brown rice qualities, including percentage of whole grain brown rice, color difference and
yellowness of brown rice. Three levels of the soaking temperature in soaking process were tested as 31.53, 36.25
and 41.44 °C. The water quantity was set constant at 10 times of paddy weight. The soaking time was kept
constant for 32 hours. After soaking, the wet paddy was sacked and kept at room temperature for 30 hours. Khoa
Dok Mali 105 rice variety was chosen for this study. The results indicated that the amount of GABA content
decreased as the increase of soaking temperature. The increase in soaking temperature also decreased root
length as well as the percentage of whole grain brown rice, whereas the color difference and the yellowness of
brown rice did not change.
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Table 1 The comparison of germinated brown rice (BR) properties for 3 levels of water temperatures

Water flow rate Water Indicators value
through paddy temperature GABA root length whole grain BR color difference yellowness
I/min/kg paddy °C mg/100g BR mm %
0 26.04 2251 ¢ 061 ° 63.54 ° 3.44 ° 2324 °
3 31.53 2784 10.61 ¢ 7950 ° 368 ° 2266 °
36.25 19.88 ° 728 ° 78.93 ° 317 ° 2280 °
41.44 9.33 ° 0.02 ° 73.18 ° 3.36 ° 23.01 °

Mean with different superscripts in the same column are significantly different by Duncan (p < 0.05)
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