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Effect of Soaking and Germinating Processes on Gamma-Aminobutyric Acid (GABA) Content in Germinated

Brown rice (Khom mali 105)

Jarurat Sunte*

Abstract

Effects of soaking and germinating process on Gamma-aminobutyric acid (GABA) and glutamate content in
brown rice (Hom mali 105) were investigated. The brown rice was soaked in various pH solutions (pH 4, 4.5, 5, 5.5, 6
and 6.5) at 40°C for 3 hrs. Results indicated that the highest GABA content (21.93 mg/100g, dry basis) was found in
brown rice soaked in the solution of pH 5. Effects of temperature and soaking time were conducted by soaking the
brown rice in 1 mM CaCl2, pH 5 at 30, 40, and 50 °C and in various times 3, 8,12 hrs. The result of the soaking
condition at 40 °C for 8 hrs gave the highest GABA content (31.18 mg/100g ,dry basis) and calcium content (2.77
mg/100g, dry basis). Furthermore, brown rice was germinated at 30, 40, and 50 °C for 12, 24 and 36 hrs. The brown
rice germinated at 40 °C for 36 hrs. had the highest GABA content but the lowest glutamate content (96.83 and
453.27 mg/100g dry basis. respectively). It is worth noting that GABA content in germinated brown rice for had

increased 9.2 times in comparison to the non-treated brown rice (GABA content of 10.55 mg/100 g dry basis)
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