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Abstract

Germinated brown rice (GBR) has better nutrient composition and digestive and
absorption characteristics than brown rice, and germination of brown rice also increases the
content of bioactive compounds such as y-amino butyric acid (GABA), which improves health
functions. In this study, organic Taichung Sen No. 10 brown rice was first soaked in 0.2% CaCl2
solution for 6 h, and then germinated for 36 h. At this time, the moisture content was increased
to 33.5% and then dried to less than 14% moisture content before storage by using stirring-type
and basket-type microwave dryer and a microwave vacuum dryer, respectively. The results
showed that it took 270 min to dry 1 kg of germinated brown rice with cold air, 36 min and 18
min with 1 kW and 2 kW stirring microwave dryers, 24 min, and 12 min with 1 kW and 2 kW
basket microwave dryers, and 35 min with 1 kW microwave vacuum dryer, respectively.
Therefore, the higher the microwave power, the shorter the drying time with proportional
relationship. The taste values of cold air dried germinated brown rice analyzed by taste meter
were 84 points. Germinated brown rice was dried by stirring microwave dryer, basket
microwave dryer, and microwave vacuum dryer, those above the taste value could achieve up
to 82 points. In summary, microwave drying germinated brown rice can overcome the heat

transfer barrier, improve the drying rate, and achieve time-saving and energy-saving effects.
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FORME R EEN R — FEERKIREN - BORILEE kSR EEE1Y
EEAGT (Pandey et al, 2017) - @& A ESHVEYNENERST - B EEFERE
ZERR IR §1 (Wu etal., 2013 ) « SRR B ARG KRR /K TP e S8 2R A AR HY -
v B T lE( ¢ -aminobutyric acid, GABA )1E 12 ([ 282 f 557451 11( Hussain et al., 2020 )-

HEF R TEARHIE T > F ASE R R BN S B ER AR A (Wuetal., 2013) -

HEORTYEEEE > a] DIMES SRS R TSR DIVERE 2 B HE =Y GABA &8 (Wuetal,
2022) ° {£ 25°C i 6 /NEFI_E 352 36 h» 444k 42 h (85 2K GABA &8 s
Ry 29.03 mg/100 g » JEARFFFHEKAY 3 fF (525 > 2024) -

FERAARE TR E S5 (calcium chloride, CaCla) B > $5EET-ALHYSHARE T E1E5
FitEH (calmodulin, CaM ) 456 - (EFFEAEREHT 2R ( glutamate decarboxylase, GAD ) 1Y
RGN > AT (glutamic acid, Glu) #{bF GABA » FEIRHIEET T3 2R K E %
ByiEEd - HPEZR kI L&Y BRE - TR RS ERN G EH T H R N R
fi il ( tyrosine ammonia lyase, TAL )RS B% i 4B ( phenylalanine ammonialyase, PAL )
A& I s ERY - 7EMEZ S MAE=ER L EYIHIES  REATFHOREEEF 12 TAL
I PAL Fg/EMEBE 0 (Choeetal., 2021) - fiioRK Z B LUSIEAE 0.2% & 1LE5 CaCl2
AR 6 h BT £ 42 h [E IR RE AN EM &Y 2 GABA &8 A% 29.03
mg/100g - [fif{i F#E = B i1 T (High Pressure Processing, HPP) pa#/ & 528 GABA Y
S8 (R%2024) - (HESERIVEER G E - SAHTER R AR R DURMAE 0.2% &
{EF5AR -

— R Bk E g E 7= 0 R Wi - B — 2 U E R e P T s E R ThE
IEHAFEAE RS = asr B 0 2Bl ek AR LR OKoEaE -
Bkl - E0E - EITEREE) - K THEARWRARCRERE - FEimE EE
ARPR A A E as#z 5% TR R Bk B 2 il - BSEENEAR CAS (BEE REEMm
MR ) BEORBEEEHE > EBRAE CAS RECR T EE BT ilE B aEiEk
RrzoKey ~ EEE - EEMERY - Bk E &8 REPRak o - AERa s st b
oK BB RS ITASHIEIRE » (ERETEREIEES 227 » BETN A BERK
NS E - DIERSR =B T =2k | SR E e RS LY - EFRE
ERPRIE TR BWERE 65 77 (&) PLE < &M AN EIRET - FEHIE FE
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LR B E R Rt » AR AT ALY MR IR AR an (R HIR WO CRE A T S B R &
Bt FIRRE R RS HTRUEE AT A EU B R T & BHIEE - S8
KRB E AR 2R 2B 1% - TR SR STRE L HENaRE (B
2020) -

BAEHZIRR T > FO ] DU L 35 SFRERAVEZE - (I40: HigEZkE - BUEEALE ~ ALK
R K AROR R © WHZ S — TSR IR FIRIRBSRERY H BRI AE 50 2 (K572
FUKREMHVK D &8 - B RN E - BEA % MEBES > 40 En R RN
ST B2 G EE LIREH]  FFEARZEMAVIRE (R FAR R AL - SR
5. (Ahmed et al., 2013 ) -

B\ EZ A B R AR E B B AR B RBRAE YIRS Ry K 7y - AR SRRl
TKZERIY T A2 AE BRI BRI SNED - (B RZIERIF A& AT e SR U =B B &Y - 21
JE\FZ I Ry i Ry i dRE N THZIE 772 ' Re P AR R i Rkl - BVE gz eI
TR DR FEE 2 RE R > N R RIEE BRI P BVANA R BV 2 e i » (B FR 2RI 2L
HEREMREERMNES > (K725 - HRREREIIKI 2B FrEd 2R
A EGEE R SR EIEAVEE E a P NN EE - MEESFUK 8% - A
TRIREZIER > BEHARRRGE - (L2 I & - AT (s A (EOREIR Y2 2
1% FARRIEZIR N B EOR 22 RAE e N TIRR - = EE - AR &L
ERUIVKZERHERR - IR ZERAADRE RA 35-45C » B2 EN B i E R ES AR
BTHY 22 RANELEC s 50-70°C ZBVEEZIR(E » R i — EAVEAGRIS RIEH & - BEFETRS © RLAL -
TERE R IR BN 2 S e A K AR R RIRH RS N 2858 - [
URETFAIIOPIN 2R - 6 A EDm R A VA R R E 2 E (Ahmed et al., 2013) -

WO RAR IR A TN ALS MR RIS AR B < AT BERE - NOENE PRI E Ky 300 MHz
% 300 GHz HYEERE » [yt imal 8 - BB AN E B SR pINUER T3 - & - £
flabH e aT {58 FHEVRIOR AR By 915 K 2450 MHz - 915 MHz 2 T36H] » Hf1 2450 MHz /2
B VAR SO DIRE A TR IIEN ~ TIORCREE ~ TIOEZNE ~ TWO 22 HL (Nguyen and
Songsermpong, 2022 ) R A B i HH7K ~ Fik R 7755 BA 5/ B S AR U OR AR AR
FEAE T T NHRBN T R A 2N (/K ORISR, » DO R R 2 E Y ERS : sEE R
HINER S FTR » BEERU VB ZE R - BURZFIET )58 - e R BRI B e
Bt ARIEREAINESER REEg AP (Khodifad & Dhamsaniya, 2020)

0Kz 2 T L2 R 2 P (i A SR R AR E N R B AR A A A P R IE T =0 (R By
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HI B R B 7 i 2 ME BN IR A E - R R A& R EME E ' E - 2
et s AR GO IR H Bl S B an s 2 A MK o el ARSI
T > Pkt et LK o T VB N T30 58 > AH BEE R FE AR B > R IR
[R5 851 R ARV - RIGSOR Rl TN - B i BT RES R T R
fnZk (Gudeetal., 2013) -

Shen 7 (2021) & FIFH 0S¢ I TROR g 820 200 g Friess SRRtk - Moo Mrez ks
REPHYKITHVEL - B WORDIERENN > SFEFREORAK S 81 1 Wig N R - 1
£ 5 Wig IF IR T2 BIRVERTE T » BESL > 12 1 Wig TEEZT 13.0% -14.5% 0 HIE G /KE
AN 4R feE T SRS Fy 36 min > 2 W/g £y 12 min » 3 W/g B 8 min » 4 W/g 5 6 min » 5 W/g
Ry 5 min - GEEROHRE NGO SRS AT IOEREZIEARRE - RS AR 2R ] o (B R FT(sE
FEY 200 g #ZFEEREYE BTN/ D - 58 A CE AR e T [Ery & SRR E BB Ry
B > S9SN S P REORIVIREOK 3 B BRREIRIFIE 14% > H GABA S EINGZFY
MEZHRE R E -

FEABHFERE 77 BBk =TGSR F2 R (g - HEFF =0T o BE ZURU IO Rt RO 22
RZRE o DU A s i KRRV ] > IR 2R R an s - BB RSGE A E
s S BB EIVEEAE - M EIR SR IRRCE - ERERE RN H B FARKE &
i L3RS ©

R~ MR A

— bR
AT B HERE K (Oryza sativa subsp. Indica) TPl 10 98 + 112 55— HIRA1E -
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()R ERk
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R OTRORTERL 1 kg 5 PEITESEE R4 1 em ERE > BESAEFHORER
FEEAE > I 45°C AEEZ M (YK-112RS » FELEZERL Y ATRAE] - adili » &)
HETT 2 B EZE - HFF 60 min SLERR L2 EENDREEIL  ERABETFIORIVKI 22N
Ky 14% > [EHALIMEEMEHE (Testo 104-IR » fEHTRF RS AR AE] - Frdbni - &78) HE
HRECRIVRADRY - @BTHRAEZRIER -

(U FREZ RS EFRER

HRFEE TR RE R TEEL 1 kg » BN IEHERZ % (MLE-3KW-BS-A » SEMREEIFRH G
MAMRAE - ST - 58 ETRUEHRRER - O ThHREERITHIE 1 kW 1 2
kW » 5% 3 min S3HTRE » BETFRERIY/K T &8 14%  (ERHL MR RGN E 327
HORERADRY @ StBEL K& & » DIERITRAE G -

(TO)RUR? o BEHZ SRS EA R

RFEE TR RERTEEL 1 kg » BERHON /M EERZIEE (CF-003A - &8 iR A RAE]
PR > &78) TR E R - (R RO FIRDREE F 100C » TR 90C » %
FTEIE By 1 kW R 2 kW > thfg 3 min &C800RE RHEE TS - 2REOKTEER
14% > 4@ BT RRIEZ R 4R -

(R 2R TR

RFELFHTREORTEAL 1 kg ICE RO B2 #2186 H% (TYFDM-50003 - Gl EERAGA
FRAE] - Frdbili - &08) TN B2 E R - TR E MUR 2R BB BN BE /T Ky
-40 kPa » EFRORE Sy 45°C - SO DNZRPER Ky 1 kKW » & 5 min LL80RT KIVE - B2
SERERI K & B 14% » @8RGz 4R -
=~ MITA
(—KraE

Rz 1% 3 SRR B /Ky & EAE B ERE 5 ¢ Ban B 105C AYHEFE (Channel
DCM4s5 » F{LAIRAE] > B » G8) e NE - HAEE /K INES - 54
I —EE A EEAKDEE (%) - sFEHRRRNEZEOK &8 HAE (1)
s HE/K I EEZR (moisture ratio, MR ) » Horfr » My Ry [FIHZIRIFfE MR aniVEZR K &8
Mi FfBiptE iRz Ky & & 0 T Me B PR K & &

M, — M, (1
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(C)KEM:

KB MR F AT RGN - B R AR A £ » T & SR RS RS
THEEAR BAURER - BhEZeRI E/KER: (Sandulachi, 2012) - Mi7KSEMEHIE 2
B OAACEMHIE S (HP23-AW-A - Rotronic » K1) JIEAGEY » EE =2 BUF
918 -
(S

IR (Spho00 - ColorLite » EET) » LK IEE G TR A B FHIIE
FIEN T RERAVEEG > L* ~ a* « b*[H o SEERESH 10 2 > BCP(E - Ehip A
BEEERE - Ho o LYRFFEE T B (0) -1 (100) @ a*{EARFELLE (+) 4 (—) -
bHEMRFESHE (+) -BEE (—) - @% (AEY) @A (2) 38 B ElE
FIRA S SERERAE I T B PR B (LIS R o Hr Lo* -~ ao™ Ml bo* 2 B4 S Mz ss
SERERIBREE § L* ~ a*fl] b B oEReR AR RS s R 4 B e -

AE" = Ly — L)+ (a5 — a)? + (b; — b*)? (2)

(VU)K S A &R

T MR T RIE S B UANET (TM-3500 - FFRBUHM g1 - BFM% - H
&) A FEERISK - GRS EE - BUEE - avksHEE BT MAE R
D7 AE HAE £ 500 nm-1010 nm RIS EHIB4L R BERAHAYEL R S SRR 2 K S ~ B
B HBYEE ISR R Ak -
PY - &t

SRERGE BN DU £ EEsEFoR Y SB[ Statistical Package for Social
Science (SPSS,SPSS INC. ZZ{EFIISH AL AREMILHATIRAT) 20.0 4Bt
HEFTAREH T > DL TR BERES T (Duncan's Multiple Range Test) » DB /K5 o
=0.05 » HEETH R Y B -

— ~ U2 SR PSR BE 2 W5

Bl BORA5C AMAZIE ke PR KGR MRINAR - BSOS SR - (E45C 5T
SRR | keHFREFEROR BRI « HEEHER 14% (wb) ) FI e K BT AR SR
270 min » HAZHAK ) B RE0.16 gk/ghzh) « 1E45C A M NBIZt SR KA R
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FH25C FHEL35C @ PREFERIRAREE - 1 kgd Aok Pl s - FrbleMevszik
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Fig. 1. The drying curve of germinated brown rice by 45°C cold air drying.Data were expressed
as mean = S.D. (n=3).
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min > H "EAAEZ ISR E 2N ARG HAORDIERATIME - Ml ke A — YRS
SRAFR] » A1 kg SEEFREORIE] KWARI2 KWHIURARFH 2R H R S 2 R S 9IHY25°C 437t
F46°CHIS6C © R LAY DA e Er 4 AR ] (BN &g b R T s > A
A REREAVERTE T > BZRRAR IR #60°C - AHEZ60°C EEEZIE - A EURN ISR S oF
HEORAY I E 72 -
3R] KWHI2 kKWHE mEEaZNR] kg S2EFREoRER R T m A ER - ZEEF 14%
(wb) HYHPEE/KE - FTARaZBRRE 7 A 24 FI12 min » ZSEHVEZRR R GR 23R REZ
WERH]  BOCR TSNS - TR 4R Fo— P AVEZRRIGRE] > H 1 kg SF2FHERTELT KWARI2 kW
A ORARFR 2R R E 25 C o pITH 282 CHI102°C » JRIERH S - FLHR & 5FHE
KPHEATUER RES > FAFIR/KIEIECK - HaE R anH R K2 E(100°C
R > TR R GIOR B - T R ER R OR Fa R bR AR A 2R S 52 100°C K% - m] LA
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Fig. 2. The drying curve and temperature profile of 1 kg germinated brown rice by 1 kW (A)
and 2 kW (B) stirring microwave drying. Data were expressed as mean + S.D. (n=3).
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Fig. 3. The drying curve and temperature profile of 1 kg germinated brown rice by 1 kW (A)
and 2 kW (B) basket microwave drying. Data were expressed as mean £+ S.D. (n=3).
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&4 KWHRUZ HZER2R ] kg S$EFROREAR IR AR - MRIBOIPHEGER - 12
1 W/ghZ IR 1 kgirfifsd SFfiok e in T - ZEIER14%  (wb) HYHIEE/KEFTFRHIEH
YRR K535 min - H R HZBRI S EFRE R AR 4ERFE45C - AN E G B RO
Rf > ERALH RS R ETTE EHARSERL - BU ] IR RS - [N R WO 225k
YA SRR IR AR Y RE BB UK oy THREAI DR R i - TE ik is fdae S b Rl INIEE -
FEARPAEER RMEE THKI 783 > MRBBEZEZGERK S (MR E
IHIERTT « LA > (RERERETIEIER 7 /KHHERS - fEi ol DIERYER R N EBRZK o314
FpR TR (Shao et al., 2023) -

0.6

505 ~
= 1
= 04 <
= &
§ 0.3 ¢ g
202 =
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(@]

S o1
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(=]
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&4 ~ 1 kWD 22z kg SEEFREREZIR RO R HER -
Fig. 4. The drying curve and temperature profile of 1 kg germinated brown rice by 1 kW
microwave vacuum drying. Data were expressed as mean = S.D. (n=3).

FAEAAN kg SFRE R S E S A8 Fa R B SRR AR T 2 8 Ry 14%Is » LI [ERZ)E:
TVHZIR AR R TR A AR ] - B EZ IR I FE 22264 min > 1 kWEL2 kKWHIUR
PERZIRIFE] 73 71 F534.6116.9 min » 1 kKWEL2 kWROR /i BERZ KRS AT 70 A1) s 258112.2 min »
1 kWU B ZE AR ] /33,5 min > H FHZE/K o & ez R (E 4R Mg - HR2E
PETHR0.99 > /KRR IEN 2N ERENE - FokEAR 57751 £50.9882,0.9957, 0.9963,
0.9884, 0.9844%(10.9671 ( g water/g dry material min ) - #{{s8 AU Bz e 2 B IR SR EZ Ea HE -
T BN 2 A] Se iR BB FZ IR (R HH B e - TR R R A DAS AT HA MR
B AIEEFZE TTEAE -

T2 EIOR IR TN 3 SFRE R B /K o BRI RIS b R8RS - WO 1
W/gRZ R IRFIE] 75 2236 min > /K775 8 Fy 14.32% » SR ARFE2 W/ gz IS I FE 218 min
KT &8 F513.90% » (0K a1 W/ gz RHIRFE] R 24 min » 7K & 8 F513.59% > UK i
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2 W/gh AR RITEE 12 min » K53 & B13.69% » RO ELZE | WIghZ R RTF 2235

min > /K53 EEF13.43% °

% 1~ 1 kg SFEFHEK DA [FIFZ2E T N HIRZ IR AR K AT ]
Table 1. Drying rate and drying time of 1 kg of germinated brown rice by different drying

methods
Drying methods Lineélcr1 izﬁi)er?sion R2 Dr(;n/lrlng1 rrlf):tte *Prficililcete(ﬁl (iirrging
Cold Air y =-0.8206x + 990.24 0.9882 0.8201 264.0
1 kW MW stirring y=-6.6238x + 1002.3 0.9957 6.624 34.6
2 kW MW stirring y=-13.607x + 1002.4 0.9963 13.607 16.9
1 kW MW basket y=-9.775x +1017.7 0.9884 9.775 25
2 kW MW basket y=-19.733x + 1012.8 0.9844 19.733 12.2
1 kW MW vacuum  y=-6.1202x + 977.96 0.9671 6.120 335

"'Where x is time (min), and y is the weight (g) during drying.
2 Estimated drying time (min) required for the sample to reach 14% moisture content.

2 2~ RERUE TR T 8RR a /K o BlEZ e ms R 0T 8 b RO RS
Table 2. Drying curves of GBR at different microwave power variations of moisture ratio versus
drying time and final temperature

Drying condition Dr}zinrfnt)ime M(E(i;)t)ure Temg)tacr?ture
Cold Air 270 13.64 +0.003 35.22
MW stirring 1W/g 36 14.32 +0.001 46.56
MW stirring 2W/g 18 13.90 + 0.004 56.68
MW basket 1W/g 24 13.59 +0.007 82.00
MW basket 2W/g 12 13.69 + 0.003 102.11
MW vacuum 1W/g 35 13.43 +£0.003 44.80

! Data were expressed as mean + S.D. (n=3).

FER(ERZRAARE T > D4SC REEZIR] kg S5AHEK - em s R35.22°C - Mk
FIT kKWAN2 kWHSDR R SRR > R ORIEE R546.56°C Jz 56.68°C » Mfs#E A1 kWAI2
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KWIEOR /i BB Rz et - OIS 82.0C K 102.11°C » M 1 kWD B 2257 8%
FE35min - FEOREL F44.8°C o BRI RERAVEZIR IR RIE2 W/ghiH i - i/ Y
1 Wig - 52 v DU By - Sfobs v fE R g S f0R R S Y B Sy « IR - 0k 98
FERRA > SEEFRERTE U RZRR AR AR, - MEAE 1 W/ elRURy ELZERZ IR Ttk » m] DA
PEHIEZ AR T 3 SRR EAEA5C - BRI INEME RS ZFIERAVR S B =S HIE -
AR NS « NIRRT B SRR RO R ILRON BZ2R2e % - B
TBUR BRSO » 1 FRBL & L2 AR SR RS I B T PR IR 2 BE R4 - (83
AKZERILE B - TIA G ARZER S IR TS -

BEST S » I W/ggB 2ok RV R - mEE SN E 22 00 2R I T 77 7
F536 ~ 24F135 min > H DL EE AU R R R > RS RS - Bt =
EE TR SRR TR - WA 4 ShenE (2021) HAHMORHZ G E SR
THCE B Fr R R 3E SPRE R BRI - HIRINEAR S S 091BHE -

T~ HZRSELFREORAY B AT

T3 B RZSRR I ROR 2 Ky S BFIKIENE - F2ERE S RE RN K S & B IPEHIE
14% 7545 » K& M 7£0.75-0.81 » TARAERS /K G MY & EZ0- 1.0 i ( Sandulachi, 2012 ) »
AEMER P R EPRHI A R —(E L2 NZE (Tapiaetal.,2020) - ZE/KEMS @ 5
ERRRAEYIA R > TR RERINACEN: » R RMAE AL R SR I
REER AT LIB S B RV -
3~ FRRETIREOR 2 K & B RKE

Table 3. Moisture content and water activity of drying germinated brown rice

Drying methods Moisture (%) Water Activity
Cold Air 13.640 + 0.003° 0.750 + 0.005¢
1 kW MW stirring 14.320 £ 0.001? 0.810 + 0.002*
2 kW MW stirring 13.900 + 0.004* 0.790 + 0.005°
1 kW MW basket 13.590 + 0.007° 0.760 + 0.005¢
2 kW MW basket 13.690 + 0.003° 0.750 + 0.002¢
1 kW MW vacuum 13.430 + 0.003% 0.750 = 0.001¢

' Data are expressed as mean = S.D. (n = 3).

2 Means with different superscript letters in the same column are significantly different (p <
0.05).

42



R EITEOR RENREE SRR Z BT 5

RABURHZIR R B S FHOR USRS (U2 S PRI R BA D - L
{EAEMUR 7 B PR S SRS KA EE H At 2t 5 RV B E R IERARE R IO 20
ERERS - mERAIIER 5 S N > 2% ~ bYERILEILABE S - thidsLt
PORHZ R TP REOR N 2 R EZ RV ABMEE - HEEMIAEEZRE AKX » H1E2.4-4.9
ZIE > BROVOR R BE A EZIR A SE SR - G Ryl > LMEEMRSL > BRAER4.951 > H
R 2R S PR R AE £52.4-2.5
R4~ HORRIRIP B S P OR CURAY R &

Table 4. Effect of drying condition on color of germinated brown rice

Drying methods L* a* b* AE*
Cold Air 57.70 +2.10? 2.69+0.32* 19.36+1.16°

1 kW MW stirring 59.18 + 2.60? 2.95+0.57* 21.33+1.12° 2.47
2 kW MW stirring 55.76 + 6.05% 3.13+£0.54*  20.77 £ 1.39%® 2.44
1 kW MW basket 49.84 + 1.82° 3.13+£0.34°  19.83 +£0.74% 7.90
2 kW MW basket 53.04 + 3.93b 3.01 £0.31°  20.88+2.16% 491
1 kW MW vacuum 58.55 +3.09° 2.88+0.42°  21.69+1.28° 2.48

! Data are expressed as mean + S.D . (n = 3).
2 Means with different superscript letters in the same column are significantly different (p <
0.05).

(& SEUT S A FEEZE TR SFRERIG R - [BS (A) B45C R EEZREHYEE
KGR - BS (B) RUERH RN SRR R - DUEEEEREE] kg #2RHEK -
BEITIIRIKW F2 kW (RURRZRR - B2 R BT RINEI A RGBT - g 2Rkl
PEHVEAR SRR A 2R - S E AR R S D3R TR R - Koy & B Ak
BER > AT LUZ SRRV SOR - IRMRF IR, - BE IS RO - [ES (C) Ryl
MEEFARE IV IAROR IR - DUSER AT kg Z #2RH5K - BEITURRIKW KR2kW fi
RHZIE - B2 RIS KRB A RO =B 2 B - MRS E R RS AR T R R
RER - SRS K S BRI - v DUE SR RAVEZGEER » AR AR SRR R
IKITHRIRZE S - M4 HEAGRI ] - BS (D) B H2ZFZR BRIV EAIER - HatR&N
BFREORIMR R ETASC A EEARE IV SFRER - FEZRRI 2 SRR AR 4 A
45°C » BT DAKERF R R e -
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Fig. 5. Photographs of germinated brown rice after drying under different drying methods.
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EHEMNRT - EHR & 24 R17.0-21.4% » U R 2R3 2R ok S B s
SR =i PR A S SRR & 5 [REHZRR AR P 3 2R R N B TR VSRS 8L > S
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MESRARE R R EEEHE SR fEHEMHE AR ELE & BEEAHY
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RS ~ BRITET ARSI T A Z SRR (B PRI 57)

Table 5. Comparison of taste value of different drying methods

Moisture  Protein ~ Amylose  Fatty acid (mg/ Taste

Treatments (%) (%) (%) 100mg KOH  value
BR 13.2 6.3 18.9 16.0 83.0
Cold Air 15.9 6.0 17.1 18.0 84.0
| KW MW stirring 17.4 6.2 17.0 24.0 82.0
2 kKW MW stirring 16.4 6.3 17.5 21.0 80.0
1 KW MW basket 145 6.5 19.6 17.0 75.0
2 KW MW basket 13.4 7.0 21.4 17.0 67.0
I KW MW vacuum 15.8 6.4 17.0 19.0 82.0

! Data are expressed as mean + S.D. (n = 3).
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£ 13.64% » IRFORELI R 35.22°C © MIfEA 1 kW R 2 kW RERHAEZEETE 36 min
FI 18 min - FFOREL Ry 46.56°C f2 56.68°C  {HH] 1 kW 1 2 kW FRz /i 85 =Uaz it -
AIIEE 24 min M1 12 min » GEORELE 82.0°C 2 102.11°C - [AIFF » A 1 kW iU E
ZERZIEIERR 35 min > RECRELTF 44.8°C - AEREUR T PR RIERUL 25 R TPy
AR 7 2 E > SRR > AR GE R HA R ] - SUSOR RS ook m] DA
AREVERRRSE > TeE R - IERYIRIREIIR - BV EE - EEIRIFEIREAVR - i
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