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Abstract: Effects of low temperature stress on germinating rates of brown rice and the content of GABA in
germinated brown rice was studied in this paper,with “Long grain fragrant” brown rice as material , different
stress temperature, stress time,and germinating time as factors,germinating rates and the content of GABA as
indicators. The processing technological parameter of the germination of brown rice was optimized by using
orthogonal design. The results showed that GABA in germinated brown rice could be accumulated by low
temperature stress,and the optimum formulation was stress temperature 0°C ,stress time 2h,germinating time
30h. Under the condition,the content of GABA in germinated brown rice could reach to 35.16mg/100g,it was
2.58 times than brown rice,and 1.19 times than control germinated brown rice.
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Fig.1 Effect of stress temperature on germinating rates and the

content of GABA
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Fig.2  Effect of stress time on germinating rates and the content

of GABA

2.2.3  RZFWIAIR K & 2F M GABA S w52 K
—5°Cria2h 1 JEUBMRE K T 30°C F =2 8h 3 1-30°C
BEAT AR ZE,  E 12hI AR K 6h YRR DI e 5 % 2 38 )%
GABA T &, 85 R E37~ . HE3 01, KZF12hiN),
Rt & 2E R BRIk 90% LA L, B & 2 s a) (1 ZE K,
KTEFRBRBE W LT, H R ZE240h 5 BT IR AN R
(»>0.05) , Z24A8hIAXHE K 1.31%, IR R ZF I [R] 72 12h
DL ERIAT . i A 2Rk K A GABA & 2 30h Al AW
Ft, 30~36h B , 36h JiT 7532 i = T 11 A8 Ak B A, X
W, S Ty AR AT 19 81 T A AR AR . X TS
B BB, mT AR IR REK R ZF I R T GABAR W & Ak
FRE RS R H B & 28 I TR R e 1, 253 20 1R i 2 g
W IR B, T )R GABA I P AN Wi vk 2L, 30h
J& s GABAG BURAR T M5, B & T AR 4K I 36h
Jii 5 R ZFREAR R LA TR S T AR o v HE SR, Bl S
Sy U [N IB WG 22, GABAYE K ZERE K b A 5 &
AN 0, DR A5 A 2 36h )5 GABA &5 0 FH- 1 8 i o
{H S5 b R L, 36h 5, B R ZF I 18] (R SE 1, & 28 hits

100- —— R 40
95 —a—GABAS & .
i S 35 5
—b—y— 0
| S
<9 t * M g
& A -30 V%ﬂ
585 : §
i A 55 o
& 80- /} &
/m
751 y (20 3
70 . ; : : 15
0 12 24 36 48 60
KR ()

K3 R 2RI )R K K 2F A GABA S L 1 5 )
Fig.3 Effect of germinating time on germinating rates and the
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Kz A B C GABA# it (mg100g™
1 1 1 1 26.882
2 1 2 2 32.505
3 1 3 3 28.742
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7 3 1 3 24758
8 3 2 1 24.625
9 3 3 2 25.289
k, 29377 28934 25953
k, 29539  28.078 30.985
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