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Story of Development of High-Pressure Processed Foods, Part 2
-A method of producing rapidly cookable processed unpolished rice-

L 42

Yamazaki, Akira

Whole-rice foods are well known to be beneficial for health. This is a story the development of

our processed unpolished rice with excellent cookability, openly disclosing our failures in the

course of these development. Qur experience will hopefully be useful for any kind of rice

research in the future.
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Fig.1. Changes in water content of rice grains
during soaking in water at 18 °C.

O, polished rice ; B, unpolished rice(control) ;
@, unpolished rice after pressurization at 600
MPa for 10 min.
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Fig.2. Effects of different processing stages on
the viable bacterial counts in unpolished rice.
— . direction of next process;
Steaming, exposed to steam at 100 T.
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Fig.3. Amylogram of rice flour milled from rice grains.

------------- ,pol ished rice; »unpol ished rice;
,unpol ished rice after pressurization
at 600 MPa for 10 min.
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Fig.4. Influence of temperature on GABA accumulation.
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Fig.5. GABA accumuiation in rice grains
during soaking in water at 25
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