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Effects of Soaking Conditions in the Process of Germinated Parboiled Brown Rice (GPBR) on the

Reduction of Rancidity in GPBR Flour for Bakery Industry
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Abstract
The objective of this research is to study the effect of slightly acidic soaked water (pH 5.6 adjusted by 0.1N

citric acid) on the inactivation of lipase activity and hence, the prevention of rancidity in GPBR. The shelf life of
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GPBR flour is also determined. Results are compared with those of paddy GPBR produced by the method used by
the local community (soaking in tab water, pH 7.0). We suggest soaking in slightly acidic water and reducing the
time for soaking, germinating (or incubating), and steaming to 36 h, 16 h, and 15 min, respectively. This could
decrease the lipase activity, and retard the development of PV and TBA when compared to the local community
method. Moreover, the process of soaking in slightly acidic water could promote GABA in GPBR to the highest
level. Shelf life of GPBF produced from both methods was slightly different, between 64-67 days at 30°C. When
storage temperature increased, a large difference in GPBF shelf life was noticed. Therefore, soaking paddy in
slightly acidic water is one technique; however, it may not be the most effective method of preventing lipase
activity. Other strategies to improve GPBF storage stability should be studied to inactivate lipoxygenase and lipase

activity, thus halting or slowing the early steps of lipid degradation and retard rancidity.

Keywords: Germinated parboiled brown rice (GPBR), rancidity, Shelf life
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