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Quality Evaluation of Brown or Germinated Rice
Using Chemiluminescence

KOHAMA Keiko, MIURA Tatsuo and FUJII Masato

To evaluation of quality of rice grain, chemiluminescence (CL) production was tested. CL
intensity of brown rice grain that had been stored for two years were higher than that of new
harvested. In addition, TBA value of old grain aso higher than that of new grain. Furthermore
we measured quality of germinated rice that was stored at room temperature, with or without
deoxygenating agent. After six months, the agent affects to flavor and taste for quality of
germinated rice. Acid values of fat were 0.7 and 5.1, with or without the agent respectively.
The lower CL intensity of germinated rice without the agent may be attributed to degradation
of lipids, vitamins and proteins. These results suggested CL analysis of rice grains was simple
and useful method to evaluate their quality.
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