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Effects of Negative Pressure—Assisted Treatment on Calcium Enrichment in Germinated Brown Rice
LI Jing
(Heilongjiang Academy of Agricultural Machinery Sciences, Harbin 150081, Heilongjiang, China)

Abstract: Calcium was enriched by negative pressure treatment at the middle germination stage of brown rice.
The effects of CaCl, solution (100, 150, 200 mg/L) soaking and negative pressure treatments (-0.06, —0.08,
—0.10 MPa) on calcium content in germinated brown rice were studied. Further, the effect of negative pressure—
assisted calcium enrichment on the content of gamma—aminobutyric acid (GABA ) in germinated brown rice
was studied. The optimal conditions for calcium enrichment were obtained as follows: CaCl, concentration of
150 mg/L and negative pressure treatment at —0.08 MPa for 4 h. Under these conditions, the content of calcium
and GABA in germinated brown rice reached 523 mg/kg and 89.65 mg/100 g, respectively.
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Fig.1 The changes in germination rate of brown rice soaked for

different time under different calcium ion concentrations
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Fig.2 The changes in calcium content of brown rice soaked for

different time under different calcium ion concentrations
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Fig.3 The changes in germination rate of brown rice soaked for
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Fig.4 The changes in calcium content of brown rice soaked for

different time under different negative pressure treatments
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Fig.5 Effects of negative pressure assisted calcium nutrition

enhancement on GABA content in germinated brown rice
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