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It

is intended to provide germ nating brown rice

havi ng an i nproved taste and cooki ng characteristics.
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(57) Abstract: It is intended to provide
germinating brown rice having an improved
taste and cooking characteristics. Namely,
germinating brown rice containing at least a
direct reducing sugar component in an elevated
amount compared with the starting brown rice
and, if necessary, further containing « -starch
prepared by the gelatinization of a part of
starch.
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rice and, if necessary, further containing a-starch
prepared by the gelatinization of a part of starch.
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