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ABSTRACT N

Effect of foaming agents on the properties of instant-germinated-brown-rice porridges using
foam-mat method was investigated by adding various types and concentrations of foaming y
agents. Methocel, glycerylmonostearate (GMS), methocel with GMS (the ratio of 1 : 1) in the 5
percentage of 0.5, 1.0 and 1.5 (w/w) were used as foaming agents. The foam of germinated- 1

brown-rice poriidge added 1.0% methocel or 0.5% GMS or 1.0% methocel with GMS had low
density, high stability and overrun. The instant-germinated-brown-rice porridge added 0.5% GMS
obtained light yellow colour, short rehydration time and highest preference scores in the terms o
of colour, texture and total preference, and contained 60.70 + 0.05 meg/kg of GABA.

Keywords:Germinated-brown-rice Porridge / GABA / Foam-mat Drying /
Foaming Agent
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