EXYTiE Y
T H A L1}

Vol .36 ,No. 02,2015

IR A RO A AT

AL, E 0 B TR EWE, D W
Gl KA TS R 2 e b, Wil KA B2 S EORWEFORT, IL 74 121013

B DR ZEREA N B ORI B AT M R 0 R SRR L. B IEZE SR B W T ORI R ZE A R T
BRI T2 S8 BB ZF B A A O B FE25°C (i [E]6h , %2 216 30°C . Je 2 I (8] 24h ., 751
SRR T3 SR 100 4 8 ERE K K S AR TR A B R 100~ 120 AT A2 7 S SEREA U DF IR i etk &4
s KRB 26°C R BEM 18] 10h 8 H FlpH6.8 B 180°C ., TEMLARAE T, R ZFREAK B O R e ) | 1 idedie £k
SR  RFREA, BB, W

Preparation of germinated brown rice pancake
TANG Ming-li, WANG Bo.LIU He HE Yu-tang ,HUI Li-juan, MA Tao"

(College of Chemistry, Chemical Engineering and Food Safety, Bohai University Grain and Oil Science and

Technology Institute of Bohai University, Jinzhou 121013, China)

Abstract. Germinated brown rice was used as major materials to research germinated brown rice pancakes
which had local features,the conditions of brown rice germination were determined and the parameters and the
processes of germinated brown rice pancake were discussed by the orthogonal test design. The optimum
conditions of brown rice germination were as follows :soaking temperature 25°C ,soaking time 6h,germination
temperature 30°C,germination time 24h. Soybeans were soybeans soaked for 10h under same soak temperature.
Germinated brown rice, soybeans and rice were mixed to grind wetly to 100 ~120 mesh. The production
processes of germinated brown rice pancake were as follows ;fermentation temperature 26°C ,fermentation time
10h, pH6.8 , manufacture temperature 180°C. Under these conditions , germinated brown rice pancakes had
malleabler texture , better taste.
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Table 1 The orthogonal factors and levels of

brown rice germination
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Table 2 The orthogonal test factors and levels of the

pancake manufacture
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Table 3 The sensory evaluation standards of pancake
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Table 4 The design and results of orthogonal experiment of
brown rice germination
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Fig.5 The effect of soaking time, soaking temperature on

soybean water absorption
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Fig.6  The effect of brown rice granularity on retention capacity
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Table 5 The effect brown rice granularity on gelatinization
R CED WEAE B (ep) BHEEE (ep R (ep) [5] A= A Cep) WA A (min WL IRLE (O
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Fig.7 The effect of fermentation temperature on pancake quality
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Table 6 The design and results of orthogonal experiment of

pancake manufacture conditions
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