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Abstract

This work was to study the possibility of using germinated colored rice as a raw material for sikhe. Colored
rice was soaked in water at 15°C for 2 days and then germinated at 15, 20, 25 and 30°C for upto 10 days.
The higher the germination temperature, the higher the germination speed, the rate of increase in ot-amylase
activity, and the rate of increase in extract and its sugar content. The viscosity of extract rapidly decreased
first and then slightly increased during germination. The germination speed of colored rice was lower than
that of brown rice at 25°C. The germinated colored rice can be used for sikhe not as a saccharifying agent but
as a substitute for white rice for the nutritional purpose.
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Ratio of acrospire length to kernel length

Germination time (days)
Fig. 1. Growth of acrospire relative to the kernel length

of colored rice germinated at 15, 20, 25 and 30°C as
compared with brown rice germinated at 25°C.
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Fig. 2. Changes in c-amylase activity of colored rice
germinated at 15, 20, 25 and 30°C as compared with
brown rice germinated at 25°C.
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Fig. 3. Changes in extract% of colored rice germinated
at 15, 20, 25 and 30°C as compared with brown rice
germinated at 25°C.
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Fig. 4. Changes in sugar content of colored rice ger-
minated at 15, 20, 25 and 30°C as compared with brown
rice germinated at 25°C.
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Fig. 5. Changes in viscosity of colored rice germinated
at 15, 20, 25 and 30°C as compared with brown rice
germinated at 25°C.
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