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ABSTRACT: Germinated brown rice, as a functional food ingredient, is widely used in food processing. Germinated
brown rice is rich in nutrients, including y-aminobutyric acid, y-glutamine, dietary fiber, polysaccharides, glutathione,

inositol, and octacosanol, among other bioactive substances. Germinated brown rice has a variety of physiological
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effects, such as anti-oxidation, lowering blood lipids, lowering blood pressure, preventing diabetes, preventing and

treating cancer; it also has physiological functions such as improving memory, preventing senile dementia, sobering

up, regulating emotions, improving skin, and enhancing gut microbiota. The staple food products processed with

germinated brown rice as raw materials include Mantou, rice, noodles, bread, biscuits, efc. They can also be

processed into germinated brown rice tea, fermented drinks, brown rice wine and other drinks; it can also be

processed into germinated brown rice noodles, brown rice porridge, brown rice cake, brown rice vinegar and other

foods. By improving the production technology of germinated brown rice, developing distinctive germinated brown

rice food, the industrialization process can be accelerated. This article reviewed the nutritional characteristics,

bioactive substances, physiological functions, and application research progress of germinated brown rice in the food

industry, in order to provide reference for the promotion and application of germinated brown rice.

KEY WORDS: germinated brown rice; nutritional characteristics; bioactive components; physiological functions;

food industry
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R RIFHER, RERSRKREEEFR(2/100 g)
Table 1 Main nutritional components of germinated brown rice,
brown rice and rice (g/100 g)

19775 S /S B REFREK
BT 6.80 8.19 7.50
woktkE&® 755 76.8 69.9
R LT 4k 0.74 3.01 3.80
Jig 1y 0.90 2.14 1.90

R2 RFHER. BERGRKEMER S (mg/100 g)
Table 2 Trace components of germinated brown rice, brown
rice and rice (mg/100 g)
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