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ABSTRACT

GERMINATED BROWN RICE AND EASY COOKING METHOD
FOR HOUSEHOLD CONSUMMER WITH ENERGY SAVING

The objective of this experimental study have to find out easy method of
germinated and easy cooking method of brown rice with energy saving for
household. Outcome of cooked rice have good color, odor, taste and good
texture .Mixed 3 kinds of rice have been designed into 4 formula of white :
red : black Jasmine brown rice formula 1,2,3,4 of 1:1:1, 4:3:3, 5:3:2 and 7:2:1
ratio respectively. The experiment follow by the time table of easy method
for soaking and germinating as a helping tool. Selected rice seeds with germs,
harvest not more than a year and milled not more than 2 weeks. Trial by used
plastic bag and rice cooker for soaking pot. Soaked rice in regular water and
warm watet, in house and expose to sunlight for replace electric bulk to
energy saving and soaked rice in regular water without sunlight . Soaked
time was 5-8 hours to observe crack of rice. Odor testing by not rinsed and
rinsed with water for 1 and 2 times. Germinated within white-thin cloth-net
and without until 24 hours. Used water and rice ratio as designed for
cooking and method designed by using electric cooker. Used 1.0 liter and 1.8
liter cookers with same quantity of rice and water for evaporate checking
by observed texture of cooked rice. Trial to determine optimal ratio of rice
and water for cooking as 1:1,1:1 1/3, and 1:2 by quantity. Observed
characters, color, odor, taste and texture of cooked rice between 4 formula.

Result: Found that soak rice with warm water and exposetosunlight for—3
hours growth of germ was 1 time from baseline, in regular water and in house
environment from 5 hours. Soak in plastic bag or rice cooker have the same
result. Soak for 5 hours no crack of rice. Soaked for 6 to 8 hours increased
crack of rice respectively. Not rinsed with water made bad odor, rinsed with
water 1 time decreased bad odor and rinsed with water for 2 times the rice
had good smell. Optimal ratio of rice and water for cooking was 1:1 1/3.
Cooking with 1.8 liter cookers with the same quantity of rice and water
have more evaporated water than 1.0 liter observe by have hard and soft
texture of rice respectively. Conclusion : Soaking pot should select as
convenient. Soaked rice with plastic bag easier ,save time to rinse and also
able to continue into germinated process without white thin cloth net.
Started to soak rice in rather hot water then continue to germinated with
sunlight save time and energy because didn't use electric bulk and more
rapid growth than soaked rice in regular water and in house without
sunlight. Soaking in plastic bag or rice cooker in the same environment
_ made same growth of germ. For satisfaction of good taste, odor, texture and

characiers may depend on apHimal Tatin of mixed kinds of rice by quantity
and ratio of rice and water quantity when cooking. Added water as self favor
is available for softer rice or very soft.
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