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Effective red mold rice production method : The influence of material raw rice
processing temperature
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Abstract

The enzymatic activities and functional properties of red mold rice, along with the numbers of
fungal cells, were analyzed based on the temperature at which the rice was steamed. We also
examined the functional properties of red mold rice when colored rice was used as raw rice. When
polished rice was treated at 75C, there was an increase in the number of fungal cells and a
corresponding increase in enzymatic activity at this temperature, compared to 105C processing.
When the red mold rice was produced using raw materials of black and red rice steamed at 75C,
the results were comparable to those obtained using polished rice. Furthermore, as functional
properties of red mold rice, we examined antioxidant and thrombolytic activities. The findings
revealed that the use of colored rice as a raw material contributed to enhancing the functionality of
red mold rice, and, moreover, the levels of activity rose in response to treatment of the raw
material at 75C.
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