Fantastic Germinated Whole Rice
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 My name is Hiroshi Kayahara and I am in charge of Sciences of Functional

Food Department in the graduate School of Agriculture, Shinshu University.

  As you may recognize the title of my presentation as “ Fantastic Germinated Brown rice” in the program, we often use the term of germinated brown rice. However, from the several viewpoints, we think it’s

better to use germinated whole rice instead of germinated brown rice.  

 If you got interested in my present lecture on germinated whole rice

, please be sure to get in touch with me by E-mail.

I would be looking forward to receiving E-Mail from you.
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We, as known, are now facing a common challenge, about how to maintain our health and beauty, and live without growing senile. The Japanese Ministry of Health and Welfare stated,” undoubtedly, Japanese now live longer but very few enjoy their longevity. The number of bedridden elderly with dementia and cancer is increasing”.

  In an attempt to approach this challenge as closely as possible, attention

has been focused on functional foods, and the present paper will deal with

germinated whole rice which can be easily produced according to the concept of

functional foods.
First of all, we will explain the outline of so called “ functional foods“ The term “ functional food “ and its concept were first proposed in 1984 when a systematic and large-scaled research into the new food function was started under the sponsorship of the Japan Ministry of Education, Science and Culture.　The quality of foods has long been evaluated based primarily on such static properties as a supplier of nutrients to the body which is called as a primary function and naturally very important, and also the preference of foods is essential as a secondary function. However, nowadays it is greatly understood that the quality of any food should be spread to the so called “ tertiary function “ that can be expected to  involve in preventing and recovering from several diseases.

 Therefore, the functional foods can briefly be explained as the processing foods that should be designed and processed on the purpose that their biological functions can be used more efficiently for the modulation of our physiological systems. 

In other words, any functional food should therefore be used for the prevention of a disease at the semi-healthy stage, not for the remedy of a disease at the developing stage.

No.3 

This sheet shows the modeling of the methods for designing functional foods. Usually, every kind of food contains all three functions, however, the amount of tertiary functional factors is too small to present biological effects. 

Among them, for emphasizing the tertiary functional factor, we can  achieve with the help of enzymatic synthesis or endogeneously occurring enzymatic reactions.
The present studies with germinated whole rice are evidently just in this latter case by using endogeneously occurring enzymatic reactions.
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 Now, lets go into the main subjects:

  One of my hobbies is oil painting and this picture is enlarged germinated whole rice. The germ is trying to come out . Please imagine that it

contains maximum nutrients.
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 As well known, brown rice is a harvested rice without external hard husks. White rice has only the endosperm and made from brown rice by removing the rice bran and the germ. One must be aware that the rice bran and germ provide many of the nutritious components of rice. In other word, white rice supplies energy to human body，but the nutritional value that is originally in brown rice is considerably decreased. 

Germinated whole rice with a 0.5 – 1.0mm tall bud that comes after soaking brown rice in water at approximately 32℃ for 22 hours is much more nutrishing than brown rice and has a variety of physiological effects.

The nutritional value of germinated whole rice is attributed to the phenomenon of germination itself which causes dramatic changes inside the brown rice. The birth of a sprout activates dormant enzymes in the brown rice all at once to supply the best nutrition to the inside of the brown rice. Our experiments have shown that germinated whole rice not only maintains the superb nutrition originally contained in the brown rice, but also increases the nutrients. 

Further, germinated whole rice was found to produce other components which are hardly contained in brown rice. 

   Therefore, synergistic interaction and multiplier effects of these active substances may trigger even superior functions. 
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 Now, I show very interesting data on the comparison of typical nutrition levels in germinated whole rice and white rice. Among them, γ―aminobutyric acid, abbreviated as GABA, is prominent and other important compositions are rich in germinated whole rice.
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 This sheet shows the selected examples of biological functions in germinated whole rice. 

   GABA is an amino acid widely found in nature including animal and plant species. It functions as a neuro-transmitter substances contained in brain and spinal cord of mammals. Since it improves cerebral blood flow, increases the amount of oxygen supply, and accelerates metabolism in the brain,  GABA has been used for treating headache, buzzing in the ear, or depression caused by such diseases as after-effects of cerebral apoplexy, head injury, and cerebral arteriosclerosis. Further, researchers have also reported that patients with presenile dementia have smaller amounts of brain GABA. 

Therefore, GABA medication has been shown to be useful in the treatment of climacteric disorder, autonomic imbalance and presenile derangement, for example, insomnia, mental irritation and depression.

 Also, GABA activates renal function.

As can be seen, there are many compounds having superoxide

scavending functions such as ferulic acid, phytic acid (namely, IP6), tocotrienol and γ-oryzanol.

 As the matter of fact , superoxides are constantly produced  in our bodies when nutrients from foods are converted into energy and it is used as a weapon to expel microorganism. Superoxides in our bodies often yeald excessively when there are food additives, carbon monoxide and also stress , then excessive superoxides act as destructive poisonous oxygen in our bodies and many diseases could be induced.  

However, the reason why we are usually capable of staying healthy is that we have anti-oxidant enzymes such as superoxide dismutase (abbreviated as SOD). 

 But, as we are growing older, or even get ill, the amount of SOD decreases, so, we need foods containing abundant superoxide scavengers.

 Tocotrienol is related to vitamin E, and the anti-oxidant potency of tocotrienol is reported to be about 40 times stronger than vitamin E.

  Recently, as you may know, professor Shamsuddin of merryland University has reported that inositol and its hexaphosphate (namely, phytic acid or IP6) can prevent and suppress several cancers. This is surely remarkable.

Finally, concerning the prolylendopeptidase inhibitor, I will shortly discuss.
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  Recently, we suggested the potential of germinated whole rice in preventing and improving Alzheimer’s disease from a totally different viewpoint. Although the causes of Alzheimer’s disease are not completely clear, there are several pathological findings. 

For instance, along with a significant level of brain atrophy, the brains of Alzheimer’s disease patients present the lesser quantity of physiologically important  peptides than those of normal brain such as depicted in this sheet.

  One possible cause of this abnormal phenomenon of Alzheimer’s disease is considered to be the accentuated decomposition of these neurotransmitters by prolylendo peptidase(abbreviated as PEP). PEP is found in the normal brain, but researchers have confirmed that Alzheimer’s disease patients have abnormally large amounts of PEP in their brain, and PEP cuts these cerebral-related valuable peptides excessively, and when these peptides replace the old with new, their amounts of these peptides reduced and finally cerebral function may diminish.  

  Therefore, if the function of excessive amounts of PEP can be inhibited by something like foods, the balance of these valuable peptides could be keeping and perhaps Alzheiher’s disease may be prevented.
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 As the result of our research, powerful inhibitory activity against PEP was observed in germinated whole rice.

  The active substance was isolated, purified and analyzed, and the 

structure was determined as 7-octadecenyl-7’-10’-henicosadienyl ketone.

 This compound exists only in germinated whole rice, suggesting that this compound is yielded at the germination stage of brown rice.

 This finding may lead to the use of germinated whole rice as a functional food for preventing and treating cerebral functional disorders including Alzheimer’s disease. 

 As the concluding remark, in Japan it is almost common knowledge that the more white rice prevails, the more life style related diseases increase.

 Germinated whole rice is soft, delicious and has no drawbacks like conventional brown rice has.

 Daily eating of germinated whole rice will allow a person the stable intake of the outstanding such physiologically active substances. 

 Therefore, I hope that you will begin eating germinated whole rice as a staple food.

 Please enjoy your healthy and productive lives.

Thank you so much for kind attention!!
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