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Fig. 1 Formation pathways of vinylphenol by eniyme reactions involved in winemaking.

1. ASEV Jpn., Vol. 21, No. 3, 112-117(2010)
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i Bacillus cereus / thuringiensis
Bacillus megaterium / subtfilis
Pichia guilliermondii
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TABLE 1. Ferulic and p-coumaric acid contents of material brown rice.

Cultivar FA (mg/kg) p-CA (mg/kg)
Omachi 572 + 18° 105 + 14
Miyamanishiki 483 + 18 87 +2
Gohyakumanngoku 514+ 15 121 + 4
Yamadanishiki 384 + 22 87 + 13
Akitasakekomachi 387 + 14 106 + 11

3 Mean + SD of three determinations.
(J. Biosci. Bioeng., vol. 118, No. 6, 640-645, 2014)
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FIG. 1. Effects of polishing rate on levels of ferulic acid (A) and p-coumaric acid (B) in rice grains. Values are means + 5D of three determinations.

(J. Biosci. Bioeng., vol. 118, No. 6, 640-645, 2014)



FAREELFATRTo—EEMEIZIE
RN HSD

200 |

220

180 |
160
140

120 |

Relative activity (%)

100

80 |

60

0 26.7 53.3 106.7
FA added (mg/kg)

@ Feruloylesterase ~ O Glucoamylase
A Xylanase ¢ o-Amylase
0O Dry mycelia

FIG. 4. Effects of ferulic acid addition on enzyme activities of rice koji made from o-rice.

Relative enzyme activities per dry mycelia were compared. Values are means + SD of
three experiments.

(J. Biosci. Bioeng., vol. 118, No. 6, 640-645, 2014)
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