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Improve y—Aminobutyric Acid Content by the Germination
of Brown Foxtail Millet
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University of Science and Technology, Shijiazhuang 050018, China;2. School of Food and Chemical
Engineering , Beijing Technology and Business University, Beijing 102488, China ;3. Hebei Key Laboratory of
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Abstract: Gamma-amino butyric acid (GABA) in brown foxtail millet was improved by
germination treatment using response surface methodology. The maximum GABA content of 184.75
mg/hg was obtained at the conditions :soaking temperature 34 ‘C ,soaking time 12 h,germination
temperature 34 ‘C ,germination time 60 h. The GABA content was 2.76-fold high as that before
optimization ,and 8.44-fold as that without the treatment of germination. This investigation suggested
that the treatment of germination could effectively improve the content of GABA in brown foxtail
millet, which provided new insights into the exploitation of foxtail millet.
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2.61BC-43.91A>-49.56B°-67.20C?, 3 th A 930 i 1 ! - 0 33.63
BE B R, C 9 K 2FRE 2 0 0 0 10976
R 3 K907 2 40 BT 45 ST LR KT B 0 ! ! 10301
# RBLIUF A B R 11 1‘5‘ 11 g i ;‘zjf

AU RE LS H R /N KRS K AR & 2 R GABA %
5 R A2, Hop C X & 2N KRS K AR B E AR 34.14 °C 12 ) 5 E
i GABA JE A BUY M B A2 B2 SR 2N K 12.32 h R ZEREBEE R 34.26 C, 76 LR KM T &
Bk GABA = A EUY % AB AC BC K% ZE 60 h, /KK ZEREK H GABA 5t 43 B0HE AU 751 0
ANARE K T GABA i A B R 3L BRLG i {H4182.17 mgthg, WRIEEIALIE A S5 IR 5 SEPRIE O,
ﬁﬁuﬁﬁﬁﬂ:%ﬁw INKREHRAE AP GABA 3%k, TR B o 34 C RIS R E 2 12 h & 2F

T Ak A3 B A B0/ KO K & 2R B AR T T 5 5E A 34 °C, & 2F 60 h XPAR Y gE£7 00 IF | 4% S

F3 EEAREHFESN
Table 3 Analysis of variance (ANOVA) for response surface quadratic model
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36 091.32 4 010.15 4.79 0.048
BRI A 2 366.38 1 2 366.38 2.82 0.154
R B 674.91 1 674.91 0.81 0.411
REFME C 3 620.58 1 3 620.58 432 0.092
AB 393.82 1 393.82 0.47 0.524
AC 293.44 1 293.44 0.35 0.580
BC 27.30 1 27.30 0.033 0.863
A? 7 118.82 1 7 118.82 8.50 0.033
B? 9 067.80 1 9 067.80 10.82 0.022
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