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Analysis of Volatile Compounds Produced under Reduced Pressure Steam Distillation of
Polished Rice and Polished Rice Free from Washing Produced by the BG Process
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Abstract
polished rice free from washing produced by the BG Process were analyzed by GC-Sniffing (column: DB-
WAX) and GC-MS to clarify the similarities and differences in the flavor of polished rice and polished rice
free from washing. One of the differences was that a “burned odor” (KI value: 1684) was detected only in
polished rice free from washing and another was that “almond flavor” (KI value: 1781), “flower aroma” (KI
value: 1883), and “milk flavor” (KI value: 1919) were strongly detected only in polished rice.
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The volatile compounds produced under reduced pressure steam distillation of polished rice and
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