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Formulation and Characterization of Nutritious Instant Congee from

Gamma-aminobutyric acid [GABA) rice as Calamity Food

Ewsdne 5. Weluz?, Fyain hd. Conde!, Manuel doshua P Joson!. Geraldine B. Gnntinqlmﬁ, Maricar B. Castillo®, Rodel M. Bulitan®, Marissa ¥ Bomera®
Depertniare af "zod Suonce ez Tearalogy, Colzge of Lare Seienze s Iedastry, Sereeal Luzen Szote Lneers by, Scierce City of Ruroz, 3178 Suaea Cajs

Introduction

Tarrngh tr waere food isAreosins
T Louuygil d wider selestior ul
pudusis ehiere e neTs =
reAsfy thais hunges whie keaping
Uerr wellepa. This i Heuagh
ingburik foos.

alivedabla gl =hsl-arank
annanskle

r—

COMNYENIEMNT ;_,

sakebly for ere-gerciss. |
BEE TR MR EE L

hencfit:

(7 instant fopds ]

lag+ cf raisrls
u’{

UNHEALTHY
moreasc ke s o
inatent solution®
mske it fURctional!

T1aa11] lhzsses
b= aac—ataiuhe

BROMRIA

=Hi Carnciskee cnn =10 Svnaen Diesinn, 0apen A0 Frscaceh et e Raigeya =oones GReafdoaens, 31715 Moiares Foga

Lrisl EABEA mioe i gool T

L H |
ek d=2 ik araing
HIEEH TE BRI T

sarobhe o fUgzo-g

gL iy our farmars
Liowzuze i as Eoconnc o 2dtig

anargy-hmetiag, LRl ELl et L
b 2R 1 o e bence agrdvaloural

Aualiband hire -
LI O Tl R 1=
1~ mH heskien
moatsn i kel

E el § el =nrhicg
[ammias oo
e ez sl chele
H AT B B N
Gomzes ek pis
Ohjectives
& CharactIrer hoarasrsl peapereins of
[ETHSLY Lt
G e Baskanl GACS ok canges
v edian

P Aocen. mobng qaarm 211 SosaTes
gusananiia o retern ZADM Fee coregas

B Tatarnina e wranE cioary feel
WETEAAT COMERSARE O FETArE 1saHG
Tk L e

Methodology
GABA Rice
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Results

Functional Properties of GABA Rice Consumer Acceptability of Instant GABA Rice Congee
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Sensory Attributes of Instant GABA Rice Congee
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products using Philippine varictics, we can uplift the
nutritional status of Filipinos while providing hetter
agricultural livelihood to aur local fermere”
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