
Analysis of the eating quality and nutrients of the GP Rice (Genki-Power Rice) 
 
Brown rice produced with GP Farming Method in Kasukabe-city, Saitama, in 2013 was examined by 
Saitama Mizuho Agricultural Cooperative. 
 
 Exam 1   Exam 2    Exam 3 
 
 
 
 
 
 
 
   
  Eating-quality 
   The numbers are the index that shows the taste of rice. Higher eating-quality makes the rice tastier. 

0 - 55 56 - 60 61 - 65 66 - 70 71 - 75 76 - 80 
Low Lower Average Higher High Very high 

   
  Amylose 
   The numbers are the proportion of amylose in the starch. Lower amylose makes the rice tastier. 

18 19 20 21 22 
Low/Lower Average Higher/High 

   
  Protein 
   The numbers are the proportion of protein in the rice. Lower protein makes the rice bouncier. 
   Corresponding value: Polished rice 15% (DB) 

7.0 7.5 8.0 8.5 9.0 
Low/Lower Average Higher/High 
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Test inspection report 
April 30, 2013 

No. 

Dear Society for GP Farming Method, 
Japan Association for 
Inspection and Investigation of 
Foods including Fats and Oils 

Tokyo: 
Osaka: 

The test results of the sample being asked 
the association is as follows. 

Test sample 
 

Tochi-otome strawberry 

Test result 
 Item 

 

Result 

High-speed liquid 
 

Vitamins  
 

Unit Detection limit 
 

Method
 

 

Vitamin C  
 



 

2. Condition, equipment, etc. of analysis 

Analysis Report 

Sugar content measurement 

Analysis No. 

January 27, 2014 

Client 

Test Sample 

Requested 
date 

January 27, 
2014 

January 27, 
2014 

Receipt 
date 

Requested 
item 

Sugar content 
measurement 

Carrot 

Takahashi 

Takahashi 

Kasukabe-city, Saitama Tel 

Nouminren Food Research Labo. 

Director 

General Incorporated Association 

1. Method of analysis 

An adequate dose of fractured sample was taken to be analyzed. Measurement 
of the sugar content (Brix%) was conducted under the condition below. 

Saccharimeter Digital saccharimeter (made by ATAGO Co., Ltd.) 

3. Analysis result 

Analysis No  Sample Sugar content (Brix%) 

The Sugar content of carrot taken as an 
example by Atago Co., Ltd is 5-7 Brix%. 

Remarks 

Carrot 

Date completed: February 7, 2014 
Analysts 

Nouminren Food Research Labo. 

Producer 

Address 

Name 

Produce 



 
  

Analysis No. 

February 7, 2014 

Analysis Report 

Vitamin C simple analysis 

General Incorporated Association 
Nouminren Food Research Labo. 

Director 

Client 

Test Sample 

Address 

Name 

Produce 

Producer 

Kasukabe-city, Saitama 

Takahashi 

Spinach 

Takahashi 

Takahashi Spinach 

Tel 

Requested 
date 

January 27, 
2014 

January 27, 
2014 

Receipt 
date 

Vitamin C simple 
analysis 

Requested 
item 

Date conducted: February 7, 2014 
Analysts 

Nouminren Food Research Labo. 

1. Method of analysis 

Vitamin C simple analysis of the sample was conducted under the condition below. 

2.  Condition, equipment, etc. of analysis 

An adequate dose of 2% metaphosphoric acid was added to the sample (in the raw) to 
dilute and homogenize it. Vitamin C in this test fluid was measured with RQ flex 
(simplified reflective photometer made by Merck). Measurement site was adjusted based 
on the fifth revised Japanese food composition standard table to be tested. 

3. Analysis result 
Analysis No  Produce Producer 

Vitamin C content 
Amount in the 
fifth revised 

Japanese food 
composition 

standard table 

(Harvested in winter) 



 

Analysis Report 

Analysis No. 

May 27, 2014 

General Incorporated Association 
Nouminren Food Research Labo. 

Director 

Vitamin C simple analysis 

Client 

Test Sample 

Address 

Name 

Produce 

Producer 

Kasukabe-city, Saitama 

Suzuki 

Tel 

Tomato 

Suzuki 

Requested 
date 

May 24, 2014 May 26, 2014 Requested 
item 

Receipt 
date 

Vitamin C simple 
analysis 

Analysts 

Date conducted: May 27, 2014 

Nouminren Food Research Labo. 

1. Method of analysis 

Vitamin C simple analysis of the sample was conducted under the condition below. 

2.  Condition, equipment, etc. of analysis 

An adequate dose of 2% metaphosphoric acid was added to the sample (in the raw) to 
dilute and homogenize it. Vitamin C in this test fluid was measured with RQ flex 
(simplified reflective photometer made by Merck). Measurement site was adjusted based 
on the fifth revised Japanese food composition standard table to be tested. 

3. Analysis result 

Analysis No  Produce 

Tomato Suzuki 

Producer 
Vitamin C content Amount in the 

fifth revised 
Japanese food 
composition 

standard table 

(Tomato, fruit, raw) 


