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
September 18, 2013 September 25, 2013 October 1, 2013

No. 36/1~36 (n=36) 15:22 No. 47/1~47 (n=47) No. 2/1~2(n=2) 14:50
Amylose 18. 3% Amylose 18. 4% Amylose 18. 6%
Protein 7. 1% Protein 7. 4% Protein 7. 4%
Water 14. 3% Water 15. 0% Water 13. 1%
Fatty acid 16. 5mg/100g Fatty acid 14. 7mg/100g Fatty acid 16. 2mg/100g
Eating-quality 8 3 (Wpoint Eating-quality 8 1 (A point Eating-quality 8 0 (A)point

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 71-175 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 | 75 | 8.0 | 8.5 | 9.0
Low/Lower | Average | Higher/High
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Sugar content measurement Nouminren Food Research Labo.
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RREAR ST RS
Director P /\EEKZIBE

January 27, 2014

Address | T 5+4-00L1 Kasukabe-city, Sait
S 55 YL B ukabe-city, Saitama WiE | Tel
Client ~ Name  |uig Takahashi FAX -
Produce =< Carrot
A e A
Test Sample Producer | Takahashi
|Gr# 44 A B | 2014461 2T H | BREHE B | 201451 B 2T A [ Hr i tisiE | BEACHIE (Brixk)
Requested January 27, Receipt January 27, Requested Sugar content
date 2014 date 2014 item measurement

1. 44fiz>,vc 1. Method of analvsis
HRELERERL, DRR CEE] L 0A4MRRELL = ~hi FRI-m-&lkraker
(Brig)oiliE4 332 /2~7-  An adequate dose of fractured sample was taken to be analyzed. Measurement
of the sugar content (Brix%) was conducted under the condition below.

0. Aybirdeine4yirigfgze 2. Condition, equipment, ete. of analysis
FRAERE T IRNEERER (MRS T T MF U4 EERER Spittz IPR-101 &)
Saccharimeter Digital saccharimeter (made by ATAGO Co., Ltd.)

3. 4pdfezm 3. Analysis result

[ arme L4 | Ly &E B (Qriei) [ = Remarks
Analvaia Nn I Sample " Suear content (Brix%) N N
114266 ‘ AT 49 Pt T PIcLE DL L
e WA=V DFEEEL 5~TBrix%
Carrot
o The Sugar content of carrot taken as an
HE example by Atago Co., Ltd is 5-7 Brix%.
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Date completed: Februarv 7. 2014 S TRB 20142 H87H
Analvsts ZPTHEEFE  JH)IEETE
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Nouminren Food Research Labo.
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%ﬁ#ﬁ%% February 7, 2014

E23 C St General Incorporated Association
Vitamin C simple analvsis Nouminren Food Research Labo.
—E%?i[{ﬂit’:"ﬁ"g%‘%’st
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‘ GnEs
Director gz e

T344-0011 , . -
\ Address B A S Kasukabe-city, Saitama WS Tel
el C pREREEHi
Client Name |z Takahashi FAX ~ |
Produce |7l %2 Spinach '
i e . |
Test Sample Producer |z Takahashi |
[RFEEBEAE 2014 51 B 27 B | BORPEGIE [2014 1 5 21 B | SYHrBVAE | ©oi CMB AN
Requested January 27, Receipt January 27, Requested Vitamin C simple
date 2014 date 2014 item

analysis
1. 5¥¥r 5 1. Method of analvsis
SEHZOWT. FROSKECEHI C O SMITE A3 fou vl 7=

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

0. ARy H AR Y 2. Condition, equipment, etc. of analysis

BURH(E) I, 2045V BB RN A HIREBEIFA X R B I ole, ZHARRIRLLTRQ Y

Ly 22 (MBEEHAZGLENTRQ 71-v2R (MERCK M) )ICTEFIY C 2RIELE, RIEBT
ERRERIRVIB LT B AR SMWRARICESEI|MEL . REp iU

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.

y gk . Amount in the
3. Gk 3{']:_ 3. Analvsis result Vitamin C content fifth revised
Analvaia Nn | Produce Producer EEIVC BRAT A A A R iEnm Japanese food
45387 No { B & BT Y oduce St i K4 R R DSl composition
1 T ; on ontl7L & KRR AR ’ = i ’“ standard table
| ‘ G (mg/100g) | (mg/ 100
114265 oy M PR ) o 72 l il 60
‘ . . (AR OHE)
. Spinach | Takahashi S

(Harvested in winter)
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Date conducted: Februarv 7. 2014 ST ERB 201482878
Analvsts SR YSE m)EE
INEBEA

Nouminren Food Research Labo.
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Nouminren Food Research Labo.

Vitamin C simple analvsis
—aF LA

RS, Sy o — o

Director & A@EHEA]

Address | T 44470001 Kasukabe-city, Saitama Wi { Tel '
i - 145 F WA B B ‘
Tk
Client Nam? _|i5Ac Suzuki FAX =
flais
Produce p=F Tomato ,
Yagugtd H 4 .
Test Sample Producer 355  Suzuki
|¥rEEA A 2014558240 | REZMA | 201458268 | HFIkEREB] ©¥3vCRBal |
Requested  May 24, 2014 Receipt May 26, 2014 Requested ~ Vitamin C simple
date date item analysis

1. 7787 1. Method of analvsis
HEHIOWT, TRRORHTE I COMBHELIBI2VVELT -,

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

2. A f"‘-f ’7?*'?4‘%'??

‘t ) fl A= 2%A5 :)':/d.'a’n‘r

2. Condition, equipment etc. of analysis

EWEML, FREFETS T AZ B I~ ZhaRBRiisL TRQ7
2 /71\“&!%5 R HEEESTRQ 7L w2 A (MERCK 3) )i TE#3y C #RELZ, JIERML
[TARERIRVEB RITR AR SE B S RICESEXTHEL B 6L

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
simplified reflective photometer made by Merck). Measurement site was adjusted ased
on the fifth revised Japanese food composition standard table to be tested.

3. sk 1_3 Analysis relsult Vitamin C content Af?fl‘g}:lﬁ(te\}?setge
Analveic No I L PrOduf? I Producer | o R Iih:u [‘ S Iﬂ‘.-f: Jgg;niz?tifggd
| ##No. | fd-dflies | LT A ERP "”'”‘:&:E&J;?“& standl;rd table
| | — e = 3 (mg/100g) | (mg/100g)
| ! | l |
| | ! 15 !
114482 | b=k | LY N | 35 |
| | Tomato I Suzuki | (b= b, BE, %) !
|
' Lo | | (Tomato, fruit, raw)
2k

Date conducted: Mav 27. 2014 SriiEhe . 2014 45 A 27 ©
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