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Abstract: To better utilize brown rice with improved nutrition and flavor, a saccharified solution of extruded brown rice (SS-EBR) was prepared and fermented with L. plantarum, L. fermentum and s. cerevisiaeboth in pure and co-culture condition for 24 h at 37 ֩C. Co-culture fermentation resulted in better acidification, utilization of sugars and a 4-fold increase in the total organic acid content.  Free amino acids were enormously consumed during fermentation mainlyafter co-culturing followed by S. cerevisiae with the emergence of flavor metabolites such asethyl alcohol,3-methyl 1-butanol, phenylethyl alcohol, acetic acid and dimenthy ether which contributed to the fruity or alcohliclike aroma of SS-EBR. The non-starch polysaccharides (NSP) extracted from SS-EBR revealed an increase in the yield, its uronic acid and protein content but a decline in the neutral sugars following fermentation by co-culture, L.plantarumand L.fermentumalongwith noticeable changes in the monosaccharides composition (glucose, arabinose, xylose, fucose, galactose and mannose). Hence, the selected strains could modulate the nutritional and flavor properties of SS-EBR particularly after co-culture fermentation with greater synergy which could be better utilized in the development of a novel functional product.
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