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RESEARCH OBJECTIVES

1. Reduced stickiness in California rices.

Develop commercially viable methods of reducing stickiness of
California rices to improve their acceptance as Table Rices in
the United States.

2. Quick-cooking brown rice.

3. Development of rice-soy-milk product.

SUMMARY OF CURRENT YEAR'S WORK

1. Rice stickiness. Steaming conditions were tested varying paddy moisture
at the start of steaming from 14 to 26% moisture, steaming time from O
to 14 minutes, and pressure from 13 to 32 psig. Two minute steaming of
14% moisture paddy increased moisture content to 22%. Paddy was cooled
15 seconds in fluidizing air, losing 3% moisture. Drying was completed
on trays in a low humidity room. Treated, dried, and hulled samples
were milled on a McGill No. 3 using a 7000 g weight and two successive
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30 second millings. Increasing steam pressure and time, and increas-
ing paddy moisture, all had the effect of improving head yield but also
increased yellowness. The most rapid reduction in stickiness occurred
at Tow paddy moisture and high steam pressure. Steamed samples dried
to 10% moisture had high milling resistance and good head yield. At
higher milling moistures, more bran is removed by the standard milling
procedures and head yield decreases sometimes sharply. Stickiness
increases with increased degree of milling, while yellowness decreases.

2. Brown rice. A quick-cooking brown rice has been developed using the
centrifugal-fluidized-bed concept. The product can be prepared for
consumption in one quarter the time normally required for raw brown rice.
Protein, vitamin, and mineral contents were comparable to raw brown rice
and higher than the equivalent values for white rice. Calrose and
Colusa brown rices were successfully tested.

3. Rice-soy-milk product. Formulations of rice-soy-milk at four levels of
non-fat dry milk have been carried out as shown below. The rice compo-
nent consists of precooked (extruded) then reground rice brokens, the
soy component is toasted defatted soy flour. A computer program has
been developed at WRRC to predict protein quantity and quality, and final
formulated ingredient cost, based upon composition and cost of the
ingredient components. Specifications for ASCS purchase as a weaning
food under PL 480, and promotion of the product within Washington is
underway.

Processed Rice Flour 63.0 61.1 59.2 57.3

Toasted Soy Meal 23.7 20.6 17.5 14.4

Non-Fat Dry Milk 5.0 10.0 15.0 20.0

Stabilized Soy 01l 5.5 5.5 5.5 5.5

Mineral Premix 2.7 2.7 2.7 2.7

Vitamin Premix 0.1 0.1 0.1 0.1
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