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 Open Access.

Long-grain nonparboiled, long-grain parboiled, and American basmati-type 
brown rice were bombarded with parboiled rice flour particles to create 
microperforations on the water-resistant outer layer of the kernels. These 
microperforations in the treated rice significantly increased the rate of 
hydration. Optimum conditions to produce microperforations without 
removal of the bran included air pressure maintained at 413 kPa and a 
parboiled rice flour average particle size of 124 μm. The optimum blasting 
time was 40–60 sec, depending on the type of rice. The relative hardness 
of the fully cooked flour-blasted rice was the same at half the cooking time 
of the untreated brown rice but % water absorption of the untreated flour-
blasted brown rice was higher because it required longer time to cook. 
Overall, untreated brown rice was ≈4.7% higher in % water absorption due 
to longer cooking time in comparison with the treated counterpart. The 
blasting treatment resulted in shorter cooking time and firmer and less 
gummy cooked rice as compared to freshly cooked untreated brown rice.

 

AACCI  Home  Contact Us Privacy Statement Copyright AACC International  

 
 

1
USDA-ARS Southern Regional Research Center, P.O. Box 19687, New 
Orleans, LA 70179. Names are necessary to report factually on available 
data; however, the USDA neither guarantees nor warrants the standard of 
the product, and the use of the name by the USDA implies no approval of 
the product to the exclusion of others that may also be suitable. 
Corresponding author. Phone: 504/286-4258. Fax: 504/286-4430. E-mail: 
harmeet.guraya@ars.usda.gov
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