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 Open Access.

Brown rice was blasted with rice flour rather than sand in a sand blaster 
to make microperforations so that water could easily penetrate the 
brown rice endosperm and cook the rice in a shorter time. The flour-
blasted American Basmati brown rice, long-grain brown rice, and 
parboiled long-grain brown rice samples were stored in Ziploc storage 
bags under atmospheric conditions and in vacuum-packed bags. They 
were periodically tested for over 10 months for changes in water 
absorption, free fatty acid (FFA), peroxide value (POV), viscosity 
changes of flour using the Rapid ViscoAnalyser (RVA), and texture of 
whole cooked kernel using a texture analyzer during cooking. Flour-
blasted brown rice absorbed less water but needed less cooking time 
than its counterpart that was not flour-blasted. There was an increase in 
FFA, POV, peak viscosity (PV), final viscosity (FV), breakdown viscosity 
(BD), and setback viscosity (SB) during storage of flour-blasted brown 
rice for 300 days, but no change was observed in texture (hardness, 
gumminess) and water absorption. The combined coefficient of 
correlation (including all types of rice) between FFA and FV is r = 0.86 
and between FFA and SB is r = 0.90 at P < 0.0001.

Cited by

Effect of Flour-Blasting Brown Rice on Reduction of Cooking 
Time and Resulting Texture
Harmeet S. Guraya
Cereal Chemistry 2011, Volume 88, Number 1: , 51-55 
Abstract | PDF Print | PDF with Links 

 

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.

2
Corresponding author. Phone: 504/286-4258. Fax: 504/286-4430. E-
mail address: Harmeet.Guraya@ars.usda.gov

Share 

 

 

 

 

 

Add to favorites

E-mail to a colleague 

Alert me when new 
articles cite this article

Download to 
citation manager

Related content found in
AACCI's Grain Science 
Library

 GRAIN SCIENCE LIBRARY HOME      SUBSCRIBE      E-ALERTS      AACCI HOME  ONLINE JOURNALS     ONLINE BOOKS  


