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Introduction

ü Paddy (Oryza sativa) is second largest major cereal crop produced in India

after China.

ü Rice is a source of nourishment for more than half of theworldôspopulation.

ü Katarni Rice is a finest scanted rice having geographical indicator (GI) tag, and

it is grown in Bihar.

ü The paddy is converted into edible form of the rice for which the paddy

undergoes several post-harvest operations.
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ÅThe unique characteristics of Katarni Rice is
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Soft and Non-sticky rice with good digestible qualities

Strongly aromatic cooked and uncooked rice.

Brown Husk with awl shaped apex.

Untainted appearance and delectable taste

Famous for palatability and beaten rice making qualities.

ü Local varieties have yield potential ranging from 15 to 30 qtls/ha. 

ü The Katarni paddy is highly susceptible to various insect pests and diseases, like:  

(i) stem borer and (ii) bacterial blight. 



Paddy to Rice Processing

ü Parboiling: Parboiling is an important step before milling of paddy. It is a 

hydrothermal treatment which improve the head rice count and increase the yield of 

rice. 
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Paddy

Cleaning

Soaking in water (8 h)

Draining

Steaming (20 min) 

Aeriation (3 h) and Heaping (3 h)

Tempering (1 h)

Sun drying (2-4 h)

Dried Paddy (14 % moisture)



Advantagesof parboiling
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ü It develops a relatively darker colour compared to raw rice.

ü The traditional parboiled process produces and undesirable smell.

ü Parboiled rice takes more time to cook to the same degree of softness than

raw rice.

ü Because of long soaking in traditional process, mycotoxins may develop in

parboiled rice and cause health hazards.

ü Parboiling process requires and additional investment of capital.

Disadvantages of parboiling

ü Smooth surface finish and increase the head rice count.

ü Loss of soild during cooking is also less.

ü Cooking quality of rice increased

ü More nutrient retention in rice.



Milling of Paddy

After parboiling, paddy is subjected to milling to make rice. The processing steps 

of milling is given below.

. 
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Poha Processing

ü Rice flakes is also popularly known as "Poha" are prepared from paddy.

ü It is often eaten for breakfast or brunch and is quite light and nutritious.

ü It is mainly used in the Western region i.e., in Maharashtra and Gujarat and some

parts of the Eastern & Northern Region.

ü It can be fried with spices and chilly to make hot and tasty food item or milk / curd

is mixed with it and then eaten.

ü Most people take it after frying whereas some takes it with milk; the dish is easy to

cook & nutritious and contains carbohydrates & proteins.

ü The flakes are very easy to cook and can make a meal

in minutes.
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Processing Methods of Poha

ü Raw paddy was soaked in the water for 24 to 30 hours at a room temperature

to increases its moisture content up to 30 to 32 %.

ü This was followed by complete removal of water from soaking tank and the

soaked paddy was conveyed through a 5 kg cloth carry bags into the hopper of

the paddy roaster operated at the highest temperature about 172 - 175ºC for a

short period of time about 35 to 40 seconds in fine sand.

ü The process results in drying of husk with its internal moisture content in the

range of 17 to 19 % yielding roaster paddy that was immediately conveyed to

the rice flaked machine operating at 200 rpm by 3 HP electric motor.
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