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Grain Processing with Special Reference to Rice

World produces around 2600 Million tons of Cereals and India produces around 270 Million tons.  World produces around 
700 MT of wheat and India produces around 100 MT. Paddy production in the World is around 750 MT and our country 

produces around 150 MT. Similarly, data is available for Coarse grains consisting of Millets, Legumes consisting of pulses.

Generally, paddy is processed to raw as well as parboiled rice. While processing paddy to raw rice precautions to be taken will 
be touched upon. Methods of parboiling of paddy, where open atmosphere, pressure parboiling will be touched upon.

Paddy is processed to steamed rice; in which way it is different from parboiled rice will be discussed. Preparation of Expanded 
rice, popped rice and Flaked rice will also be discussed.  Similar attempts will be made to explain how other grains could be 
processed like rice will be touched upon. Weaning foods preparation and process conditions followed will be discussed while 
presenting. Attempts will be made to explain the steps, what is happening will also be touched upon.

Pregelatinization of cereals or any other grain will also be spoken. With pilot plant demonstrations, this phenomenon will be 
discussed upon. 

Attempts will also be made to explain the phenomena of making dhals from the pulses. Attempts will also be made to explain 
the preparation of Sago from tapioca roots.
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