2

2 _ _ _ 1, 030, 328 nor e
toénAgg?tfszzlghehhlther- wi Il not be subject to mcrobial sp§YFggg ggoked
_ ch as preservatives, flavour-..long as excessive nQoisture

g PTGl Thgs, colourings, nineral,s and, vi : > =
"as af oresdi d“i's. prevent ed be C@ rer.al,s and, vitamins nay; :preparing
4 opdst g _be added, t o ¥had opesdutf .

The soaked®fopdstuff nmay be dried to u.é%% %,..ibgaf;{,.i ﬁgSig*LtPSL -i”Ed'.Ufn_ ?;];dt he
sation to 70 G%Vf’éﬁ":gpam”

‘af its sgakée:wej ght *wi'thout gel atini
T 0 : _
. iﬁ?ﬁ’ﬂl?](}s]?mi'lﬁmlﬁage but in this

ni*cr o- or'gani sms :such a
instance:-.. ' ' donema -S

By begcie Lo TP Rent LT ] p., Mcrococcus 308
-y e NOLS edf%gd t(:ﬂ%}iﬁ? : perlgi I'lus spp. 1?@5}9(3 . Uff.
( 0] si m ' o 3. 199N
e R L et

' h&lo@ﬂl&iﬁéﬁ] y practicable and feasi ble to 75
%%-SPR&%J%&% glBushéd Mg 18,g886at i ni sati on pl us

“ \ not_ gr at gluced (refrigerator) te W
\ oy _ . yera- by -
terrper-atUre SO naoN E’Eo?fﬂyﬁg@?@f ?n uFé-Cont 'tures’v\ﬂpr' & gEStai ned}l'
100[err] F. or above. T F o i _ al ner, ich is then seal ed
cont ai : ﬁiz&a}&?sf%ﬁ', WS Ui, e, 203, 2XTy8B) andl 1Bk R,

ont ai m*ﬂ%@?ﬁ@%ﬂgmﬁ 46138, 16M) by heat at very m)dera?e paseé

be substantially noisture- ’ ; _ shoul d
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of 18 George Street, Miranda, New South before it is packed for sale. Rice prepared in
Wales, Australia, 6 Bogata Street, Neutral this manner is known as quick cooking rice.
5 Bay, New South Wales, - Australia and 17 According to the present invention food-
”  Norfolk ‘Street, Killara, New South Wales, stuffs of the type desc ibed are prepared for 50
Australia, respectively, all citizens of the sale as quick cooking foodstuffs by. first 1m-
- Commonwealth of Australia, do hereby de- pregnating grains, seeds or farinaceous foods
Jlare the invention for which we pray that a having a starch content in excess of 50%, with
10 ‘patent may be granted to us, and the method a solution of water and sodium chloride uritil
by which it is to be performed, to be particu- a uniform penetration of the solution through- 55
larly described in and by the following state- out the foodstuff is achieved. Subsequently the -
ment: — ' surface moisture may be removed from “the
- . This invention relates to quick cooking foodstuff. For centain foodstuffs within the
15 foodstuffs prepared from grains, seeds and type described the foodstuff is removed from
farinaceous food products which grains, seeds the solution prior to 2 uniform penetration, 60
and farinaceous food products have a starch - and in such case the foodstuff is held in a
content in excess of 50%. condition which will permit a uniform: pene-
The invention has been devised to provide tration of the already contained saline solu-
20 a quick cooking foodstuff of the type described ~tion. The foodstuff is then in a saleable condi-
which when prepared according to the inven- tion as a-quick cooking foodstuff and it will 65
. tion retains, most of the essential food ele- remain stable for indefinite periods.
ments of which it is comprised, which will re- The uptake of saline solution wvaries con-
main stable, that is in its prepared condition, siderably with the type of foodstuff treated.
) 25 for indefinite periods even under adverse For rice, the maximum uptake, depending on
K climatic conditions, and which ds. resistant to the type of rice, is between 259, to 100%, of 70
’ .- attack by for example vermin, weevils and the weight. of the rice at room temperature.
.~ larvae. _ ' For spaghetti and other alimentary pastes
- Rice grains, for example, in a natural dry the maximum uptake is approximately. 80%
.30"/state have a moisture content of approzi- of the weight of the paste.
< mately 8% to 14%. By -cooking, the starch The period of soak (impregnation) may be 75
> “Zand other constituents are hydrated’ and the . conveniently shortened by raising the tempera-
. starch is gelatinised and when in an edible ture of the saline solution. Although it is not
- ~_state has a-moisture content of about 65%, to essential to the performance of the invention,
35 =809/, ~or ‘higher. This increase in mboisture it is preferred to soak the foodstuff in a satur-
=.-" content is usually achieved by boiling the ated or near saturated saline solution at 2 80
TNIEL long periods and, in the temperature within the range of 32—I180°F
~~Zcase of certdin types of grains, it is sometimes for a period of 5 minutes to 72 hours. -
... necessary to subject the grain to preliminary Salt introduced into & foodstuff as afore- o
40 hydration in order to make the starch and said increases the rate of muptake of water :
. other constituents capable of being readily and consequently ‘the rate of gelatinisation of 85
- cooked. . the: constituent starch during subsequent ook~
In an attempt to shorten the final (con- ing processes. Consequently the cooking time
sumer’s) cooking time of rice it has been pro- is_substantially reduced and the foodstuff is
- [Price 4s.64.] '
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20 (a) add an additi onal
ungel ati ni sed foodstuff in
deriva- a container under
‘defivatives where thi S
permtted by |aw,

preservative such as and gel atinised or
85 sul phur di oxide, sorbic acid or its
vacuum —tives, benzoic acid or its
Foodstuffs”treated in the nanner deéscri bg
' herein are prepared for.

consunption by boil - (b) hol d the foodstuff in cold stora i ng i'ng
a quantity of water which is sufficient 25 (c) hold t'he foods uff in . -
war m st or a to absorb the contai pgﬁ,ﬁ@lt Fo_r:-i '-_m).st- pur - 90 ' (dy
pasteuri se —t-he—i— : =\ - that a
vol une of.” :mof gﬂy cooked than was' possible hither- will: not be sub;ect to microbial spoilage s45 to 8-
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cont ent .. Thllﬁoo,l‘pesyabﬁo& rm . < L use,
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may be pack &yriset ; S or S s Yhen\/\m’ehfegavfbmsome neolythene ©r | s not
subject to ‘ : -ty%'ggﬁ : : *) Rl the
seal ed COﬂE@fel’kﬁ!rﬂg Bwise ya— 1y Tavch lhe \Gagdli CK
cooking 20 d@naddndni mdmbnai premvaﬁvemai asngmﬂ @elaﬂidised pumpgmemsea dodshft fid S85
conpri sing . @F‘h@"x@l 4&’F|1F$ es predan Yagiumlg t he f godstuff.
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(f) pack : and hold the foodstuff in a vacuum.
' When the foolstuff is to be packed into
units for sale for use, the treated foodstuff
may be packed into a bag or container which
is not subject to damage by heat and sealed
and the sealed container then subjected to a

conventional form of heating for the purpose -

of pasteurising the foodstuff. During pas-

teurisation the starch in the foodstuff wx.ll be-
come gelatinised to some extent. This does
not hinder the subsequent cooking and eating
qualities of the foodstuff and in the case of
grain and seed foodstuff, the individual grains

and seeds when gelaunmed are: less brittle -

and ‘more resistant to lmpact than if they are
not gelatinised.
Whenthefoodsnﬁmtobepad(edmbtﬂk
containers where heat penetration during pas-
teurisation could be incomplete, the foodstuff

o mybepastemsedpnmtopaclangandthen

55

65

partly dehydrated, for example by between

5% to 15% of the soaked weight of the
treated foodstuff. The foodstuff may then be
handledmhﬂkmanormalmanneraslong
as packaging is such as to- prevent further
substantial loss-of moisture.

Depending on annosphenc condmons, the
treated foodstuff, if left ‘exposed to the air,
will continue to lose weight as moisture, until
a fairly stable final weight is reached. Food-
stuffs “dried® in this manner have excellent
keeping and handling qualities and are still a

quick cooking foodstuff. Foodstuffs so treated -

hydrated to remove the bulk of the ‘moisture

-content. This results in a subsnanually dry

product which may then be pa:cked in a con-
ventional manner. :
YVHA‘\T WE CLAIM IS.-—- _
method. of preparing quick coolmng
foodstuffs comprising ‘grains, seeds or farina-.
ceous foods, said foodstuffs having a starch.
content in excess .of 50%, the method com-
prising the steps of impregnating the food-
stuff with an- aqueous solution of sodium
chloride until a uniform penetration of the
solution throughout the foodstuff is achieved. -
2. ‘A method according to Claim 1 wherein

the sodium chloride solution ds saturated m'\

nearly saturated. .
3. A method accordmgrtoClalm 1 6r Claint:
2 wherein the impregnation is performed at &=
temperature of from 32° to 180° F ﬁm'- a
period ‘of from 5 minutes to 72 hours:.
4. Ameﬂlodaccordmgtoanyofthe""
cedmg Claims comprising the addxt&onal
of pasteumsmg the foodstuff after
nation step. © -

AN \,@f;

100-

105

‘e

115

5. A ‘method according to any of the. preé. e

ceding claims wherein the foodstuff is further

treated to effect gelatinisation or parual gela-_, .

tinisation thereof.

- 125,

6. The method according to any.of the pre- _

ceding . claims ‘wherein the -foodstuff is per-

mitted to absorb between 25 and 80% . of its R

weight of the sodium chloride solution.
7. A modification of the method according

130
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(d) pasteurise the foodstuff w1thm its pack
age,
(e) sgelatinise the foodstuff and reduce its
moisture content sufficiently, for example from
5%, 1o 15%, of the soaked wexght of the food-
stuff so that it becomes unsuitable as a growth
medium for micro-organisms,
(f) pack and hold the foodstuff in a vacuum.
When the foodstuff is to be packed into
units for sale for use, the treated foodstuff
may be packed into a bag or container which
is not subject to damage by heat and sealed

and the sealed.container then subjected to a

conventional form of heating for the purpose
of pasteurising the foodstuff. During pas-
teurisation the starch in the foodstuff will be-
come gelatinised to some extent. This does
not hinder the subsequent cooking and eating
qualities of the foodstuff and in the case of
grain and seed foodstuff, the individual grains
and seeds when gelaumsed are less brittle
and more resistant to impact than if they are
not gelatinised.

When the foodstuff is to be packed in bulk
containers where heat penetration during pas-

- teurisation could be incomplete, the foodstuff

55
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may be pasteurised prior to packing and then
partly dehydrdted, for example by between

5% to 15% of the soaked weight of the
treated foodstuff. The foodstuff may then be
bandled in bulk in a normal manner as long
as packaging is such as to prevent further
substantial loss of moisture,

Depending on atmospheric conditions, the
treated foodstuff, if left exposed to the air,
will continue to lose weight as moisture, until
a fairly stable final weight is reached. Food-
stuffs “dried ® in this manner have excellent
keeping and handling qualities and are still a
quick cooking foodstuff. Foodstuffs so treated
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B ﬁﬁ@?’% BE

pre
ﬂoC‘a%%ob ost pur-
poses, it has been found that a volume of
water 6 to 8 times the weight of the foodstuff
produces a palatable product.

It is also within the scope of this invention
to partially cook the foodstuff ‘after it has
been impregnated with the saline solution.
The partially cooked foodstuff is then de-
hydrated to remove the bulk of the moisture
content, This results in a mbstantxally dry
product which may then be packed in a con-
ventional manner,

WHAT WE CLATIM IS: —

I. A method of preparing quick cooking
foodstuffs comprising grains, seeds or farima-
ceous foods, said foodstuffs having a starch
content in excess of 50%, the method com-
prising the steps of impregnating the food-
stuff with an aqueous solution of sodium
chloride until a uniform penetration of the
solution throughout the foodstuff is achieved.

2. A method according to Claim 1 wherein

mkagungzm@mmwﬂmem&hquwﬁuﬁmumhwmmamg,ﬁﬂ&wﬂA

80

N KW% T@éee Mask)gprated s

is actory '
*gu?ga%%ﬁf b5

90

95

100

105

110

the sodium chloride solution is saturated or

nearly saturated.

3. A method ‘according to Claim 1 or Claim
2 wherein the impregnation is performed at a
temperature of from 32° to 180° F for a
period of from 5 minutes to 72 hours.

115

4. A method according to any of the pre=

ceding Claims comprising the additional step
of pasteurising the foodstuff after the i 1mpreg-
nation step.

5. A method according to any of the pre~
ceding claims wherein the foodstuff is further
treated to effect gelatinisation or partial gela-
tinisation thereof.

6. The method according to any of the pre-
ceding claims wherein the foodstuff is per-
mitted to absorb between 25 and 80%, of its
weight of the sodium chloride solution.

7. A modification of the method according
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1, 030, 328 3 to any of the
preceding O ains wherein the 9. A nethod according to Claim8 conpris-

UDLLWMSQW%&AM—DW“\M!N
cooki ng thes foodstuff 15 solution throughout the foodstuff is achieve T

bef ore .de- hydratlon ' by. the steps of inpregnating the foodstuff in
10, A met hod-of preparjng qui ck cooking 5 the sodium chloride

sol ution, renoving the foodstuffs according to Claim1 ‘substantially
foodst uff fromt he sol ution~and hol,Hopge the as hereinbefore dessribed.
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