Abstract An instant rice porridge product co d generally rice
grain size, discreet pieces of rice having a WmmmWMHmlm rrpact ed central
region and a | ess dense surface regional of genera open ' Y
surface region of said pieces consigting of substalfttally fuI I y b b

gel atinised sta B¢ the central regi on con M‘mﬁrt |y gel atinised
starch. The product of the invention can be Vm“ﬂm““mwm wthin 3to 5
mnutes to forma fully acceptable rice porridge..;Jg«i nventional al so
provides a nethod for producing the instant rice porridge by puffing

extrusion using s, {A49nt R PorifdEe p8dibEBiaprises puffed generally rice
grain sizé, discreet pieces of rice having a more dense compacted
central region and a less dense surface regional of generally open
cells, the surface region of said pieces consisting of substantially
fully gelatinised starch and the central region consisting of partly
gelatinised starch. The product of the invention can be very
hydrated within 3 to 5 minutes to form a fully acceptable rice
porridge.

The inventional also provides a method for producing the instant
rice porridge by puffing extrusion using a food cooking extruder.
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