"1 RI CE PORRI DGE PRODUCT AND METHOD OF PREPARI NG SAME The pr eﬁ% W(w

relates to rice porridge. The i ti sp IIy nce
use of a m xture of Hilledricggﬁesgﬂs i n the
preparation of aseptic rice 5 d of @reparing sane. Rice

porridge, also referred to as congee or gruel, is generally prepared by
heating a m xture of rice and water so as to soften the grains of the rice.
Nut ri ents, seasoning, flavourings and or other ngﬁﬂgﬁ may al so be
added to the m xture. 10 Freshly prepéred rice por an agreeabl e
taste and consistency when the rice is softened to become sticky but only
to the extent that nmuch of the starch is maintained mﬁthln he rice grains.
I f the porridge R@QB@BBHDﬁ&PR%UFJn@N&M§tT}WQ¥ RREBARINGSAMEr e, 't he
surface tissue of the rice will be damaged all ow ng the rel ease of excess
starch. The resulting 15 porridge will be gluey, |ook starchy and have an
undesi r abl ghé prebent Riveriidntrélateeto rick perridge.r Thigmvenionicespocikidcanoeined evthlths ed
by i nstantaneous ultra- hlgh tenperature heating and_ then packaged

asept i cal | yse dopmidure;of anified flcfagéi Rigwoolfed gnifed Eﬁ‘& jthe PFFPH@&PD pEasetiGFige

cont ai ners I erature and pressures. These net hods
gener al | y Pe glg?a&%n# cﬂip h%g?ng a steaned odour, |oss of taste and
fl avour and poor phy5|cal propertles due to high starch | evel s.

Furt hernore, when porrldg i n heat-resistant containers unde oes retort

sterilizat Risg POHileR FuAs£PBESH 105 B BISh 1 genesall ylmﬁm BihhesHBas 3imixhre
d P
asepti cal | 5 ek an is?%ﬁe{o'p%?% HE LA dr o e, SRR Sepschhe T S g

properti esot thet ingtedidnys M@ alex bs hddetl ta i mizane.di ngly a net hod for preparing
the sane woul d have great commercial significance. Mintaining rice
i ntegritlf and obtaining an acceptabl e

Freshly prepared rice porridge has an agreeable taste and consistency when the rice is

softened to become sticky but only to the extent that much of the starch is maintained within
the rice grains. If the porridge is cooked for too long or at too high a temperature, the
surface tissue of the rice will be damaged allowing the release of excess starch. The resulting

15 porridge will be gluey, look starchy and have an undesirable texture and taste.

Rice porridge can be cooked and sterilised by instantaneous ultra-high temperature heating
and then packaged aseptically. Cooked rice porridge may also be packed in heat-resistant
containers and sterilised at high temperature and pressures. These methods generally lead to
20 the porridge having a steamed odour, loss of taste and flavour and poor physical properties
due to high starch levels. Furthermore, when porridge in heat-resistant containers undergoes
retort sterilization the high temperature processing can impart an undesirable odour or taste

to the porridge unique to the container.

25 Pre-cooked aseptically packaged rice porridge having good odour, taste and physical
properties is virtually non-existent and accordingly a method for preparing the same would
have great commercial significance. Maintaining rice integrity and obtaining an acceptable
texture in the preparation of the rice porridge are two of the most difficult problems to
overcome.
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texture in the preparation of the rice porridge are two of the nost
difficult problens to overcone. 30 -2-_In_an attenpt to prepare aseptic
rice porridge suitable for |long-termstorage, gelatin agents have been
added during the preparation of rice porridge, and ot her nethods have been
proposed such as controlling the pH or tenperature of the porridge during
cooki ng, however, these nethods have not successfully resulted in an
aseptic rice porridge product suitable for 5 | ong-term storage and which
mai nt ai ns an agreeabl e taste and consré%bncy at |ow tenperatures. Rice
porridge produced by these nethods often still does not have a desired
texture or good rice grain integrity. It is_an object of the present

i nventi on t bn aveltesepido @repate 3septis ricel pasviden witabie for lopgsiEmayoragfe sgigtin agents

above- nenti gned, di sa n Prior.art . ACC [
nvent | on ppoth b AL HBHE e brepaliBh of ricP oridler 3hd o s nlane Bk,
i ncl udi ng t BRypse@Rud ashemidig the PHok tentpensturerdf the gorridge dupngeankiigs dowevdred
rice and water. 15 The invention al so {)ro_vi des an asepti¢c ric or_r'l)ldqre
prepar ed acthssamptiodobaveaohsiseessitly resyltedrinangsepiic &ermérg(&e @ﬁ&?%ﬂta ¢lor
according to the proces r I Qv ' sypert. I {dwesS
When compar SPGB QETRE, P g G s &Y Sffceaflc Mo MRCLORIdPER! 1w
temperatures. Rice porridge produced by these methods often still does not have a desired

texture or good rice grain integrity.

It is an object of the present invention to overcome or at least alleviate one or more of the

10 above-mentioned disadvantages of the prior art.

Accordingly the present invention provides a method for the preparation of aseptic rice
porridge including the step of heating a mixture of milled rice, pre-cooked milled rice and
water.

15

The invention also provides an aseptic rice porridge prepared according to the above method.

The rice porridge prepared according to the process of the present invention has superior
properties when compared to rice porridge prepared using milled rice alone.

20
The rice porridge of the present invention is particularly suited for packaging aseptically in
a container. The mixture of milled rice and pre-cooked milled rice provides a finished
product with cooked, open rice grains which are well preserved, giving a desired taste and
texture to the finished product. The cooked, open rice grains are well preserved with good

25 integrity. The aseptic porridge is ready-to-eat and is also suitable for long term storage.

The term "milled rice" refers to regular-milled white rice in which the hull, bran layers and

germ have all been removed. Preferably the milled rice is from Thailand.



‘The rice porridge of the present invention is particularly suited for
packagi ng aseptically in a container. The m xture of mlled rice and
pre-cooked mlled rice provides a finished product with cooked, open rice
grains which are well preserved, giving a desired taste and texture to the
finished product. The cooked, open rice grains are well|l preserved with good
25 integrity. The aseptic porridge is ready-to-eat and is also suitable for
long term storage. The term"mlled rige" refers to regular-mlled white
rice in which the hull, bran | ayers and germ have all been renpved.
Preferably the mlled rice is from Thail and. -3- The term "pre-cooked
mlled rice’ refers to regular-mlled white ri i ch has been soaked
cooked and HREpER apregooked anifled rcep gefprs &g’é’g‘é}fif"fnﬂieﬁdi’v%?éfﬁe "ﬂﬁ%msirll‘}ﬁ“ €dy 5o
contain oth okEd"QchF&'éhgﬁIaﬁed.S“Ch as, for 5 exanple, vegetables, neat,
seafood, fats, oils, spices, flavouring, sweeteners, nutrients and ot her
conventional processed food additives, such as thickeners, preservatives,
antioxidants and stabjlisers, which may al sq be adde

gﬁi n certain
ci r cumst anc £8e 1ips geEdgs o) theRressnhwventigs By 5 contgin o ag}grf{d{l,er\tq,éuta} ¥yifofal

m xture OE Q&Jf%‘,j*%fa%lespﬁ)@étc 9&@9{,3?@,!0?19, %;Ji&e@, ﬁﬁ@uﬂﬁé,%eetg ﬁ,{rﬁlgg&}ﬁs and

heati ng step. ratio of 'm rice versus pre-cooke rrce is
i mport ant  t theddoavéentionaleprpersseddged additivesdsugh as tickendrf, firbeervatives) aofioxiddnted
rice to pre-cooked mlled rice is too |laow, the porridge w]l_becone too
mashy. On t#l gabiliserpayhichimay; 3lg P%\?S‘B’di'g CEBHN FIGHDS S-p&’rr?fﬁrf@ﬁv By pther

become 10 Wik Rhis RRELAELR e bl Hikfredf nihe 1, FloRBokel rhifea SREKAH Wildr] o

rice is fron
before the heating step.

10
The ratio of milled rice versus pre-cooked milled rice is important to obtain rice porridge of
good quality. If the ratio of milled rice to pre-cooked milled rice is too low, the porridge will
become too mashy. On the other hand, if the ratio is too high, the porridge will become to
watery. Preferably the ratio of milled rice to pre-cooked milled rice is from 1:3 to 3:1 w/w,

15 more preferably about 5:4 w/w.

During preparation of the rice porridge, preferably the mixture of rice, water and optionally
other ingredients is heated at from 120-150°C for 2 to 5 minutes, more preferably from 130-
140°C for 3 to 4 minutes, most preferably from 135-138°C for 3.5 minutes. This ultra high

20 temperature step assists in the final cooking and the sterilization of the porridge.

The production of rice porridge may be conducted in batch lots, however it is preferably
suited to continuous production. It is preferred that the process of the present invention is
conducted in a completely continuous process in which blending, pumping, heating, cooling

25 and cleaning take place in an entirely closed system. This process results in consistently high
product quality because the contiﬁuous production enables the same process conditions and
parameters to be maintained day after day. Other valuable and commercial advantages are
minimisation of product losses at start-up and shut-down, meticulous hygiene and aseptic
processing.
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*15 nore preferably about 5:4 ww During preparation of the rice porridge,
preferably the m xture of rice, water and optionally other ingredients is
heated at from 120-150[err]C for 2 to 5 mnutes, nore preferably from 130-
140C for 3 to 4 mnutes, nost preferably from 135-138[err]C for 3.5

m nutes. This ultra high 20 tenperature step assists in the final cooking
and the sterilization of the porridge. The production of rice porridge nmay
be conducted in batch Iots, however it is preferably suited to continuous
production. It is preferred that the pfocess of the present invention is
conducted in a conpletely continuous process in which blending, punping,
heating, cooling 25 and cleaning take place in an entirely cl osed system
Thi s pr oceskhe mdxthtesof mildasindées tpeertdoked ingiteg riceluwater)akd amy other ingsedigntvare

conti nuous product.ion .enabl he ,same process condjtions,and,paraneters to
be mmi nt ai rigﬁtgﬁ‘%' té?ﬁfegrv”‘gh%/&%’é‘ﬁé‘? %?H?EBF & ﬁ'&atcmgﬁ’aﬁhﬁ%‘ﬁ?a eégsggﬁ re
m ni m sat i oRaghe BhigtRNd bOSERRY Bhitabledl Scrhdaiftad htlar S NEngeFPirt ShdedUSnally

hygi ene and aseptic processing. 30 -4°- The mxture of mlled rice,

pr e- cooked miidtleahdraredssigned for highly ascpuopioducts angl pradents eontaiging tasgepartitlygs.

heat ed w a. Cont her rr cra surface heat .exghanger. al though ot her
simlar h%gflﬂgﬁgagﬁ‘ﬁ%% giﬁ’iﬁ#’}i"‘ﬁ’é{ @8@% ipFousisienty) eghmg)&(‘ff&ﬁ‘e%“éﬂ}@?agﬂ’eﬁgﬁ‘?‘“g
exchangers Rfigh /466 Blal&Ndbds)hd Bifaaifehetitd: ecRandesd|&heseh Wheh egtidniely sB&kguS
products and products containing |arge particles. 5 High agitation of the
product regubduscts arepoepsbsedent |y ef fici ent heat exchange. The scraping
action of the bl ades keeps the surface of the heat exchanger clean even
when extrenely sticky

It is desirable that the rice porridge prepared according to the present invention is cooled

10 aseptically prior to packaging. In a preferred embodiment, the rice porridge is cooled in
stages whereby the rice porridge is precooled to from 80 to 50°C, more preferably to about
60°C and subjected to a final cooling to from 40 to 20°C, more preferably room temperature
or about 25°C. Preferably the rice porridge is cooled and packaged aseptically so as to
circumvent the need for an additional sterilization step for the porridge. The aseptic cooling

15 and packaging of the rice porridge will also help to maintain the integrity of the rice grains
to provide a ready-to-eat rice porridge suitable for long-term storage. The porridge is
preferably cooled with a Spiraﬂo”‘ cooling unit in order to minimise the damage to the cooked

rice grain, although other similar cooling units could be equally suitable.

20 It is preferable that the rice porridge contains from 5 to 20% w/w rice in the product
formulation. More preferably the rice porridge of the present invention contains from 8 to

9% w/w rice in the product formulation.

In order to facilitate an understand}ng of the invention, reference will be made to the
25 following examples which describe preferred embodiments of the invention. However, it is
to be understood that the particularity of these examples is not too supersede the generality

of the preceding description of the invention.



products are processed. It is desirable that the rice porridge prepared
according to the present invention is cooled 10 aseptically prior to
packaging. In a preferred enbodinent, the rice porridge is cooled in stages
whereby the rice porridge is precooled to from80 to 50[err]C, nore
preferably to about 60[err]C and subjected to a final cooling to from40 to
20[err]C, nore preferably roomtenperature or about 25C. Preferably the
rice porridge is cooled and packaged aseptically so as to circunvent the
need for an additional sterilization sﬁ%p for the porridge. The aseptic
cooling 15 and packaging of the rice porridge will also help to maintain
the integrity of the rice grains to provide a ready-to-eat rice porridge
suitabl e foEXM@dBLEérﬂPbbﬁggégEI*Hﬁugﬁﬂﬁidge is preferably cooled with a
Spiraflo[err] cooling unit in order to m nimse the damage to the cooked
rice grain, although other simlar cooling units could be equally suitable.

20 It is prferaore tnat_ tne ncT“WW rom Z oW W r]ce
in the prodfict forlperedern. wMoré pref efddi K8 he rice porri dBE¥OY) the

present inv e} tains from8 to 9% rice injthe prod
formul ati onﬁ%ﬁ“i?ﬁi@ to facilitat 1 % i gllcb i -
ref erence sWifrhaiRidBd8cd © the 2% fol | ow pgoexanpl es|whi ch desqyi be

. : . ,

preferred e vet—+tts—to—be—tunderstood

that the pajPrecObekeitMilledl Rideese | exanpl es 8@ not too super sedd.@ he

rd

generality ttre—precedimg des¢rT ptTom of _tNe T nvepti on. -5 - EXAVPLE 1
- PLAIN RlcE PORRI DGE_| nar ektelnt s 200 OrY (ka) 100 %

(W w)

The milled rice (10 kg) and pre-cooked milled rice (8 kg) were well mixed and added at a

10 rate of 33 kg/h to a centrafugal pump together with water (182 kg) at 80°C at a rate of
332 L/h. The resultant mixture of milled rice, pre-cooked milled rice and water was
pumped at 365 kg/h into a heating Contherm at 135°C and held for 3.5 min. The rice
porridge so produced was cooled in stages by a Tetra Spiraflo, firstly to 60°C and then to
25°C. The cooled rice porridge was aseptically packaged.

15
pH °Brix Sensory
Before 5.77 2.3 Rice grains fully opened with good integrity,
Packaging quite viscous
After 5.83 2.3 Rice grains fully opened with good integrity,
20 || packaging quite viscous
Aseptic 5.93 2.8 Rice grains fully opened with good integrity,
package - viscosity increased slightly
next day

25 The aseptic rice porridge was of excellent texture and overall the rice grain integrity was
good with only a small amount of smashing of the grains. The viscosity of the porridge
was about 600 cps at ambient temperature. The ready-to-eat aseptic rice porridge product
was able to be stored at ambient temperature for weeks whilst maintaining the taste,
texture and integrity.
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Water (80[err] QO

182.0 91.0 5
Thai MIlled Rice 10.0 5.0 Pre-Cooked
MIlled Rice 8.0 4.0 Total: 200

100 The mlled rice (10 kg) and pre-cooked nmilled rice (8 kg) were well
m xed and added at a 10 rate of 33 kg/h to a centrafugal punp together with
wat er (182 kg) at 80[err]C at a rate of 332 L/h. The resultant m xture of
mlled rice,

heati ng Contherm at 135[err]C and hel d%or 3.5 nin.

produced was cooled in stages by a Tetra Spiraflo,

The rice porridge so
firstly to 60[err]C a

pre-cooked mlled rice and water was punped at 365 kg/h into a

nd

and

at

then to 25[err] C. . The cooled rice porridge was aseptically packaged. 15 pH
[err]Brix [EXAMPLE?- - CHICKEN RIGfEr'EQRI}I Eor e 5.77 2.3 Ri ce
grains fully opened with good integrity, Packaging
guite visco Aft-ox 532 ———2 2 Ri-co—gratne—ful by gnhanad =t
good integrfty, 20 fdagkdighzg QTY (kg) % (wiw) quite
Vi scous AseptiT 593 28 R¢egrarms—fru-tyopened—wi-th—good
integrity, E&@mg&o‘:o 692.00 \iscosity 8&2reased
slightly nekt day 25 The aseptic rice pprridge wag of excelTenr Texture
overal | " tRe Vh“ﬁgﬁﬁfr ainintegrity was go¢d \M%QP onlly a smé-@ (Wetbdtht of
snmashi ng of | (MiledrizeNBre-Tduked MGG Ric¢ 0] the porrildge was appgle)600 cps
anbi ent tenper ,gie. The ready-to-eat ageptic ricg porridge product was
able to be giors )at_anbi ent tenperaturée for weekd whilst maintaining tf
taste, textMEgicRAPPoRALIT! LY. 13.60 1.7

Seasoning Sauce 0.80 0.1

10 } Fresh Spring Onion Mince (3mm) 3.84 0.48 (wet form)

Fresh Ginger Mince (2mm) 2.64 0.33 (wet form)

Cooked Chicken Mince (twice 10mm) 24.30 3.0 (wet form)

Pepper Powder 0.80 0.1

Cane Sugar 0.80 0.1

15 Total: 802.8 100

20

25

30

Chicken mince and broth were prepared by passing chicken fillets (27.5 kg) through a 10

mm screen, twice. Water was added to the minced chicken and the mixture heated at

greater than 75°C for 10 minutes. The mixture was then filtered through a sieve to yield
cooked chicken mince (24.3 kg) and chicken broth (54.9 kg). The chicken broth was

finefiltered to afford clear chicken broth which was used with the water in the preparation

of the chicken rice porridge below.

A mixture of Thai milled rice and pre-cooked milled rice (55:44 kg) was added at a rate of

29.2 kg/h to a centrafugal pump together with water at 80°C at a rate of 298.8 kg/h,

chicken broth, seasonings and powder at a rate of 32 kg/h, and the remaining solid

ingredients at a rate of 140 kg/h. The resultant mixture was pumped at 365 kg/hinto a

heating Contherm at 138°C and held for 3.5 min. The chicken rice porridge so produced

was cooled in stages by a Tetra Spiraflo, firstly to 60°C and then to 25°C. The cooled

chicken rice porridge was aseptically packaged.



30 -6 - EXAMPLE 2 - CHI CKEN RI CE PORRI DGE I ngredients Qry

(kg) % (wWww Water (80[err]Q 692. 00
86.2 5 Thai Rice 64. 00 8.0 (W4.4)
(MIlled rice: Pre-Cooked MIled Rice (T:3.6) = 55:44)
Chi cken Powder 13. 60 1.7 Seasoning
Sauce 0. 80 0.1 10 Fresh Spring Onion
M nce (3mm) 3.84 0.48 (wet form Fresh G nger Mnce (2m
2.64 0.33 (wet form Cooked Thi cken M nce (tw ce 10nm 24. 30
3.0 (wet forn) Pepper Powder 0. 80

0.1 Cane Sugar 0_80 0115

Tot al : - 802.8 _ pH “Hpfy dhi cken m nce argénfyrpt h were prepar d
by passing @Ghieker—++Hiets Aot hrotgh—a—0—rmrscreem—twrce— VAt

[

—
was added t ¢ thBefsienced ch8ekdn &l thQuitexiscoss, lgeed biting effeptogaasrintegeity
75[err]C fof 10 mnuteg. The mixture mwas then filtered through a sieve fo
yield 20 cogkd®ckagiRgken mi nce |(24.3 kigP Qﬁ"dgr@mscﬁl@ﬁ(eﬂ%ﬁs’f‘ég.S@“R%f’.noﬁ
chicken brotlh was finefiiltered to affprd cl ear chi glgeRistyi@©t h whi ch was §sed
wi th the watler—inthe-greparati-on
After 5.88 7.0 Slightly less viscous, good biting effect, good

5 packaging integrity of rice grains, chicken meat small,

spring onions not visible.

The prepared aseptic chicken rice porridge was excellent in terms of product texture and
rice grain integrity. After packaging some smashing of rice grains was noticed. The

porridge had good biting effect and small pieces of chicken meat.

10
OVERALL ACCEPTABILITY TEST OF PORRIDGE
Plain rice porridge Chicken rice porridge
Like Extremely . - -

15 || Like Very Much - 12 (60%)
Like Moderately 6 (30%) 5 (25%)
Like Slightly 2 (10%) 3(15%)
Neither Like nor Dislike 4 (20%) -
Dislike Slightly 4 (20%) -

20 | Dislike Moderately 1(5%) -
Dislike Very Much 1(5%) -
Dislike Extremely 2 (10%) -

The plain rice porridge and chicken rice porridge prepared in Examples 1 and 2 were well
25 liked by taste-test panellists. Panellists considered flavour, texture and taste of the rice

porridge samples and the test showed that all panellists like the chicken rice porridge.



of the chicken rice porridge below. A mxture of Thai mlled rice and
pre-cooked mlled rice (55:44 kg) was added at a rate of 25 29.2 kg/h to a
centrafugal punp together with water at 80[err]C at a rate of 298.8 kg/h,
chi cken broth, seasonings and powder at a rate of 32 kg/h, and the

remai ning solid ingredients at a rate of 140 kg/h. The resultant m xture
was punped at 365 kg/h into a heating Conthermat 138[err]C and held for
3.5 min. The chicken rice porridge so produced was cooled in stages by a
Tetra Spiraflo, firstly to 60[err]C and-then to 25[err]C. The cool ed 30
chicken rice porridge was aseptically packaged. -7 - pH [err]Brix
Sensory Before 5. 89 6.2 Quite viscous, good biting effect,
good i nt egr Séie Pasiag @0%) did not like the plain rice porridge anil ¢lds grasatsbutehiocken neat
smal |, spring onigns not visible. After 5. 88 7._(1)( .S id%ht |y
| ess vi scouBlaingsEdss: $mply Renguirualljowihent tastecompated,ig the chicken rice porndge.
integrity of rice grains, chicken neat small, spring onions not visible.
The prepared aseptic chicken rice porridge was excellent in terns of
product texThe plaindce pareidge adnthe nhielpmi rice. poffidgerwereatepycally mckaged mmd hi ng of

bi cces. of ScmtuReR HUBLDAeR SYERALE TROREHOR ABFLICT DO G PP OIS
satisfactory after heating the samples either at 35° or 55°C for 7 days. However after
incubation and upon storage of these packs at 27°C for 15 days, a few of the packs were
found to be blown. Microbiological analyses and leakage tests were therefore conducted.
The conclusion was that the spoilage of the few packs was due to leakage and not due to

10 poor or incomplete sterilization of the porridge.

Those skilled in the art will appreciate that the invention described herein is susceptible to
variations and modifications other than those specifically described. It is to be understood
that the invention includes all such variations and modifications. The invention also

15 includes all of the steps, features, compositions and compounds referred to or indicated in
this specification, individually of collectively, and any and all combinations of any two or

more of said steps or features.



PI ai n‘ri—ceﬂsew—uigﬁ\~ Chicken rice porridge Like Extrenely 15 Like Very
12 (60% Like Moderately

oMM, <2722 2 o e s, 0

4 (2099 20 D slike I\7bderate|y 1 (5% Dislike Very Mich

1 (5% Dislike Extrenely 2 (1099 The plain rice porridge
and chicken rice porridge prepared in Exanples 1 and 2 were well 25 |iked
by taste-test panellists. Panellists cofisidered flavour, texture and taste
of the rice porridge sanples and the test showed that all panellists |ike
the chicken rice porridge. -8 - Sone panellists (409 did not |ike the
plain rice pHHEIQAIMSDEHNNGIIRINYENTION A%E%F%iﬁﬁ%m ridge sinply
being virtually without taste conpared to the chicken rice porridge. The
plain rice porridge and the chicken rice porridge were aseptically packaged
and S5 subj ecf eg rﬁ&h kel yﬁ)x@?ar%ﬁ’tﬁlt& asepiR ﬁdé%gﬁ’dgeQHclﬁ(ﬂ %ﬁlefsﬂ!p dIQchtidgypes of
porridge were sati s act or t heati'ng the sanples either at 35[err] or
55[err] C for 7mikye.of Hulled dice,gire-evokied ouilled fiemandrvwatespiorpreduse agise ppridges e
packs at 27[err]C for 15 days, a few of the packs were found to be bl own.

M cr obi ol ogi cal anal yses and | eakage tests were therefore conducted.

2. A method of claim 1, wherein the ratio of milled rice to pre-cooked milled rice is from

1:3t03:1 w/w.

3. A method of claim 1, wherein the ratio of milled rice to pre-cooked milled rice is

about 5:4 w/w.

4. A method of any one of claims 1 to 3 wherein the mixture further contains vegetables,

meat, seafood, spices, flavouring, nutrients or other ingredients.

5. A method of any one of claims 1 to 4, wherein the temperature of the water is about

80°C upon being admixed with the rice.

6. A method of any one of claims 1 to 5, wherein the mixture of milled rice, pre-cooked
milled rice, water and any other ingredients are heated at from 120-150°C for 2 to 5

minutes.

7. A method of claim 6, wherein the mixture is heated at from 130-140°C for 3 t0 4

minutes.

8. A method of claim 7, wherein the mixture is heated at from 135-138°C for about 3.5

minutes.

9. A method of any one of claims 1 to 8, wherein the heated mixture is aseptically cooled

in at least one stage.
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skilled ppreC|ate that the invention described herein is
suscepti 0 varﬂ atsl ons and nodifications other than those specifically
described. It is to be understood that the invention includes all such
variations and nodifications. The invention also 15 includes all of the
steps, features, conpositions and conpounds referred to or indicated in
this specification, individually of collkectively, and any and all

conbi nati ons of any two or nore of said steps or features. -9 - THE
CLAI M5 DEFI NI NG THE | NVENTI ON ARE AS FOLLOWS: 1. A nethod for the
preparation 1. asepAimethcbd:ef qait 9,dgiecrein cheubbared milvarsisapolet theladut 160° @ and

m xture of mlled rice, pre-cqooked m IIe% rice and water to produce a rice
porridge. 2. A met hibgR Hrther spoled o BhRRE 2 K-t he ratio of milled rice to
pre-cooked mlled rice is froml1l:3 to 3:1 ww. 3. Anethod of claim1,
wherein the ratio of mlled rice to pre-cooked mlled rice is about 5:4
ww. 4. A nethod of Aansthahef déincd ar clain 10,owbereih ehecavlddhmaixmir isasepticaliy her
cont ai ns veget abl es, rreat seaf ood, spices, flavouring, nutrients or other
ingredients. 5. A n%ﬁ't‘ﬁ? of any one of clalms 1 to 4, wherein the
tenperature of the water is about 80[err] C upon being adm xed with the
rice. 6. A nethod of any one of clainms 1 to 5, wherein the m xture of
mlled rice,12%r e- coAkmethod of any one of claims 9 to 11, wherein the rice porridge is prepared in

and not M‘ﬁ i nconplete sterilization of the porridge. Those

a continuous process.

13. An aseptic rice porridge prepared by a method of any one of claims 1 to 12.



mlled rice, water and any other ingredients are heated at from
120-150[err]C for 2 to 5 minutes. 7. A method of claim6, wherein the

m xture is heated at from 130-140[err]C for 3 to 4 mnutes. 8. A nmethod of
claim7, wherein the mxture is heated at from 135-138[err]C for about 3.5
m nutes. 9. A nethod of any one of clainms 1 to 8, wherein the heated

m xture is aseptically cooled in at | east one stage. - 10- 10. A
met hod of claim9, wherein the heated m xture is cooled to about 60[err]C
and then further cooled to about 25[err]C 11. A nmethod of claim9 or
claim 10, wherein the cooled m xture is aseptically packaged. 12. A
nmet hod of any one of clains 9 to 11, whérein the rice porridge is prepared
in a continuous process. 13. An aseptic rice porridge prepared by a
nmet hod of any one of clains 1 to 12.

RICE PORRIDGE PRODUCT AND METHOD OF PREPARING SAME

ABSTRACT

The invention provides an aseptic rice porridge prepared from a mixture of milled rice,

pre-cooked milled rice and water.



