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Abstract: The effects of extrusion and tradition process on the edible quality of instant rice were
studied in this paper. The extruded sample was faint white and opaque. The degree of
gelatinization of this instant rice, the bulk density and rehydration rate were higher than those of
the commercial sample produced by tradition process, which was white and semitransparent. The
texture analysis and sensory testing of rehydrated rice revealed that, except the color index the
quality of instant rice produced by the extrusion process was superior over those by tradition
process, and was very close to that of fresh hybrid rice. The nutrition benefit of the instant rice
was improved by fortifying soy protein, VB,, VA.
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