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A GUIDE TO AMERICAN RICE

INTRODUCING AMERICAN RICE

California is the second largest U.S.
rice-growing state where the majority rice-producing states, accounting for
of the rice is grown in the Sacramento approximately 50% of U.S. rice
Valley. California rice is highly prized all production.

over the world - particularly in Asia

and the Middle East.

Arkansas ranks first among the six

The United States is the third largest
exporter of rice worldwide and is unique

Mississippi comes fourth in

in being an exporter of all rice types.

Rice production has been part of America’s history for more
than 300 years. South Carolina became the first American

Missouri is the fifth largest U.S. rice-
producing state and more than half
of the state’s rice farms are in Butler
County. The county ranks consistently
among the top twenty two of the

production amongst the U.S.
rice-producing states. Rice-
production is concentrated in the
North-east area of the state where
rice producers plant nearly

state to farm r‘ice, but following the American Civil War rice 200,000 acres of rice each year.
farming moved westward to Arkansas and is now grown in
six U.S. states: Arkansas, California, Louisiana, Texas,

Mississippi and Missouri.

110 rice-producing counties and
parishes in the United States.

Rice farming in America has become a precise science,

a world of specialized equipment, lasers and computers.

Technology has enabled the U.S. rice industry to consistently California
produce a high-quality product and this modern technology Arkansas

is partly responsible for the reputation of quality that U.S. Mississippi

rice has around the world. Louisiana
Texas

Missouri

All this together with strict control methods throughout
the processing, storing
and shipment of U.S. rice
ensures the highest level
of food safety. Making
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The upper Texas coast is home to most
of the state’s rice production, on roughly
145,000 acres. The Texas rice belt
plays an important environmental as well
as agricultural role in the coastal prairie
where the rice fields offer forage and
roosting habitat for resident, wintering
and migrating waterfowl and shorebirds.

Rice is an integral part of Louisiana culture
and the rice varieties here complement the
cajun cuisine of the region. The state is

the nation’s third-largest rice-producer, with
primary rice production and milling centered
in the South-western part of the state.
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A GUIDE TO AMERICAN RICE

VARETIES AND VERSATILITY

There are more than 40,000 rice varieties worldwide.
However, only a small percentage of these are economical

Medium and

to grow commercially. Rice is available in many different o
short grain rice

colors, including brown, red and even black, many of Medium grain rice
which are grown in the USA. Here are the main rice 's 5-Bmm long and

) ) considerably thicker
types that are available from America today. than long grain rice,

the kernels are tubby, soft and chalky.
It is the preferred rice type in Jordan,
Syria and Turkey.

LONG GRAIN RICE

There is a high demand for long grain rice Parboiled long grain rice is especially fluffy
in the Middle East Area, especially in and separate Whe.rT cooked as a result (_jf A short grain rice kernel is Aromatic rice
Saudi Arabia and Irag. A long grain the parboiling process. After this 45 mm long and its Jeprireep @
rice kernel is 6-8mm long, and = parboiling the majority of the length is only about 12 unique, newly
@ its length is about 4-5 times its g P L ; vitamins and minerals are times its width. It is developed @
width. It has a hard and glassy / f‘;‘i- : preserved in the rice, many soft and chalky and aromatic rice
centre and it turns fluffy and ' S of which would normally be lost releases approximately variety from the
grainy when cooked. American in the milling process. The raw 15% starch when cooked. USA. Jazzman rice has
long grain rice is available in the parboiled rice has a golden sheen, a similar appearance, aroma
following three forms: which turns snow white during cooking.

and taste to a fragrant rice type called
Jasmine from Thailand. Today, aromatic

L Wild rice rice like Jazzman is grown by U.S. farmers
Milled long grain rice has a soft taste and Brown long grain rice has a nutty aroma.

: . Normally sold as a wild rice mix with in Louisiana.
can be used in a number of ways. The rice When processed only the

long grain varieties,

:a:;”:‘?tzftel‘ zzzetr‘hZu;r\l;:]slgjg:‘zved, the long, slender, Glulfinnus .rice
remove the I UrEETTEER, TS brown to black Glutinous r|ce- goes‘by
outer husk and ensures that the rice colored kernels many names including
bran layers. ‘l': ¢/ contains a higher have a nutty sweet, st|cfky and )
The kernels ' proportion of vitamins, taste and are Wax.y, and .IS
remain separate minerals and dietary fibers considered a delicacy CUIF'Vat'?d in
when cooked. than ordinary milled rice. in many parts of the world. Wild rice Callfor‘nla..Although |
from the USA is cultivated in California called glutinous, this rice
and Minnesota. is gluten-free like all other rice varieties.
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A GUIDE TO AMERICAN RICE

U.S. RICE GRADING STANDARDS

GRADE, GRADE REQUIREMENTS AND
GRADE DESIGNATIONS FOR MILLED RICE

. Heat-damaged Red rice &
Farmer‘s and pr‘ocessors Of rice are kernels & ? damaged kernels  In long In medium or
- " c c . c Total objectionable seeds (singly or grain rice short grain rice
L3 dedicated to improving product quality. (no.in 500g) (no.in 500g) combined %) (%) (%)
- The American rice industry and the s 5 1 05 10 0
US Department of Agriculture use
X i U.S. No.2 4 2 1.9 2.0 4.0
established standards to measure rice
quality as exactly and uniformly as possible. U.S. No.3 / S 25 4.0 6.0
Quality is evaluated in the United States @
according to color and general appearance, Whole and
H . . Removed b Removed b Removed b Whole broken
COOklng and pPDCBSSIng Char‘acter‘lstlcs, Total ab plﬂtemv ab platemy ab sieve‘a’y kernels® kernels®
- , . (%) (%) (%) (%) (%) (%)
milling yield and cleanliness. The USDA
grading standards chart reproduced here, U.S. No.1 40 0.04 01 01 - 1.0
is taken from the USDA's Grain Inspection U.S. No.2 7.0 0.08 0.2 0.2 - 2.0
Service's publication ‘United States e o 09 09 ) 50
Standards for Rice’ updated July 2005.
U.S. No.1 Shall be white or creamy Well milled
U.S. No.2 May be slightly grey Well milled
U.S. No.3 May be light grey Reasonably well milled

™For the special grade Parboiled milled rice, see 868.315(c).

@For the special grade Glutinous milled rice, see 868.315(e).

@Plates should be used for southern production rice; and sieves should be used for western
production rice, but any device or method that gives equivalent results may be used.

“These limits do not apply to the class Mixed Milled Rice.

©For the special grade Undermilled milled rice, see 868.315(d).

- - Source: USDA, Federal Grain Inspection Service
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A GUIDE TO AMERICAN RICE

AN AMERICAN INNOVATION

The parboiling process was developed in
the United States more than 50 years
ago. During the parboiling process,

rice is steamed under pressure and
only then is it milled. Through this
refining process the majority of
minerals and vitamins contained in

the rice are pressed into the kernel

and not lost when the rice is milled. The rice grain:

Additionally, the parboiling process 1 bristles
3 f th i
has an effect on the starch in the (on top of the grain)
2 husk or hull

kernel, and when cooked, the single
rice kernels don't stick together but 2

endosperm
stay especially fluffy and separate. (consists of starch)

5 germ or embryo
@ 6 6 stalk

3 several bran layers

Step 1: After cleaning, the rice is placed in a vacuum tank
and air is extracted from the raw rice using low pressure.

Step 2: A hot water soak draws water-soluble vitamins and
minerals from the bran layers and the germ.

Step 3: Via high pressure and steam these water-soluble
vitamins and minerals are pressed into the endosperm.
A second steam treatment locks the nutrients into the
grain.

Step 4: Excess water is extracted by low pressure.
The parboiling process gelatinizes the starch in the
endosperm, thereby producing extra fluffy cooked rice.

Now the parboiled rice is milled and the husk, bran layers

and germ are removed. Raw parboiled rice has a golden
color but on cooking the grain becomes snow white.

The USA Rice Federation
is here to help to make it
as easy as possible for
you to get the correct
information regarding all
aspects of U.S. rice.

One of the most frequently
asked questions we get

is about importing
American rice.

COMPANY INFORMATION

YOUR COMPANY NAME

TYPE OF BUSINESS

How WE CAN HELP

\When making the initial enquiry to import rice from
the USA, it's important that the supplier has enough
information to give you an accurate price quotation.
This then obviously helps both of you.

Based on the feedback we have received in the past,
we have devised the following guide that any supplier will
need the answers to when tendering for your enquiry.

Try to keep everything as concise and accurate as possible
so that the supplier can understand your requirements
immediately and can respond as quickly as possible.

There is a list of suppliers on our web site www.usarice.com.

RICE INFORMATION

GRADE AND QUALITY
(% of broken grains)

(wholesale, retail, distribution, caterer, other) TYPE

OTHER PRODUCTS YOU HANDLE
OWNERSHIP
FULL ADDRESS

PERSON TO CONTACT
(name and position)

PHONE NUMBER

WEBSITE, EMAIL

(long, medium or short)

MILLING & FORM
(paddy, brown, milled, parboiled)

QUANTITY
(per shipment and estimate for total annually)

PACKAGING (size and material)

DELIVERY DATE
port and other delivery information (Incoterms)

TERMS OF PAYMENT
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A GUIDE TO AMERICAN RICE

WiLD Rice

Did you know that from a botanical
point of view wild rice isn’t really a rice
variety? The slender black grains are
actually the seeds of a tall, blooming
water grass. The nutty flavour of wild
rice lends itself to a variety of unique
applications in the kitchen.

Wild rice is mainly grown in North
America. Primarily it is cultivated in
California, which supplies about 60%
of the world’s crop. Other important
growing regions include the Great
Lakes and the Mississippi delta.

The black rice is the only variety of grain
originally native to the United States.

It was used as staple food for more
than 10,000 years. It was the main food
source of Native Americans, who called
wild rice ‘Manoomin’, which means

‘the precious grain’.

Native to America: Water grass grows
about one to three metres high and
anchors its roots deeply in the wet soil.
It is native to shallow, clear streams and
lakes in North America.

Harvesting in the past and today:
Traditionally Native Americans would
harvest the wild rice from lakes and rivers
by beating it into their canoes with sticks.
The seeds that sank into the water would
be ready to harvest the following year.

Today the seeds are sown on flooded
fields, and the plants stay in water
until about six weeks before harvesting.
Computerized analyses determine the
exact harvest time in September.
Combine harvesters gather the crop
after the fields have been drained.

The grains are then cleaned, before
they are sorted and packed.

Because of its relatively high moisture
(40%), the freshly harvested wild rice
does not last very long unprocessed.
Therefore, the remaining moisture is
reduced to less than 10%, through
several processing steps.

The moisture withdrawal changes the
color of the original grain from green

to a dark almost black brown. Wild rice
contains very little fat, which is conducive
to a long storage life without a decline

in quality.

PURE OR BLENDED

Wild rice has only become popular since

the seventies and eighties. In particular

the delicate, nutty taste of wild rice made

it a popular side dish. Wild rice can be @
used pure or as a blend with long grain,

Basmati or brown rice. Blends are often

less expensive than the pure wild rice,

which is usually combined with fish or

vegetarian dishes because of its unique

taste and attractive appearance.
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A GUIDE TO AMERICAN RICE

LINKS

»
WWW. usarice.eu
Offers access to the Arabic language
website of the USA Rice Federation,
offering information about U.S. rice and
rice industry, as well as a large database
of Arabic recipes with U.S. rice.

www.fas.usda.gov
The website of the Foreign Agricultural
Service (FAS) of the United States
Department of Agriculture, offers many
useful statistics concerning U.S. rice
production and exports, reference to

grading standards and information " ¥
about U.S. government programs. 3
- X WWw. menurice.com
! . The website of the USA Rice Federation

specifically designed for chefs and F&B
managers, featuring many creative recipes
as well as live cooking demonstrations
using U.S. rice.

WWW.usarice.com

The website of the USA Rice Federation,
offering information about U.S. rice, the
U.S. rice industry, recipes and more.
Click on suppliers for a full list of exporting ) .
companies. The list shows U.S. rice wnnw.cawildrice.com

suppliers indicating what kind of rice they The website of the California Wild Rice
can supply, together with their contact Advisory Board, offers interesting
information. information about the Californian wild rice
industry, about wild rice in general and
recipes with wild rice.

t' < -}. v J -

5 8. ;
. “ {
R v . v
Our address is:
USA Rice Federation, Wichmannstrasse 4, Haus 5 Sued 22607, Hamburg, Germany
Tel: +49 40/4503 8660 Fax: +49 40/4503 8666 E-mail: customer@usarice.com
Www.usarice.eu

.

THE USA RICE FEDERATION

The USA Rice Federation is the national advocate for all segments of the U.S. rice
industry, representing rice growers, millers, processors, brokers, rice exporters and
other affiliated industries. Associate members cover virtually the entire marketing and
distribution channels for U.S. rice.

I\

WWW.usarice.eu
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