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NSIATIRANTAMUANNNLAAELATAI RVA

7.10 RVA™ Rice Method
Newport Scientific Method 10, Version 4, December 1997

Rice pasting quality is largely dictated by the quality of its starch component, which
varies considerably betwveen varieties. The pasting qualities are related to the
sensory parameters in whole rice, and are also critical for other uses such as
adjuncts in brewing. The setback from peak (final minus peak viscosity) is often used
as an indicator of the firmness of cooked rice, with higher values indicating firmer
texture. Determination of the pasting temperature is useful where the rice is used as
a secondary source of carbchydrate in brewing.

METHOD

1. Switch on the RVA and allow 30 min warm up. Switch on associated computer, run
the RVA control software, and enter the profile shown below. Enter a file name to
save the data to.

2. Measure 25.0 £+ 0.1 ml of distilled water (corrected to compensate for 12%
moisture basis correction of sample) into a new canister.

3. Grind a representative sample of milled rice on a Newport 6200 mill, Cyclotec
1093 sample mill or equivalent mill (0.5 mm screen). Weigh 3.00 + 0.01 g ground rice
(12% moisture basis) into a weighing vessel and transfer sample onto the water
surface.

4. Place a paddle into the canister and vigorously jog the blade through the sample
up and down 10 times. If any lumps remain on the water surface or adhere to the
paddle then repeat the jogging action.

5. Place the paddle into the canister and insert the canister into the instrument.
Initiate the measurement cycle by depressing the motor tower of the instrument.
Remove canister on completion of test with insulating glove and discard.

8. Record the peak and final viscosities. Derive the RVA™ Rice Setback Index as
the final minus the peak viscosity. Higher values indicate firmer and drier cooked
textures of whole rice and are usually associated with higher amylose contents. The
pasting temperature, time to peak and holding strength may also be recorded. The
pasting temperature indicates the rice’s suitability as an adjunct in brewing
applications.

PROFILE

Time Type Value

00:00:00 | Temp 50 °C

00:00:00 | Speed | 960 rpm

D0:00:10 | Speed | 160 rpm

00:01:00 | Temp 50 °C

00:04:48 | Temp 951°C

00:07:18 | Temp 95 °C

00:11:06 | Temp 50 °C

Idle temperature: 50 £ 1°C
End of test: 12 min. 30 sec.
Time between readings: 4 sec.
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NOTES

This method is approved as a standard method of the AACC (no. 61-02) and the
RACI (no. 06-05).

Using different models of grinders has been demonstrated to significantly affect the
results.

For best results, sample weights and the water added should be corrected for the
sample moisture content, to give a constant dry weight. The moisture basis is 12% as
is, and correction tables are available from Newport Scientific. The correction
formulae for 12% moisture basis are:

S =88x3.00/(100 - M)
W=280-S

where S = corrected sample mass (g)
M = actual moisture content of sample (% as is)
W = corrected water volume (mL)

EXAMPLE
Pasting curves of different varieties of rice.
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Newport Scientific, Unit 1, Number 2 Apollo St., Warriewood, NSW, 2102, Australia.
Phone +61 2 9979 6992 Fax +61 2 9979 6993



B P R N~ ="

A

ﬁﬂ' e






