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Survey study on the quantity cookery of steamed rice.
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Abstract

To know the factors required to make best quality of steamed rice with large
amount of rice, several organizations that serve meals were surveyed.

Factor that mostly influence the amount of water to the amount of rice is a kind
of rice. In the case of good quality rice, when the amount of rice is more than 10
cups, the ratio of water to rice is 0.9 and that of poor quality rice is 0.7. Average

ratio is 0.8, Therefore, ordinarily with the ratio of 0.8, good quality of steamed
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rice can be made.

Washed rice should be used to measured the of rice.

To make a good quality of steamed rice with large amount of rice, center part of
the boiling rice should be stirred generously several times to equalize the temperature

of cooking rice



