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(57) Abstract: The present invention relates to a
method for making instant dried rice for porridge
(nurungji), in which nonglutinous rice and gluti-
nous rice are mixed, given a fine texture and im-
mersed in water and, in a separate process, rice
starch and a liquid concentrate of Polygonatum
odoratum are additionally introduced to make cook-
ing water which is used to make cooked rice, after
which the cooked rice is mixed with purified water
in a dried-rice-for-porridge-forming apparatus,
thereby producing dried rice for porridge which

in accordance with the present invention has a de-
veloped network structure across the dried-rice-for-

AA ... Glutinous rice conveying L

BB ... Glutinous rice preparation Il ... Liquid concentrate of Polygonatum odoratum
CC ... Grit removal/selection JJ ... Rice starch

DD ... Nonglutinous rice conveying KK ... Dehydration

EE ... Nonglutinous rice preparation LL ... Hot water extraction

FF ... Mixing MM ... Cooking

GG ... Imparting a fine texture NN ... Purified water

HH .. Immersion QO ... Roasted rice

:
i
1
- ] ' then is ground up. The dried rice for porridge made
1
1
}
1
i
]

porridge material and, once hot water has been
added and a predetermined time has elapsed, a large
amount of the starch in the dried rice for porridge
comes out into solution so giving a predetermined
turbidity and a vibrant dried-rice aroma, and the
dried rice for porridge is very easy to reconstitute in
hot water and is very similar in quality to dried-rice
porridges made by the traditional domestic cooking
method and it can be stored over a long time.
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[Fig. 3]

[Fig 4]
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