
10 second exotic rice method
10 second exotic rice method is a revolutionary cooking technique that significantly reduces the
time required to prepare flavorful, aromatic rice dishes. This innovative approach combines modern
culinary science with traditional exotic rice varieties, enabling quick preparation without
compromising taste or texture. In this article, we explore the origins, benefits, and step-by-step
instructions for the 10 second exotic rice method. Additionally, we delve into tips for selecting the
best rice types, necessary kitchen tools, and variations to customize the method for different cuisines.
Whether preparing a quick weeknight meal or an impressive dinner, this method offers efficiency and
gourmet results. The following sections provide a detailed guide to mastering this time-saving
technique.
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Understanding the 10 Second Exotic Rice Method
The 10 second exotic rice method is a cooking technique designed to accelerate the preparation of
rice, particularly exotic varieties that are often prized for their unique flavors and aromas. Traditional
rice cooking can take anywhere from 15 to 45 minutes depending on the type and method used. This
method leverages a brief but effective process that involves a specific preparation step lasting only
about 10 seconds, typically involving soaking, rinsing, or a quick heat treatment. The goal is to
optimize the rice's texture and flavor while drastically cutting down cooking time. This technique is
particularly useful for busy kitchens and home cooks seeking efficiency without sacrificing quality.

Origins and Development
The 10 second exotic rice method emerged from contemporary culinary research focusing on
microwave and rapid cooking technologies combined with knowledge of rice chemistry. By
understanding how starches in rice gelatinize and absorb water, chefs and food scientists developed a
quick pre-treatment step that prepares rice for faster cooking. This method has gained popularity
among chefs specializing in Asian, Middle Eastern, and Mediterranean cuisines where exotic rice
varieties are staples.



How It Differs from Traditional Methods
Unlike conventional soaking or boiling methods, which require longer time frames, the 10 second
exotic rice method involves a precise, quick immersion or heat step that softens the rice surface and
reduces overall cooking time. It avoids prolonged soaking that can lead to nutrient loss and excessive
hydration. The method maintains the integrity of grains, ensuring fluffy, separate rice with enhanced
natural flavors.

Essential Ingredients and Tools
Executing the 10 second exotic rice method requires specific ingredients and kitchen equipment to
achieve optimal results. Understanding these components is crucial for consistency and quality.

Key Ingredients

Exotic Rice Varieties: Examples include basmati, jasmine, black rice, red cargo rice, and wild
rice blends.

Water: Clean, filtered water enhances the rice’s taste and texture.

Optional Flavor Enhancers: Such as salt, spices (cinnamon, cardamom), or broth for cooking
liquids.

Required Kitchen Tools

Fine-mesh sieve or strainer for rinsing rice.

Microwave-safe bowl or saucepan for quick heating.

Measuring cups and spoons to maintain rice-to-water ratios.

Timer or stopwatch to precisely measure the 10 second interval.

Fork or rice paddle for fluffing the cooked rice.

Step-by-Step Guide to the 10 Second Exotic Rice
Method
Following a structured procedure is vital for successfully preparing rice using the 10 second exotic
rice method. This section outlines the process in clear, practical steps.



Step 1: Rinse the Rice
Begin by placing the exotic rice in a fine-mesh sieve and rinsing under cold running water until the
water runs clear. This removes excess starch, preventing clumping and promoting fluffy texture.

Step 2: The 10 Second Treatment
Transfer the rinsed rice into a microwave-safe bowl and add the appropriate amount of water based
on the rice variety. Heat the rice and water mixture on high power for exactly 10 seconds. This brief
heating starts the gelatinization process, softening the outer layer of the rice grains.

Step 3: Cooking the Rice
After the 10 second pre-treatment, transfer the rice to a saucepan or rice cooker and cook according
to the specific rice variety’s instructions. The pre-treatment reduces cooking time by approximately
20-30%, so adjust accordingly.

Step 4: Resting and Fluffing
Once cooked, allow the rice to rest covered for 5-10 minutes. This step lets moisture redistribute
evenly. Use a fork or rice paddle to gently fluff the rice before serving.

Choosing the Best Exotic Rice Varieties
Selecting the right type of exotic rice is essential to maximize the benefits of the 10 second exotic
rice method. Different rice varieties have distinct cooking requirements and flavor profiles.

Basmati Rice
Basmati is a long-grain rice known for its nutty aroma and fluffy texture. It responds well to the 10
second method, enhancing its delicate fragrance.

Jasmine Rice
Jasmine rice is a soft, fragrant rice variety prevalent in Southeast Asian cuisine. The quick heating
step helps preserve its natural floral aroma and prevents mushiness.

Black and Red Rice
These whole grain rices are rich in antioxidants and have a chewy texture. The 10 second exotic rice
method improves their tenderness while retaining nutritional value.



Wild Rice Blends
Though technically not a true rice, wild rice blends frequently accompany exotic rice dishes. The
method can be adapted to reduce cooking time for these blends as well.

Benefits of Using the 10 Second Exotic Rice Method
Incorporating the 10 second exotic rice method into cooking routines offers numerous advantages
that appeal to both professional chefs and home cooks.

Time Efficiency: Significantly reduces cooking time without sacrificing texture or flavor.

Enhanced Flavor: Preserves the aromatic qualities of exotic rice varieties.

Improved Texture: Produces fluffy, separate grains rather than sticky or clumped rice.

Nutrient Retention: Minimizes nutrient loss compared to prolonged soaking or boiling.

Versatility: Adaptable to various exotic rice types and culinary applications.

Common Mistakes and How to Avoid Them
Understanding potential pitfalls ensures consistent success with the 10 second exotic rice method.

Overheating During the 10 Second Step
Applying too much heat or extending beyond 10 seconds can damage the rice grains, resulting in
uneven cooking or a mushy texture.

Incorrect Water Ratios
Using too much or too little water affects the rice’s final texture. Always measure water precisely
according to the rice variety’s requirements.

Skipping the Rinse
Failing to rinse rice properly leaves excess starch, causing stickiness and clumping.



Neglecting the Resting Period
Not allowing rice to rest post-cooking prevents moisture redistribution, leading to uneven texture.

Recipe Variations and Flavor Enhancements
The 10 second exotic rice method can be customized to suit various flavor profiles and cuisines by
incorporating additional ingredients and techniques.

Spiced Exotic Rice
Add whole spices such as cinnamon sticks, star anise, or cloves during the cooking phase to infuse
aromatic notes.

Herbed Rice
Mix freshly chopped herbs like cilantro, parsley, or mint into the rice after fluffing to add freshness.

Broth-Based Cooking
Replace water with vegetable, chicken, or beef broth to deepen the flavor complexity of the rice.

Nuts and Dried Fruits
Incorporate toasted nuts (almonds, cashews) and dried fruits (raisins, apricots) for texture and
sweetness, commonly found in Middle Eastern rice dishes.

Frequently Asked Questions

What is the 10 second exotic rice method?
The 10 second exotic rice method is a quick cooking technique that allows you to prepare flavorful,
aromatic rice in just 10 seconds using specific ingredients and a high-speed cooking process.

How does the 10 second exotic rice method work?
This method typically involves using pre-soaked or parboiled rice combined with exotic spices and a
rapid cooking technology, such as a high-pressure cooker or microwave, to drastically reduce cooking
time while enhancing flavor.



What types of rice are best for the 10 second exotic rice
method?
Long-grain rice varieties like basmati or jasmine are ideal due to their fluffy texture and ability to
absorb flavors well, making them perfect for the 10 second exotic rice method.

Can I use the 10 second exotic rice method for everyday
cooking?
Yes, this method is designed to save time and add variety to everyday meals, making it a convenient
option for busy individuals who want quick yet flavorful rice dishes.

What exotic ingredients are commonly used in the 10 second
exotic rice method?
Common exotic ingredients include saffron, cardamom, star anise, cinnamon sticks, cloves, and dried
fruits like raisins or apricots to infuse the rice with rich, aromatic flavors.

Is the 10 second exotic rice method healthier than traditional
methods?
While it may preserve more nutrients due to shorter cooking times, the healthiness largely depends
on the ingredients used. Using natural spices and minimal oil can make it a healthy alternative.

Do I need special equipment for the 10 second exotic rice
method?
While not always necessary, using a high-pressure cooker, microwave, or advanced rice cooker
designed for rapid cooking can help achieve the 10 second cooking time effectively.

Where can I find recipes for the 10 second exotic rice method?
Recipes can be found on cooking blogs, YouTube channels specializing in quick meals, and some
specialized cookbooks focusing on exotic and rapid cooking techniques.

Additional Resources
1. The 10 Second Exotic Rice Method: Quick and Flavorful Recipes
This book introduces the innovative 10-second cooking technique designed specifically for exotic rice
varieties. It offers a step-by-step guide to preparing perfectly cooked rice in a fraction of the time,
preserving flavor and texture. Readers will find a variety of recipes from around the world that
leverage this quick method to create delicious and aromatic dishes.

2. Mastering Exotic Rice in 10 Seconds: A Culinary Revolution
Explore the culinary revolution that the 10-second exotic rice method brings to your kitchen. This
book delves into the science behind the technique and how it enhances the natural qualities of



different exotic rice types. With detailed instructions and tips, home cooks can elevate their rice
dishes with minimal effort and maximum taste.

3. Quick Gourmet: Exotic Rice Dishes Using the 10 Second Method
Perfect for busy food lovers, this book showcases gourmet recipes that utilize the 10-second exotic
rice method. Each dish combines bold flavors and vibrant ingredients, proving that fast cooking can
also mean high-quality meals. The book includes meal planning ideas and pairing suggestions to
complete your dining experience.

4. The Art of 10 Second Exotic Rice Cooking
This title focuses on the artistry involved in preparing exotic rice using the 10-second method. It
explores various rice types, their cultural significance, and how the rapid cooking process maintains
their unique textures and tastes. Readers will appreciate the blend of culinary tradition and modern
technique.

5. Exotic Rice Made Easy: The 10 Second Method for Every Kitchen
Designed for cooks of all skill levels, this book simplifies exotic rice preparation with the 10-second
method. It breaks down the process into easy-to-follow steps and includes troubleshooting tips for
consistent results. Additionally, it offers creative recipe ideas that highlight the versatility of exotic
rice.

6. Speedy Rice, Exotic Flavors: The 10 Second Cooking Technique
This cookbook emphasizes speed without sacrificing flavor, teaching readers how to cook exotic rice
varieties in just 10 seconds. It includes a variety of international recipes that bring out the best in
each type of rice. The book also discusses ingredient substitutions and cooking hacks to fit different
dietary needs.

7. The 10 Second Exotic Rice Handbook: Tips, Tricks, and Recipes
A comprehensive guide, this handbook covers everything from selecting the right exotic rice to
mastering the 10-second cooking method. It provides practical tips and tricks to optimize flavor and
texture, alongside a collection of recipes tailored for quick preparation. Ideal for both novice and
experienced cooks.

8. Flavor Explosion: 10 Second Exotic Rice Recipes for Busy Lives
Designed for those with limited time, this book offers flavorful exotic rice recipes that can be prepared
using the 10-second method. It focuses on vibrant spices, herbs, and accompaniments that
complement the rice perfectly. The recipes are straightforward, making it easy to enjoy exotic cuisine
on a tight schedule.

9. The Science of 10 Second Exotic Rice Cooking
This book takes a scientific approach to understanding the 10-second exotic rice method, explaining
how heat, moisture, and rice composition interact during quick cooking. It provides insights into
optimizing cooking conditions for different rice varieties and includes experimental recipes that test
the boundaries of the technique. A must-read for culinary enthusiasts interested in food science.
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  10 second exotic rice method: Nutrition of Rice National Fertilizer Development Center
(U.S.), 1971 The bibliography is arranged into sections according to geographic regions. Within
sections, abstracts are arranged alphabetically by country in which the work was done or, if
unknown, the country in which the work was published.
  10 second exotic rice method: Everyday Exotic Cookbook : Explore Global Flavors in
Your Kitchen | Bringing World Cuisine to Your Table | Unlock Culinary Delights at Home
Chef Harpal Singh Sokhi, 2024-02-10 About the Book: Everyday Exotic Cookbook: A Culinary
Journey with Chef Harpal Singh Sokhi is a gateway to global gastronomy with 70 accessible recipes.
From Hingwale Samose to Roast Chicken and Mexican Red Rice, this book is designed for both
novices and seasoned cooks, ensuring everyone can savour exotic flavours at home. Chef Harpal
Singh Sokhi simplifies complex dishes with comprehensive ingredient lists and easy-to-follow
instructions. Beyond the recipes, he shares fascinating facts and cultural insights about each dish,
enriching your culinary experience. Whether you're a beginner or an experienced chef, Everyday
Exotic Cookbook promises to inspire, educate, and tantalise your taste buds. Embark on an exotic
culinary adventure within the confines of your own kitchen. About the Author: Chef Harpal Singh
Sokhi, known as the real Salt Man of India and popular for his tagline #namakshamak, is a truly
multi-talented individual. His culinary expertise has been recognized and celebrated. The restaurant,
Karigari by Chef Harpal Singh Sokhi, was awarded the Best Chef-driven Restaurant by the Indian
Restaurant Congress in 2022. Additionally, it received the accolade of Most Admired Food Service
Launch of the Year’s New Outlet by the Images Food Service Awards. His contributions to the
hospitality industry have also been acknowledged through awards such as the Silver Winner by the
Indian Hospitality Excellence Awards 2022 and the Celebrity Chef of the Year 2022 by FoodFoodTV.
Chef Harpal’s popular show, Turban Tadka, not only holds the distinction of being the highest-rated
culinary show in television history but also brings joy to millions of viewers. Beyond television, Chef
Harpal has written books, developed his own brand of culinary products, and is involved in
consulting and the food business. His ultimate vision is to elevate Indian cuisine to the global stage
through fine dining restaurants.
  10 second exotic rice method: Rice and Spice Robin Robertson, 2000-04-15 If you like to
explore the foods of the world, then you like rice. The ancient Sanskrit word for rice translates as
sustainer of the human race. Today the little grain plays just as big a role: More than half of the
world's cuisines are shaped around rice. â€¢ As sublime and elemental as a steaming bowl of plain
rice might be, rice really comes alive in its more robust and complex uses. Of these there is a
glorious abundanceâ€”pilafs from the Mediterranean and Middle East, curries from India and the
Caribbean, stir-fries from East Asia, risottos from Italy, and more. Robin Robertson shows how to
cook to perfection every variety of rice, from simple white and hearty brown to fragrant basmati and
elegant jasmine, and she reveals, in 100 splendid recipes, how spices, seasonings, and a wealth of
tasty ingredients combine with rice for terrific one-dish dinners that are easy to make and a pleasure
to eat.
  10 second exotic rice method: Smuggler's Cove Martin Cate, Rebecca Cate, 2016-06-07
Martin and Rebecca Cate, founders and owners of Smuggler’s Cove (the most acclaimed tiki bar of
the modern era) take you on a colorful journey into the lore and legend of tiki: its birth as an
escapist fantasy for Depression-era Americans; how exotic cocktails were invented, stolen, and
re-invented; Hollywood starlets and scandals; and tiki’s modern-day revival, in this James Beard
Award-winning cocktail book. Featuring more than 100 delicious recipes (original and historic), plus
a groundbreaking new approach to understanding rum, Smuggler’s Cove is the magnum opus of the
contemporary tiki renaissance. Whether you’re looking for a new favorite cocktail, tips on how to
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trick out your home tiki grotto, help stocking your bar with great rums, or inspiration for your next
tiki party, Smuggler’s Cove has everything you need to transform your world into a Polynesian Pop
fantasia. Make yourself a Mai Tai, put your favorite exotica record on the hi-fi, and prepare to lose
yourself in the fantastical world of tiki, one of the most alluring—and often
misunderstood—movements in American cultural history.
  10 second exotic rice method: Bulletin , 1971
  10 second exotic rice method: Feast of Flavors from the Chinese Kitchen Jamilah M. Hassan,
2005
  10 second exotic rice method: The Moosewood Cookbook Mollie Katzen, 2014-11-04 The
Moosewood Cookbook has inspired generations to cook simple, healthy, and seasonal food. A classic
listed as one of the top ten best-selling cookbooks of all time by the New York Times, this 40th
anniversary edition of Mollie Katzen's seminal book will be a treasured addition to the cookbook
libraries of fans young and old. In 1974, Mollie Katzen hand-wrote, illustrated, and locally published
a spiral-bound notebook of recipes for vegetarian dishes inspired by those she and fellow cooks
served at their small restaurant co-op in Ithaca, NY. Several iterations and millions of copies later,
the Moosewood Cookbook has become one of the most influential and beloved cookbooks of all
time—inducted into the James Beard Award Cookbook Hall of Fame, and coined a Cookbook Classic
by the International Association of Culinary Professionals. Mollie’s Moosewood Cookbook has
inspired generations to fall in love with plant-based home cooking, and, on the fortieth anniversary
of that initial booklet, continues to be a seminal, timely, and wholly personal work. With a new
introduction by Mollie, this commemorative edition will be a cornerstone for any cookbook collection
that long-time fans and those just discovering Moosewood will treasure.
  10 second exotic rice method: Feast of Flavours from the Chinese Kitchen Nguyen Thanh
Diep, 2005 Feast of Flavours from the Chinese Kitchenwill guide even the most novice cook through
the necessary techniques for preparing scrumptious, mouthwatering, easy-to-follow Chinese recipes.
This collection of recipes features a wide range of Chinese dishes that are easy to prepare with
readily available ingredients. For all those who love Chinese cuisine, this is the book that demystifies
Chinese cooking and makes it both simple and enjoyable. The book showcases recipes ranging from
soups, seafood, meat & poultry, vegetables, rice & noodles to sweets.
  10 second exotic rice method: The Art Teacher's Survival Guide for Secondary Schools Helen
D. Hume, 2014-02-21 An invaluable compendium of 75 creative art projects for art educators and
classroom teachers This authoritative, practical, and comprehensive guide offers everything
teachers need to know to conduct an effective arts instruction and appreciation program. It meets
secondary art teacher's unique needs for creating art lessons that cover everything from the
fundamentals to digital media careers for aspiring artists. The book includes ten chapters that
provide detailed instructions for both teachers and students, along with creative lesson plans and
practical tools such as reproducible handouts, illustrations, and photographs. Includes 75 fun and
creative art projects Fully updated to reflect the latest changes in secondary art instruction,
including digital media and digital photography Heavily illustrated with photographs and drawings
For art teachers, secondary classroom teachers, and homeschoolers, this is the ideal hands-on guide
to art instruction for middle school and high school students.
  10 second exotic rice method: Recent Advances in Genetics and Breeding of Major Staple
Food Crops Joong Hyoun Chin, B.P. Mallikarjuna Swamy, 2021-08-31 To meet the global food
demand of an increasing population, food production has to be increased by 60% by 2050. The main
production constraints, such as climate change, biotic stresses, abiotic stresses, soil nutrition
deficiency problems, problematic soils, etc., have to be addressed on an urgent basis. More than
50% of human calories are from three major cereals: rice, wheat, and maize. The harnessing of
genetic diversity by novel allele mining assisted by recent advances in biotechnological and
bioinformatics tools will enhance the utilization of the hidden treasures in the gene bank.
Technological advances in plant breeding will provide some solutions for the biofortification, stress
resistance, yield potential, and quality improvement in staple crops. The elucidation of the genetic,



physiological, and molecular basis of useful traits and the improvement of the improved donors
containing multiple traits are key activities for variety development. High-throughput genotyping
systems assisted by bioinformatics and data science provide efficient and easy tools for geneticists
and breeders. Recently, new breeding techniques applied in some food crops have become
game-changers in the global food crop market. With this background, we invited 18 eminent
researchers working on food crops from across the world to contribute their high-quality original
research manuscripts. The research studies covered modern food crop genetics and breeding: plant
molecular systems focusing to food crops; plant genetic diversity—QTL and gene identification
utilizing high-throughput genotyping systems and their validation; new breeding techniques in food
crops—targeted mutagenesis, genome editing, etc.; abiotic and biotic stresses—QTL/gene
identification and their molecular physiology; plant nutrition, grain quality improvement, and yield
enhancement.
  10 second exotic rice method: History of Soy Sauce (160 CE To 2012) William Shurtleff,
Akiko Aoyagi, 2012
  10 second exotic rice method: Healthy Cooking Cookbook: Healthy Green Smoothies and
Quinoa Recipes Diane Kelly, Kathryn Ross, 2013-10-11 Healthy Cooking Cookbook: Healthy Green
Smoothies and Quinoa Recipes The Healthy Cooking Cookbook covers two different diet plans with
the Quinoa Cookbook and the Green Smoothie Diet. Each of these are the perfect plan for helping
you to begin a healthy and nutritious diet. Quinoa is a super food that is packed with nutrients. It is a
highly versatile food and consuming it daily would insure you get some very beneficial vitamins and
minerals. Quinoa is a grain substitute and perfect for those who wish to avoid grains. The Green
Smoothie diet is a great diet to help jump start weight loss, a body cleanse, and a good way to have
quick nutrition. The first section of the Healthy Cooking Cookbook features the Quinoa Cookbook
with these categories: Do We Grow Old Too Fast, What is Quinoa, Requirement of Modern Food,
Nutritional Value of Quinoa, How Does Quinoa Actually Taste Like, Let's Put the Ideas into Practice,
The Sweetness in Life, General Tips for Preparing Quinoa, Suggestions and Compilations, Breakfast,
Soups, Main Dishes, Quinoa Bread, and Special Kid Friendly Quinoa Recipes. A sampling of the
recipes include: Tuna Meatballs, Quinoa Cheddar Casserole, and Garlic and Herb Bread. The second
section of the Healthy Cooking Cookbook features the Green Smoothie Diet with these categories:
Weight Loss with he Green Smoothie Diet, Last Minute Advice, Green Smoothie Diet Recipes,
Greens Choice Smoothies, and a 5 Day Sample Menu. A sampling of the recipes include: Nutty
Cinnamon Banana Smoothie, Cherry Grape Raspberry Smoothie, Raspberry Tofu Smoothie, Lemon
Raspberry Smoothie, Fruity Good Smoothie, Cranberry Melon Berry Smoothie, Apple Grape
Smoothie, Raspberry Smoothie, Chocolate Nut Fruit Green Smoothie, Ginger Avocado Apple Carrot
Kale Smoothie, Vanilla Spinach Banana Grape and Apple Smoothie, Spinach Peanut Butter
Smoothie, Cinnamon Apple Pear Spinach Smoothie, and Minty Melon Smoothie.
  10 second exotic rice method: Nutrition Now: Quinoa Recipes and Metabolism Diet Stephanie
Martin, 2017-05-15 Nutrition Now: Quinoa Recipes and Metabolism Diet The Nutrition Now book
contains recipes and information from two different diet plans, the Quinoa Cookbook and the
Metabolism Diet. This books main focus is to offer you recipes that are packed with ingredients of
quality and high nutrition. Quinoa is considered a super food because of the nutrition packed within
this food. Quinoa is so versatile as you will see from the many recipes found here. The metabolism
diet is one that is meant to help boost the metabolism through the foods we eat. Each recipe
contains the best nutritious foods that nature has available.
  10 second exotic rice method: Light Cooking Meals: Tasty Quinoa Recipes and Green
Juicing Altagracia Summerall, 2017-05-15 Light Cooking Meals: Tasty Quinoa Recipes and Green
Juicing The Light Cooking Meals book covers two diet plans that are considered to be light and
healthy, the Green Juice Diet and the Quinoa Cookbook. This book gives you quick healthy meals and
cooking recipes to help you stay on a light and healthy diet. There are enough healthy cooking
recipes to create a menu to last a couple of weeks without repeating any of these easy healthy
recipes. Going on a light cooking diet is a breeze when you can create easy meal ideas through the



many delicious healthy recipes. All of the healthy easy recipes in this book are a part of either the
green juice diet or the quinoa diet.
  10 second exotic rice method: Foreign Agriculture , 1968
  10 second exotic rice method: Earthenware in Southeast Asia John N. Miksic, 2003 This
volume offers a baseline of information on what is known of earthenware across Southeast Asia and
aims to provide new understandings of subjects including the origins of the prehistoric tripod vessels
of the Malayan Peninsula and the role of earthenware from a kiln site in southern Thailand.
  10 second exotic rice method: The Agricultural Journal of India , 1927 1916-19 include a
Special Indian Science Congress number, consisting of papers bearing on agriculture and allied
subjects read at the annual congresses.
  10 second exotic rice method: Catalogue of Research Literature for Development: Food
production and nutrition United States. Agency for International Development. Bureau for
Technical Assistance, 1976
  10 second exotic rice method: Sustainable maize production systems for Nepal.
Proceedings of a Maize Symposium; Kathmandu (Nepal); 3-5 Dec 2001 Rajbhandari, N.P. ,
Ransom, J.K. , Adhikari, K. , Palmer, A.F.E., 2014-07-01
  10 second exotic rice method: Agrindex , 1995
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