
KALANAMAK RICE PROCESSING 
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INTRODUCTION 

ü Asia is the largest producer and consumer of rice. About 90 % of the worldôs 

rice is grown in Asia. India account for 20 % of the all world rice production and 

stands second in production after China. 

ü Aromatic rice has strong aroma and has more demand across the world and it 

is marketed at premium price.  

ü Himalayan Tarai of Uttar Pradesh (U.P) and Uttarakhand is probably the place 

of origin of aromatic rices.  

ü Kalanamak rice is the most popular variety grown in Uttar Pradesh and this is 

the most important scented rice varieties of India. 

ü The name of this rice derives from husk of this rice. 
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INTRODUCTION 

ü The aroma and flavor of Kalanamak rice is unmatchable. It is believed in India 

that its smokes purified the atmosphere. 

ü It is grown widely in Tarai area of Uttar Pradesh adjoining Nepal particularly in 

the districts of Siddharthnagar, Santkabirnagar and Basti and in small pockets 

in districts Gorakhpur, Mahrajganj, Balrampur, Gonda, Bahraich, Shrawasti, 

Deoria and Padrauna (North Eastern Plain Zone of eastern UP).  

ü The origin of this variety is from Budhha period (600 BC). During excavation in 

Aligarhwa (Siddharthnagar district, Uttar Pradesh, India) carbonized rice grains 

resembling Kalanamak were recovered from one of the rooms, which were 

supposed to be the kitchen store. 

 

 

 

 



ü The yield of Kalanamak rice is about 1.5-2 t/Ha.  

ü Kalanamak rice having Geographical Indication (GI) Tag in 2012 by the 

Government of India. 

ü The cooked rice is soft, sweet, non-sticky, fluffy and has long shelf life.  

ü The elongation of rice after cooking is about 2.2 times more than its grain 

length.  

ü In local area of Uttar Pradesh, this variety price is approximately 4-5 times 

higher than non-scanted rice.  
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ü Cooked Kalanamak is softer and fluffier that other rice varieties.  

ü Amylose content is close to 20% as compared to 24% and higher in Basmati. 

ü Kalanamak rice is rich in micro-nutrients such as Iron and Zinc. Therefore, having this 

rice is said to prevent diseases borne out of Iron and Zinc deficiencies.  

ü It is said that regular intake of Kalanamak rice can prevent !ƭȊƘŜƛƳŜǊΩǎ disease 

Kalanamak rice is one of the nutri-crop selected under Nutri Farm Scheme by 

Government of India. 
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ÅThe unique characteristics of Katarni Rice is 
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Soft and Non-sticky rice with good digestible qualities 
 

Strongly aromatic cooked and uncooked rice. 
 

Brown Husk with awl shaped apex. 
 

Untainted appearance and delectable taste 

  Famous for palatability and beaten rice making qualities. 
 

ü Local varieties have yield potential ranging from 15 to 30 qtls/ha.  

 

ü The Katarni paddy is highly susceptible to various insect pests and diseases, like:  

(i) stem borer and (ii) bacterial blight.  

 



PADDY TO RICE PROCESSING  

ü Parboiling: Parboiling is an important step before milling of paddy. It is a 

hydrothermal treatment which improve the head rice count and increase the yield of 

rice.  
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Paddy 

Cleaning 

Soaking in water (8 h) 

Draining 

Steaming (20 min)  

Aeriation (3 h) and Heaping (3 h) 

Tempering (1 h) 

Sun drying (2-4 h) 

Dried Paddy (14 % moisture) 


