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Study on a new type of continuous belt rice steamer
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Abstract: A new prototype of continuous belt rice steamer was pro-
posed. Firstly, an introduction of working principle was made, and
then by experiments and calculations, the parameters for steaming
and cleaning processes were obtained respectively. The problems
were also illustrated, such as running speed in steaming, how to con-
trolling of the rice softness, and the operation of the spray system.
Experimental results showed that the newly presented rice steamer
had numerous benefits, such as simplified structure, fewer
breakdown proportion, less service requirements, adjustable output,
integration of cooking and cleaning,etc, which make it fit the concept
for modern product design.
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Figure 1 Batch-type rice machine
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Figure 2 Continuous rice machine
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Figure 3 Burner
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Figure 4 Design on overall plan
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Figure 5 Soaking time impacts on water content
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Figure 6 Soaking temperature impacts on water absorption
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Figure 7 Soaking temperature impacts on hardness of rice
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Table 1 Contrast table on steam temperature and
absolute pressure
JE 71/MPa 0.13 0.16 0.26 0.40
HE/C 107.138 113.326 128.74 143.642
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Figure 8 Automated washing pan machine
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Figure 9 Structure on water jetting
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Figure 10 Conveyer belt surface impacted water jetting and

the reflection formation of water jetting
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Figure 11  Schematic diagram on cleaning jetting
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Table 2 Score on sensory evaluation (n=171)

IR 1 A it JGEEAf LR/ ki 5E 1 [Bieis ToHEAE AEF A7 2 USR] By
9.0040.91 8.00+1.23 9.00+1.45 8.00£0.87 9.0040.52 9.0040.76 9.00+0.88 9.00+1.22 9.00+1.14 8.0041.05 87
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