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O-Rice is well preserved brown rice that exquisitely merges technology
knowledge with Thai wisdom. The rice is suitable and advisable for every member

of the family.

Each of every grain of O-Rice is grown on highland of Petchaboon province,
Thailand. It is harvested by hands, not by rice reaper machine, then having the grains
via Orizination process to preserve and to lock all the nutrients into the grain, and
then immediately packing the rice into the pouch. The process of making O-Rice is
carried out by heart, trying not to extensively use of machines, since these machines

may destroy the nutrients naturally comprising in the grain.

Back to the basic of Thai wisdom, move closely to the nature, and balance

your life with our proudly presenting O-Rice.
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0-Rice is considered as innovative rice by preserving all the nutrients in the
rice grain for consumption, in order to create the highest value from rice. It is the

cooperation from

1. The provincial governor of Petchaboon : Mr. Direk Tung-Fang

2. Institute of Research and Food Development of Kasetsart University

3. The Federation of Thai Industries, Petchaboon Province : Mr. Nusit
Tuntiboon

4. Institute of the Industrial Biotechnology. the Federation of Thai Industries

5. National Innovation Agency of Ministry of Science & Technology
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Back to the Basic with O-Rice

Rice is the main part of Thai meal for a long time. It is a must for Thais
to always keep the rice in their house. Thai culture have a strong relationship with
rice so much that there is a notable greeting sentence “Have you eat rice?” saying

just only to see if the person is doing fine.

With technology advancement, researchers have found many benefits
within natural grain of rice. It could be considered as nutraceutical, since it
contains vitamins, minerals and other nutrients which help our body fight with the

disease, decelerate our aging, and promote our health.

0-Rice is the excellent choice for health-conscious people, because each of
every O-Rice grain was gone through a delicate preservation process, beginning at
harvesting the rice by hands. We believe that rice is one of the living beings, if we
take a good care of it, all the nutrients that are good for our health will stay

within.

In the past, former Thais will crack the outermost layer of the grain in a
sufficient amount that is adequate for one meal. This is to make sure that they
have the fresh cooked rice to eat. With the beneficial Thai wisdom, 150 grams of

0-Rice was packed into a small convenient pouch, ample for 1-2 persons.

Let’s go back to the basic with 0-Rice!
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Orizination process
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Orizination process is the preserving nutrients of rice before cracking which
is processed into many step starting from using hot water soak draws water-
soluble vitamins and minerals from the bran layers and the germ and then via
high pressure and steam, these water-soluble nutrients are pressed into the

endosperm. A second steam treatment locks the nutrients into the grain.

goden

1. Whandudeduumn

gnololsy

3. 519 bran layers
4. WAa4M rice kernel
51 m,luﬂ%’s rice germ

bristles (on top of the grain)
2. waandm husk or hull
3. 519 bran layers
4. 131809717 rice kernel
5. Qund) rice germ

U

o Y Y
6. AGUIN rice stalk
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How to cook O-Rice?
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No need to clean, just tear the pouch and cook in an automatic rice cooker.

The ratio is 1 pouch of O-Rice (150 gram) per 1 1/2 pouch or 2 1/2 cups
of water, turn on the rice cooker for 30-45 minutes, simmering for 10 minutes.
Then O-Rice is ready to eat!

Boiled O-Rice needs 1 pouch of O-Rice (150 gram) per 6 pouches or 10

cups of water.

msiusninglelsd
Package of O-Rice
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0-Rice is contained in a 150 g package, which is the serving amount of
two people per one meal to stabilize all nutrients and to ensure its maximal

freshness within 2 years of its shelf life.
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Health Benefits from O-Rice

Orizination process makes O-Rice differ from another kind of rice. It is
considered as whole grain or whole rice because it is removed only the outermost
layer that is inedible. The rice is the least damaging to its nutritional values. The
process helps preserving amino acids, non-saturated fat, food fiber, vitamins and
minerals that contain in bran layer. Also, there is rice germ that contains vitamin

E, selenium and magnesium; they all are beneficial to health.

White rice we normally have these days is the innermost part of the rice
grain. All outer layers are fully milled, polished and cleaned so that the rice is
white and look appealing. The rice bran, rice germ and other nutrients in the grain
are demolished by these mechanical processes. Accordingly, the polished white
rice contains little nutrient but a lot of starch. The more robotic process, the more
the grain loses their nutritional values. Without a doubt, O-Rice is more nutritional
worthy than typical white rice, since the process of making O-Rice is at the least

damage to the rice grain.

Choose the best for your health; choose having 0-Rice every day!
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Why should we have O-Rice?

- 0-Rice is whole rice containing both beneficial rice bran and germ.

- 0-Rice is innovative rice merging food preservative technology with Thai
wisdom.

- Process of making O-Rice uses less of power energy, less mechanical,
and shifts closer to the nature.

- Each of every grain of O-Rice is delicately preserved, to make sure that it
keeps its most nutritional values.

- O-Rice project came from the pure intentions and the mutual effort from
many people involving in biotechnology network; farmers, government
officers, researchers, and private company, in order to add value to Thai
rice and hope to see Thai people have a well-preserved whole rice for
the sake of their health.
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dmndesnly Brown Rice

0-Rice and Other Rice

#19n&a9 O-Rice

AruFMPINsLNMsyovdhololsscio 150 NSU

Nutrition Facts (150 grams)

010019 (White Rice)

Protein 9g
Fat 12 g
Cholesterol 0 mg
Carbohydrate 123 g
Fiber 09 g
Calories 540 kcal

Glycemic Index 100

0-RICE
119 g
47 g
0 mg
110 g
58 ¢g
270 kcal
50

AcuANMY3MDUlaindolscio 150 nsu

Vitamins and Minerals Facts (150 grams)

019019 (White Rice)

Sodium B
Potassium 166.5
Calcium 12
Magnesium 25
Iron 0.8
Phosphorus 130
Vitamin E 0.13
Vitamin B1 0.10
Vitamin B2 0.03
Niacin 2.7
Vitamin B6 0.16
Folic acid 8.0

mg
mg
mg
mg
mg
mg
mg
mg
mg
mg
mg
ug

0-RICE
134 mg
375 mg
15.7 mg
45 mg
1.9 mg
480 mg
0.20 mg
0.40 mg
0.11 mg
8.25 mg
0.53 mg
355 ug
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