
 
Rice, Grains, and Pasta 
 
Introduction 
Blentech has mastered the art of continuously cooking all variety of rice, grains, and pasta. We have the knowledge and 
experience with these products to provide complete systems from pre-cook soak tanks to post-cook cooling / chilling 
options. Our line of continuous cookers have proven to be more than successful in cooking various rice, grains, and pasta 
products. 

 
The Product 
Rice, grains, and pasta cover a wide array of products, but they are all cooked in water 
where the product is hydrated in the process to the customer’s specification. These are 
all delicate products and the starches must be cooked just right to insure correct finished 
texture. One of the most crucial items during the cook process is putting enough control 
in for uniformity of moisture absorption; otherwise certain areas of the product could be 
undercooked or overcooked. Our continuous cookers take into account these concerns 
and provide a solution.  
 
ContinuTherm 
The ContinuTherm is Blentech’s main continuous cooker for cooking rice, grains, and 
pasta in excess water. It is designed for controlled cook and hydration (first in, first out) 
with a recirculation loop to recycle cook water back to the inlet of the cooker. This 
continuous process ensures product consistency compared to batch processes. Direct 
steam diffusers with a steam jacket (optional) are used in the cooker to maintain cook 

water temperature and are designed for even distribution of steam throughout the product for uniform cooking, and 
process control. The adjustable in-feed rate and residence time also allows for flexible production rates.   
 
HydraTherm 
The HydraTherm is an option for continuous rice, grains, and pasta cooking, but with a unique difference and advantages. 
Instead of excess water cooking, it utilizes full absorption cooking technology where the product is hydrated with a zoned 
combination of hot water and steam. The process consists of multi-stages where water or steam can be precisely 
incorporated into the product and it is engineered to deliver steam and hot water only as needed to meet the specified 
hydration level, at the right time during the products cooking cycle. This in turn eliminates starch laden water waste, 
increasing yield decreasing operating costs, and giving the customer the precise target moisture content.  
 
Ancillary Equipment 
Blentech can also provide additional up-stream, and down-stream equipment for the production of rice, grains, and pasta. 
We have practical and proven experience with continuous washers/rinses for starch removal prior to cooking, and also 
soak tanks for some applications, as and when required. We also offer multi stage cooling belts with chilled water spray 
and vacuum cooling technologies to take products rapidly to 40°F (5°C). We will work with the customer to determine 
what type of process equipment fits in best with their operation.  
 
Conclusion 
Blentech has many years of experience with rice, grains, and pasta products and we are always fine tuning our equipment 
to fit our customer’s needs. Blentech offers custom built sizes to accommodate for a finished throughput from 500 to 
10,000 lbs/hr (226 to 4,940 kg/hr). 
 


