
 
Did you know? 
 Every day, more than 20 million people around the world eat high quality rice, supplied by SunRice  
 Australian rice growers are the most efficient and productive in the world and grow rice varieties which are ideally 

suited to the Australian climate 

 Australian rice is exported to over 60 countries 

 The Australian rice industry was the first Australian agricultural industry to initiate biodiversity enhancement and 
greenhouse gas reduction strategies 

 The Australian rice industry was the first industry to initiate a project to return water to the environment through 
the Living Murray initiative 

 

Rice grown in Australia has been developed specifically to suit our climate 
Australia grows mainly medium grain varieties of rice that suit our climate, thriving in high summer temperatures without 
the humidity of tropical climates where long grain rice is usually grown. From paddock to plate, Australian grown rice uses 
less water than any other country on earth – 50% less than the global average. Water use per hectare continues to 
decline because of investment to develop high yielding rice that uses less water. 
 

The Australian rice industry is competitive on a global scale 
The Australian rice industry, while small by world standards, has become a successful and competitive supplier of quality 
medium grain rice products into world markets. It has achieved this through highly skilled rice growers and the vertically 
integrated milling and marketing arrangements owned by rice growers that were developed over the second half of last 
century.  In a non-drought year, up to 80% of Australian rice is exported representing about 2% of all world trade and 25% 
of medium grain rice trade. There is more demand for Australian rice than we can supply.  
  

If there is no water, there is no rice 
Australia’s rice production each year relates directly to the amount of water available to irrigators. Like all farmers, rice 
growers are not immune to drought conditions. Each year, state governments assess the water resource available in the 
dams and determine water allocations for different users based on a hierarchy of licence types. Most rice is grown by 
general security irrigators who receive their water last in this hierarchy of allocations.  
 
 
 
 
Contact Us  

 

I f  you would l i ke  more     

information about the r ice  

industry ,  the R icegr owers’  

Association of  Austra l ia  can 

help.  

 

Te l :  (02)  6953 0433  

Em ai l :  rga@rga.org.au  

Web: www.rga.org.au  

Fo l low us on  Twitter :  

@ricegrowers  
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Planting Growing Harvesting Storing Milling 

Most of the rice produced in Australia is 
grown on irrigated farms in the Murray and 
Murrumbidgee Valleys of southern New 
South Wales. Rice can only be grown on 
approved soils and farmers need to follow the 
rice growing rules set by their irrigation 
company. 
 
Rice growers sow the crop from October to 
early November. Many farmers use a plane to 
sow their rice seeds into rice bays already 
filled with water. They use satellite guidance 
technology to spread the seed evenly across 
the bays.  

Rice can also be sown directly into the ground 
using a tractor and seeding machine. After 
sowing, the fields are flushed with water and 
drained a couple of times before permanent 
water is applied around December. 

Rice growers manage their water carefully to 
produce the highest yielding rice crops in 
the world. 
 
Farmers keep permanent water on their rice 
crops for all or most of the growing season, 
depending on the way the crop has been 
sown. 
 
Concrete stops or steel checks between rice 
bays allow water to flow from one bay to the 
next and growers raise or lower boards or 
doors between the stops to control water 
flow. The water is used like a blanket to 
protect the rice crop from cold sterility 
caused by variations in temperature.  
 
During January and February, panicle 
initiation and flowering occur. This phase is 
very important as this is when the rice head 
forms and seeds develop. During these hot, 
evaporative months, farmers monitor the 
water levels and the health of their rice 
plants very closely.  

As the grain begins to mature, farmers ‘lock 
up’ the water on the bays. This means all the 
water stays in the paddock and is fully 
utilised by the rice plant. The soil then dries 
out in time for harvest to commence. 
 
Farmers use large, conventional grain 
harvesters to mechanically harvest rice in 
autumn. The harvesting machine separates 
the grain from the straw. This is called 
threshing. After the rice has been cut and 
threshed, it is stored in a bin in the 
harvester.  
 
When the bin is full, the harvester transfers 
the rice to another bin being pulled by a 
tractor. These are often called “chaser bins” 
because they follow the harvester while it 
continues to operate. This saves a lot of 
time.  
 
Once harvested, the rice is commonly called 
paddy rice. This is the name given to 
unmilled rice with its protective husk in 
place. 

Once harvested, a truck transports the 
paddy rice to one of the industry’s storage 
facilities, where segregation occurs 
according to variety, moisture levels, grain 
size and colour.  
 
Rice storage bins are fitted with computer-
linked sensors that monitor grain storage 
conditions and keep the rice at a suitable 
temperature and moisture level.  
 
Australian rice mills use the most advanced 
equipment and are some of the largest and 
most efficient in the world. 
 
When the storage manager receives orders 
and shipping instructions, the rice is trucked 
to one of three rice mills located throughout 
the Riverina region.  
 
 

In the first stage of milling, the hard 
protective layer surrounding the rice grain is 
removed. This layer is called the rice husk.  
 
Once removed, the rice grain can be 
packaged as brown rice. Brown rice is good 
for you because it still contains the rice germ 
and outer bran layers – important for 
healthy body functions. 
 
Stage two of the milling process involves the  
removal of the germ and bran layers 
from the grain to expose a white starch 
centre. The polished white starch centre is 
what we know as white rice. 
 
Every grain of Australian rice is digitally 
scanned to make sure it is the highest 
quality - and if it’s not, it’s rejected. 
 
The by-products of the rice milling process 
are not wasted. They are recycled to create 
many useful products including animal feed, 
and bedding, flour, potting mixes and pet 
litter.  

The Rice Growing and Production Process 


