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This study explores the most efficient way of cooking brown rice by focusing on the amount of water

and how long it takes to absorb water. Generally speaking brown rice needs lots of time to finish

perimeter. To research about it, we conducted 2 experiments. According to previous studies,it takes at

least 8 hours to put brown rice in water to eat brown rice deliciously. However, the data indicates

that before the arrival of 8 hours, The percentage of water absorption has finished, but it is not good.

The finding suggests there is an important element that cannot be expressed numerically



