
Ethnobotany Food Diversity (Rice Lab) 

Student Instructions 

Introduction: Obtaining sufficient calories and adequate nutrition are critical human endeavors. Much 
of human culture is shaped by these efforts. “Diversity” is an important element of nutrition (and of 
culture and many other aspects of life). Although we often think of eating a diverse diet through 
consumption of diverse species, in reality, most of the plant diversity consumed by humans is 
composed of varieties of species. In this food diversity lab we will explore an example of this 
phenomenon through the common grain: rice which is eaten as a primary source of calories by 
billions of people around the world. 

Before Class: Consider how many different kinds or varieties of rice you eat. How many other 
varieties (kinds) do you know about?  

During Class: 

1. Complete previous week segue. 
2. Follow the instructions for preparing the rice for the rice comparison experiment. It is important 

that each of the rice varieties is prepared in the same way so that the comparison is of the 
varieties and not of the way in which they are prepared. 

3. The instructor will give a presentation about how to statistically evaluate rice and how this can 
be used to differentiate many different kinds of things. 

4. Following the instructions, in groups of two students select a pair of rice varieties and a cupful 
of rice grains. Use the Sequential Testing handout to determine if there is a difference in size 
between the varieties. This is a quick process that should take less than 5 minutes to 
complete.  
 

[While the rice cooks a different activity will happen.] 
 
5. After the rice has cooked the instructor will indicate that it is time to conduct the taste test using 

the Subjective Rice Evaluation sheet.  
6. Fill out the sheet, smelling, tasting, and otherwise evaluating each of the varieties. Rank each 

variety and select the one you like best. 
7. Give your results for the statistical comparison and taste test to the instructor who will compile 

them for the class and discuss the class results. 
8. Help clean up the rice cookers and other materials used in this lab. 
9. Using nutrition information listed on packaging, compare the nutrition values and answer the 

following questions: Which variety is the best source of Iron? Which variety contains the 
highest amount of calories? When comparing the enriched and non-enriched varieties, which 
nutrients present the greatest difference in content? 

10. Check to see which rice you selected as best! 

Follow-up: As a follow-up to the nutrition science activity, pick one nutrient on any nutrition facts 
label, identify one food source that is high in that nutrient, one food source that is low in that nutrient, 
and find at least one physiological use for it.  Most of this information can be found at 
http://nutrition.gov/.  Write a few paragraphs about it and turn in next class session. 


