
Italians and rice
researches to understand the market



Frequency of rice consumption
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at home

out of home (restaurant, tavern/trattoria, ethnic restaurant such
as japanese, chinese, etc.)

3 or more times a week 1-2 times a week 2-3 times a month once a month Less than once a month Never



Frequency of rice consumption

18.3% 19% 18%

28%
34%

20%
12% 11% 15% 13%

17% 20% 24%
17% 16%

20% 19% 16% 16%
23% 25%

17% 16% 17%

27%

41.5%
47%

36%

32%

35%

40%

41%
49% 39%

53%
39%

43%
40%

41% 42%

42%
40%

37%
43%

40% 39%
47%

40%
44%

38%

28.1%
26%

30%
28%

19%
28%

35%
28% 38%

27%

28%

26%
21% 32%

27%
25% 31%

29%

28%
28% 26%

21%
29%

29%
26%

12.1% 9%
16% 13% 12% 12% 12% 11% 8% 8%

16%
11%

15%
9%

16% 13% 9%
17%

12% 9% 11%
15% 15%

11% 9%

0%

20%

40%

60%

80%

100%

at home

3 or more times a week 1-2 times a week 2-3 times a month Once a month or less



Rice consumption trend over the last 5 years
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The expected trend of rice consumption in the next 5 years
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Preparations, rice-based dishes consumed

70.3%

58.8%

37.6%

23.2%

22.7%

19.3%

17.7%

17.0%

0% 20% 40% 60% 80% 100%

Risotto

Rice salads

Plain boiled rice (as a dish in itself or as a side dish for
second courses)

Sushi

Rice soup

Single dishes such as paella, Tiella rice potatoes and
mussels, etc.

Cantonese rice

Rice bread substitutes (crackers, crackers, bars, ...)

How do you personally consume rice?



Preparations, rice-based dishes consumed

14.4%

14.2%

14.1%

12.8%
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7.9%
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0% 20% 40% 60% 80% 100%

Rice pasta

Savoury snacks (arancini/e, supplì, ...)

Pokè

Stuffed, flans, baked

Sashimi

Rice cakes, rice desserts

Rice drinks



Preparations, rice-based dishes consumed
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Rice salads

Plain boiled rice (as a dish in itself or as a
side dish for second courses)

Sushi

Rice soup

Single dishes such as paella, Tiella rice
potatoes and mussels, etc.

Cantonese rice

Rice bread substitutes (crackers, crackers,
bars, ...)



Awareness of the main varieties of rice
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0% 20% 40% 60% 80% 100%

Basmati

Carnaroli

Arborio

Venus/Venere

Rome

Vialone Nano

Originario/Balilla

Baldo

Jasmine

Thaibonnet

None/I don't know



The role of rice in one’s diet
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5.7%

15.6%

27.1%

A food/ingredient that I consume because it is healthy

A pleasure

A product with a good value for money, its price is correct compared to
the value it has for me

A ‘base’ (like pasta, like pizza) from which to start to prepare various 

recipes, different from each other

A food/ingredient that I consume also for its deep meaning, the
symbolism that can accompany it

much/fairly so and so little/not at all



Shared opinions about rice
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It is ideal in combinations with other foods: legumes, meat, fish,
vegetables

It is practical, it can be easily preserved for a long time

For each preparation there is a type, an optimal variety of rice

It has numerous preparations that are cornerstones of the Italian culinary
tradition

It is an excellent substitute for pasta and bread

It is a versatile food that lends itself to the preparation of appetizers, first
courses, second courses, side dishes and desserts

It is the basis of at least one typical dish of every Italian region or almost

It is economical, it allows you to contain food expenses

much/fairly so and so little/not at all



The properties attributed to rice in nutrition
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It is easy to digest

Rice contributes to the well-being of those who do physical activity or
sports, it is an ally of athletes

It is rich in carbohydrates, therefore a source of energy

It has a regulating effect on the intestinal flora, it is a valid aid when you
have disorders affecting the gastrointestinal system

It is a gluten-free food, therefore it can also be used by those who suffer
from celiac disease or gluten sensitivity

It is rich in vitamins, such as niacin, vitamin D, calcium, fiber, iron,
thiamine and riboflavin

much/fairly so and so little/not at all don't know



The contribution of rice to one’s health, well-being
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4.2%
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Rice contributes to my health because it is light, digestible

Rice contributes to my health thanks to its nutritional elements, the
substances it contains

Rice contributes to my mental well-being because in its various
preparations (risotto, rice salad, supplì, sushi/sashimi, ...) it puts me in a

good mood, cheerful

Rice contributes to my mental well-being because I associate it with
positive memories of my life

much/fairly so and so little/not at all



Rice vs pasta
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Digestibility

Often included in diets because, despite being very nutritious, it generally
does not make you fat

Versatility, meaning that it can be used in multiple preparations, from
appetizers to desserts

Good nutritional properties (low in fat, rich in fiber, low sugar content)

Versatility, meaning the ability to combine and offer a great yield with
other foods such as meat, fish, vegetables

High satiating power, induces a high feeling of satiety

‘Food of the future’ for nutritional characteristics, sustainability, yield in 

cultivation, etc.

At the base of haute cuisine preparations

‘Traditional food’ in Italy, typical food of the Italian culinary tradition

more rice equal more pasta don't know



The habit of reading the labels on rice packages

Yes, always

13.6%

Yes, often

27.4%

Yes, sometimes

48.8%

No, never
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The importance attributed to the presence of the Italian Rice guarantee mark

Fundamental

11.0%

Important

58.9%

So and so

21.6%

Not very important

7.2%

Not at all important

1.4%

Fundamental/important

69.9%

So and so

21.6%

Not important

8.6%

How important is/would be the presence of the Italian Rice guarantee mark for you 
when choosing which rice to buy?



Activities that would encourage more frequent rice consumption

59.0%

56.3%

51.5%

35.8%

0% 20% 40% 60% 80% 100%

Learn more about varieties and differences

Learn about the benefits of rice

Get cooking tips

Learn about the supply chain and brands of origin



Activities that would encourage more frequent rice consumption

39.5%

35.9%

34.5%

29.6%

28.2%

27.9%

20.8%

20.7%

17.4%

0% 20% 40% 60% 80% 100%

Know the benefits of rice, its role in diets, and how different
preparation/cooking methods can affect the nutrients present

Have suggestions for tasty recipes, more or less complex to
prepare

Know more about the varieties of rice (Carnaroli, Arborio,
Roma, Vialone Nano, Ribe, ...) and their differences in taste,

nutritional properties, origin, typical use in recipes

Know the benefits of rice for those who do physical activity or
sports, why it is an ally of those who do sports, when to

consume it, how to prepare it

Know more about the differences between the different 'colors'
of rice (white, black, red, purple, ...)

Have suggestions on how to make the perfect risotto (how to
toast, blend, cook, stir, serve rice)

Know the guaranteed origin mark for rice, such as IGP and DOP

Know how rice is grown, harvested and processed in Italy, and
how the Italian supply chain is an excellence of Made in Italy

Know more about the differences between brown and non-brown
rice
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