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Abstract

Read more

: Traditional rice processing technology, "pop-rice", roasting rough rice to puff rice kernel was used for ornament in
Japan and Thailand, and sweets in Vietnam and India. This technology requires less equipment, and rough rice with
rather higher moisture content can directly use as material. Also, simple heat source can be used for the process. Since
less equipment and process are required for the technology, it might be suitable for on-farm process in African
countries.
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