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OverviewOverview
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Rice Crisp Extrusion Rice Crisp Extrusion 
(past tests on rice flour)(past tests on rice flour)
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Historic TestingHistoric Testing
Bulk Density of Rice Crisps with Various Processing Aids
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Rice Crisp SamplesRice Crisp Samples

Photos taken by Texas A&M University
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Current MarketCurrent Market
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Directional Study ObjectivesDirectional Study Objectives
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Testing ConditionsTesting Conditions
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ResultsResults
30% Protein30% Protein
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ResultsResults
70% Protein70% Protein
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70% Protein Rice Crisps
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SamplesSamples
70% Protein Rice Crisps70% Protein Rice Crisps

Control 1% Mono                0.25% RBE          0.5% RBE          1% RBE



What was Learned?What was Learned?

�� #�		������
���:����	���������
�����#�		������
���:����	���������
�����
��<������	�����		�������������������
��<������	�����		�������������������


�� 
����

��������������
�4�� ����
���
����

��������������
�4�� ����
���

�� �)%������:���
�
�:�
�������		��������
��)%������:���
�
�:�
�������		��������
�
��������:�
��������������:�
������

�� �

��
������������4�� ����
���������

��
������������4�� ����
��������
����������������



Future StudiesFuture Studies
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Testing CooperationTesting Cooperation
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Working jointly to achieve your necessary Product Characteristics !



Reasons for TestingReasons for Testing
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SummarySummary
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Contributing OrganizationsContributing Organizations
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