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Overview




Rice Crisp Extrusion
(past tests on rice flour)
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Historic Testing

Bulk Density of Rice Crisps with Various Processing Aids
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Processing Aid Use Rate




Rice Crisp Samples
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Bulk Density (g/500 ml)

70% Protein Rice Crisps
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Processing Aids
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Testing Cooperation

N\
N\

)
5




N\
N\

Feasorns for Testing
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Contriouting Organizations
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