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cessed Rice Products served as staple food at every family’s
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Agriculture and Food Agency, Council of  ditional rice products. However, as Tai-

Agriculture, Executive Yuan, Taipei City =~ wanese diet became more diversify due

100212, Taiwan R. O. C. to foreign culture influence, the demand
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ABSTRACT most traditional rice products are made

with indica rice or glutinous rice, it often
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we need to be creative and seek new use
cases of rice. The Agriculture and Food
Agency (AFA) has been working to pro-
mote the diversification of rice in recent
years. It uses japonica rice as raw mate-
rial and grinds it into rice flour and guides
the industry in developing various rice
products for sale on consumer channels.
The AFA promotes the popularization of
novel diversifying rice products through
the establishment of raw material supply
chain, talent training, lecture promotion,
creative competition, etc.

Keywords: Rice flour, Japonica rice, Di-

versifying rice products.
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