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Background: The persisting problem of Iron Deficiency Anemia (IDA) among 
infants, young children, lactating and pregnant women in the Philippines 
prompted the enactment of the Food Fortification Act 2000 (RA 8976). The law 
mandated the fortification of rice with iron. The FNRI developed a process for 
fortifying rice with iron using coating technology. However, the technology 
requires the use of organic acids and cellulose materials to coat the rice with 
iron. The process was found expensive and posed health problems to 
production workers. This situation also hindered the effective transfer of 
technology to prospective entrepreneurs. Objective: This Project aims to 
develop a new method for the production of Iron Premix Rice (IPR) using 
extrusion technology and test its commercial viability. Method: The scale up 
production of extruded IPR was based on the previous laboratory tests. The 
IPR was prepared by blending ordinary rice flour with fortificant, binder and 
solvent, then this mixture was passed through a die to obtain a rice-like grain. 
The IPR was blended with ordinary rice to obtain an iron fortified rice (IFR) 
having an iron content of 6 mg/100g uncooked rice. The physico-chemical 
properties of the IPR and IFR were evaluated. The cost of production and 
capital investment requirement were also estimated. Results: Based on the 
semi-commercial scale production, the iron content of IPR was 660 mg Fe/100g 
while the IFR has 6.34 mg Fe/100g. The cooked IFR has an iron retention of 
3.15 mg Fe/100g. Sensory evaluation showed that the cooked fortified rice was 
“liked moderately” by the panelists. The cost of the product was estimated 
based on a plant capacity of 38,400,000 packs per year at 10g per pack and a 
plant operation of 8 hours per day at 25 days per month. The break-even selling 
price of 10 g IPR was P 0.35/pack. The proposed selling price of IPR with 35% 
mark-up is P0.48/10g/pack. The technology for the production of the IPR was 
transferred to Superlative Snacks, Inc. after they have signed a Memorandum 
of Agreement with FNRI. Conclusion/ Recommendation: A viable option for 
the production of IPR was developed using extrusion technology and FeSO4 as 
fortificant. Technology fora should be done to intensify dissemination of 
technology and information on the production of IPR and IFR. 
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