Fortified Rice for Myanmar

Frequently Asked Questions - FAQs

December 10, 2015

1. What is fortified rice?

Fortified rice is a blend of fortified and traditional rice, mixed at a ratio of 1-2 fortified grains
per 100 grains of traditional rice. Fortified grains are made from rice flour, and infused with
vitamins and minerals by a hot extrusion method. Each fortified grain contains iron, zinc,
vitamin A, vitamin B1 (thiamine), B3 (niacin), B6 (pyridoxine), B9 (folic acid), and vitamin B12
(cobalamin). These fortified grains closely resemble traditional milled rice in size, shape and
density. When fortified rice is cooked, it has the same taste, color and texture as traditional
rice. In Myanmar two varieties of rice—Pawsan and Emata—will be available as fortified
products.
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2. What are the benefits of consuming fortified rice?

Rice is the staple food of Myanmar. Fortifying rice is an affordable and effective way to
improve nutrition without requiring people to change their dietary habits and without the use of
genetically modified substances. Studies show that fortified rice is effective in addressing
micronutrient deficiencies which have life-long consequences for health, productivity and
mental development. Fortified rice does not require any special handling to maintain its
nutritional properties. Fortified rice made by hot extrusion technology can be rinsed prior to
cooking in the same way as traditional rice, without the vitamins getting washed off. The
documented shelf life of fortified grains is at least 12 months. Fortified rice can be stored just
like traditional rice.
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. What are the risks of consuming fortified rice?

There is virtually no risk to consuming fortified rice. Excessive intake of nutrients is highly
unlikely as the body has internal mechanisms to prevent the absorption of excess nutrients. In
addition, the amount of vitamins and minerals added to fortified rice is one half or less of the
daily recommended intake. Quality control and assurance standards are in place to mitigate the
risk of contamination during the production of fortified rice. A government issued quality seal
indicates fortified rice that meets these standards. While risks are minimal, it is important to
understand that fortified rice consumption alone is not sufficient to achieve 100 percent of
micronutrient and dietary needs. Fortified rice should be consumed within a diversified diet
that includes fruits, vegetables, legumes and meat.
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How fast can one expect health effects from consuming fortified rice?
Micronutrient deficiency occurs when the micronutrient stores in the body have been depleted,
a process which usually takes months. Building up new stores also takes time, and thus one
cannot expect to see health effects within a few days or weeks. For example, formation of new
red blood cells to counteract anemia takes at least two weeks. Daily consumption of fortified
rice will allow new stores to be built, and will demonstrate biological efficacy starting from
about four months from the beginning of consumption.
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Is fortified rice being produced in Myanmar?
Yes, fortified rice is being produced in Myanmar using locally grown rice and a micronutrient
pre-mix supplied by DSM through its Singapore-based facility. PATH has provided technical
assistance to import and install production equipment, and train Myanmar-based companies to
produce fortified grains and blend them with traditional rice. Currently, Gold Power is the
certified fortified grain producer and Swan Htet Myet and Excel International Trading
Company Limited are producing fortified rice.
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Will fortified rice cost more than the traditional rice?

Retail prices for fortified rice will be determined by the private market. The fortification process
adds to the cost of producing rice, with incremental increases of two to ten percent depending
on volume. At the same time, many consumers are willing to pay more for a more nutritious
product. These variables and other rice market factors will determine the actual price on the
shelf.
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7. Who is the target population of rice the fortification project?

This project is targeting the general population. To generate broad and sustainable demand,
fortified rice will be promoted as an affordable and aspirational product that people associate
with healthy living. Fortified rice brands will be introduced first in packaged form at
supermarkets and retail shops in Yangon and Ayeyarwaddy Regions. At the same time, fortified
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rice will be distributed to vulnerable populations through social safety net programs. This dual
track strategy will set the stage for countrywide adoption.
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8. Has fortified rice been introduced in other countries? What has been the
impact?
Staple food fortification is a proven, cost-effective strategy to improve micronutrient health that
has been adopted in developed countries since the early 20th century. It is supported by the
World Health Organization, the World Food Programme, the Food and Agricultural
Organization of the United Nations, and the World Bank. It was ranked by the Copenhagen
Consensus 2012 as one of the highest-return interventions in global development. Several other
countries with rice-based diets have introduced fortified rice and four countries—Costa Rica,
Nicaragua, Papua New Guinea and the Philippines—have made it mandatory for all rice
production.
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For more information contact:

Dr. Myo Myint Aung, Fortified Rice Project Director, amyo@path.org Phone: (+95-1) 230 4781
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