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The Department of Foreign Trade, Ministry of Commerce,&nbsp;Thailand, has introduced a project called "Think
RICE, Think&nbsp;THAILAND" to encourage international community to pay attention to consumer health and to
raise awareness on the national crop by providing a wider range of knowledge about Thai rice. Today, by using
modern technologies and cutting-edge innovations, Thai rice has been developed and progressed to meet the ever-
changing demand of global consumers.&nbsp;

Food supplements developed from Thai rice are made from natural extracts. It has no chemical residues and is
gluten-free.

https://www.nuffoodsspectrum.asia


The Department of Foreign Trade, Ministry of Commerce, Thailand, has introduced a project called "Think RICE, Think 
THAILAND" to encourage international community to pay attention to consumer health and to raise awareness on the national
crop by providing a wider range of knowledge about Thai rice. Today, by using modern technologies and cutting-edge
innovations, Thai rice has been developed and progressed to meet the ever-changing demand of global consumers. 

The Ministry of Commerce discussed that Thai rice is not only rich in flavor and aroma, it is also packed with nutrients and
health benefits that can be developed into an array of food supplements. The amazing benefits found in both rice grains and
rice bran oil make for excellent food supplements, with antioxidants that help improve skin condition, reduce cholesterol
absorption, prevent deep vein thrombosis, and promote a healthy heart.

Food supplements developed from Thai rice are made from natural extracts. It has no chemical residues and is gluten-free. It
is high in antioxidants, phytosterol, Gamma Oryzanol and Vitamin E. Thai rice, once processed as food supplements, is truly
an innovation for better health.

Think Rice Innovations, Think Thai Rice.

Think Rice, Think Thailand.


