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Abstract: We reviewed the rice varieties, rice processing equipment and main processing technology
development and research status of Japan, India, Thailand, Malaysia, the United States and several major
foreign rice producers. The rice processing production situation of Iran, Brazil, Nigeria and Indonesia was
illustrated. After the comparative analysis of domestic and foreign rice processing technology and equipment,
we proposed the necessity of continuous research and development on moderate processing and milling
process, aiming to provide reference for the rice processing industry in China.
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