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INTRODUCTION ——— CONCLUSION

The optimised broken rice-based Ablo derives from 121 mL of water for 100 g of
rice flour as followed:

Rice is widely produced in West
African countries but leads

f i Humidification of i .
mainly to broken rice. Local Rice flour (75%); Wheat Sugar (6%);
Water (10%)

. . Boiling of 30%  25% of total rice flour (17%); Baker's yeast
broken rice can be valorized of total water  flour in 30% of (1.19%): Salt (3%), Water

though Ablo processing which is total water
highly variable. This wet bread, r\ v
made with rice and/or maize flour
is widely consumed in West Africa
as side dish for different kinds of
sauces.
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