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Chapter 1

Introduction 
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As a resident of the asian country of the Philippines, I have always enjoyed indulging in eating “Lumpia” or more commonly known in English as spring rolls. But of course there are numerous varieties of spring rolls each with their own flavorings and contents neatly wrapped into the spring roll wrapper.

In the Philippines, the most common and what I believe is the most popular lumpia/spring roll is topped off by mung bean sprouts, fried tofu and other ingredients but the main ingredient is mung bean sprouts.

They are usually fried and dipped in a vinegar, chili, onion and garlic dipping and the fried taste of the lumpia/spring roll is added zest by the tangy and spicy flavor of the vinegar dipping.

In the Philippines and many other asian countries, spring rolls like the Philippine lumpia is eaten with rice or is eaten as a snack. It provides a cheap but delicious solution to people’s hunger especially to those with a limited budget.

But enough about spring rolls, what this book about is mung bean sprouts which is in high demand not only in the Philippines but in other asian countries as well. Even the West which is fast becoming health conscious as a society is fast embracing mung bean sprouts not only as a health food but also as a replacement to vegetables paired with fried foods like hamburgers and fried chicken. 

Because mung bean sprouts retain a lot of water and has a “crunchy texture” when eaten, they provide a better alternative to let’s say lettuce that easily wilts and dry out when paired with hot fried food.

At this stage you might now be interested in growing or even setting up a business that grows and sells mung bean sprouts, but take heed that growing this plant is at present challenging in the West. But don’t despair, countries like the US and Australia are already using technology to make growing it in their countries very possible, easy and very profitable. This would be discussed in this book.

Another thing you must consider are the government regulations you need to comply or meet to be able to sell not only mung bean sprouts but also pre-pickled mung bean sprouts which are also getting very popular in the West.  

This product, already wildly consumed in many countries in Asia like Korea where they are a regular part of meals is very much regulated in the West. This book would discuss the way to go about getting health and safety certifications and permits from the proper authorities to the paperwork you need to do when you are already in your manufacturing stages.

This book would also discuss what you can and can’t put in your labeling as far as health claims are concerned so as not to get in trouble with the law.

And finally, this book would discuss the profitability of growing and selling mung bean sprouts where they are considered one of the most profitable business in Asia and is also a growing business in the West in such countries like America.

It is hoped that by reading this book, you would learn some knowledge which would be useful to you if ever you are interested or are already in the mung bean sprout growing and/or selling business.

At the very least it is hoped that you would enjoy reading this book. 
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Chapter 2

Are Mung Bean Sprouts A Niche Product?
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Mung bean sprouts are “low-key” products in the West and you might wonder if mung bean sprouts are considered a niche product especially in Western markets like America.

In the grand scheme of the Western grocery store, mung bean sprouts occupy a bit of a "middle ground." They aren't exactly niche—you'll find them in almost every major supermarket—but they certainly aren't a household staple on par with lettuce or carrots.

Here is a breakdown of their standing in Western markets:

The "Mainstream-Adjacent" Status

While most Americans recognize them (usually as "bean sprouts"), they are rarely the star of the show. They are typically viewed through three specific lenses:

The Culinary Association: In the U.S., mung bean sprouts are almost exclusively tied to Asian cuisine. People buy them specifically to make pad thai, pho, or stir-fry, rather than using them as a general-purpose green.

The Salad Bar Era: They had a major "moment" in the 70s and 80s during the health food craze, becoming a symbol of crunchy, bohemian dieting.

Availability: You don’t have to go to a specialty store to find them. They are a "standard" item in the produce aisle of chains like Kroger, Walmart, or Safeway, which technically keeps them out of the "niche" category.

––––––––
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WHY THEY HAVEN'T GONE "Mega-Viral"

Despite their nutritional profile, a few factors keep them from reaching the popularity of something like kale or avocado:

Shelf Life: Extremely short. They get slimy and brown within 2–3 days, making them a "high-shrink" item for grocers.

Safety Concerns: Sprouts are grown in warm, humid conditions—the same environment bacteria like E. coli love. Frequent recalls have made some consumers (and restaurants) wary.
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