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Effect of Extrusion Processing on Physicochemical Characteristics of Flaxseed Meal
LI Ci-li*, MIAO Ming!-?
(1.College of Food Engineering, Harbin University of Commerce, Harbin 150076, China
2.School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)
Abstract: The extrusion quality of flaxseed meal was studied with Brabender DSE-25 Twin-Screw Extruder . The results showed
that physicochemical characteristics of flaxseed meal were changed during extrusiion processing. Under the conditions of high
temperature and high pressure and high shear force, proteins were denatured and total dietary fibers were broken down inpart,
while cyanogenic glucoside as one poisonous matter was removed. Meanwhile, the contents of amino acid and soluble dietary
fiber were increased whereas fat and moisture were decreased. The starchwas gelatinized and degraded, the texture became loose
and homogenous. Meanwhi le the water solubility increased and the water absorption level decreased.
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Fig.1 Texture changes of flaxseed meal after extruded
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Study on Fermented Process of Mung Bean Yoghourt
LIU Ai-ping', CHEN Shang-wu', MIAO Ying!, Ren Fa-zheng*2*
(1.College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China

2.Key Laboratory of Functional Dairy, Ministry of Education and Municipal Government of Beijing, Beijing 100083, China)

Abstract: The objective of the study was to optimize the fermented process for mung bean yoghourt. The results showed that
Str_salivarius subsp.thermophilus and Lac.plantarum was appropriate in fermentation use. The optimal parameters of the
fermented process were: the ratio of Str.salivarius subsp.thermophilus and Lac_plantarum 2:1, inoculation size dose 3% and

fermentation time5hat41°C.
Key words:mung bean yoghourt Str.salivarius subsp.thermophilus; Lac.plantarum
: 1S252.54 :A : 1002-6630(2007)02-0108-04
, [11
, , (PER) !
, [2-31, 11
[3-71 ' ) _ _ R ’
° ’ (Str.salivarius thermophilus, STR).
’ ’ (Lac.plantarum, LP) ;
:2006-09-14 *
(GJSY10090401)
(1974-), , , o
Y] . M. : , 2000. 6l DEV D K, QQUENSEL E. Functional and microstructural characteris-
Bl American Association of Cereal Chemists. Approved methods of the tics of linseed flour and a protein isolate[J]. LevensmWiss u Technol,
AACC, 10th[S]. The Association, St Paul, MN, 2000. 1986, 19: 331-337.
] HAQUE M R, BRADBURY J H. Total cyanide determination of plants M , y

and foods using the picrate and acid hydrolysis methods[J]. Food
Chemistry, 2002, 77: 107-114.

Bl BATTERMANAZCONA S J, LAWTON J W, HAMAKER B R. Mi-
crostructural changes in zein proteins during extrusion[J] . Scanning,
1999, 21(3): 212-216.

[J1- , 2004, 39(1): 96-100.
Bl JOHNSSONA P, et al. Polymeric fractions containing phenol gluco-
sides in flaxseed[J]. Food Chem, 2002, 76: 207-212.
&] WANASUNDARA J P D, et al. Removal of cyanogenic glycoside of
flaxseed meal [J]. Food Chemistry, 1993(1): 263-266.



B¢ FE AL AL HE S0 SRR R EE A e R S [ARn#®E ..

== )y, 2%, LI Ci-1i, MIAO Ming

[Ea éu\ﬁ LT Ci-1i (M /RIE DR b TR B, BRTL, WA JKRIE, 150076), 244, MTAO Ming (WA ZRVE LK
S TREEEBE, SEJRYT, W /R, 150076 1T 7 K24 i 22 B, Y175, Jo%, 214036)

i frigplisTIc[PRU]

BELT 4 FOOD SCTENCE

W, &0 2007, 28 (2)

W5 L 1R

1. WANASUNDARA J P D Removal of cyanogenic glycoside of flaxseed meal 1993(01)

2. JOHNSSONA P Polymeric fractions containing phenol glucosides in flaxseed 2002

3. PRifg e VEIN L R WRRAT IR PR A 22 BIRN P 2 B ) 23 B A DI TR L] - Bl 5 KR Dok 2004 (01)

4.DEV D K;QQUENSEL E Functional and microstructural characteristics of linseed flour and a protein isolate 1986

5. BATTERMANAZCONA S J;LAWTON J W;HAMAKER B R Microstructural changes in zein proteins during extrusion 1999 (03)

6. HAQUE M R;BRADBURY J H Total cyanide determination of plants and foods using the picrate and acid hydrolysis methods

2002
7. American Association of Cereal Chemists Approved methods of the AACC 2000
8. miEp B TR BT BAR 2000

9.00MAH B D Flaxseed as functional food source[4hCHIFI] 2001 (9)

5| i SCER (24%)

L AR, MRS, SRS, XU8H. AE0KUK. BT Ff M2 pont R 2R K B IE A 5% 0 I8 30T = DRt 2744 2010 (12)
2. SRR, XUREFS. Sede. RIAH. FokoK. BEREr 55 A0 A 2R K B PR BT S DRI 30T - PRI 244 2010 (12)

ACHERE: http://d. g wanfangdata. com. cn/Periodical spkx200702024. aspx



http://d.g.wanfangdata.com.cn/Periodical_spkx200702024.aspx
http://g.wanfangdata.com.cn/
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e6%9d%8e%e6%ac%a1%e5%8a%9b%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e7%bc%aa%e9%93%ad%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22LI+Ci-li%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22MIAO+Ming%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Organization%3a%22%e5%93%88%e5%b0%94%e6%bb%a8%e5%95%86%e4%b8%9a%e5%a4%a7%e5%ad%a6%e9%a3%9f%e5%93%81%e5%b7%a5%e7%a8%8b%e5%ad%a6%e9%99%a2%2c%e9%bb%91%e9%be%99%e6%b1%9f%2c%e5%93%88%e5%b0%94%e6%bb%a8%2c150076%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Organization%3a%22%e5%93%88%e5%b0%94%e6%bb%a8%e5%95%86%e4%b8%9a%e5%a4%a7%e5%ad%a6%e9%a3%9f%e5%93%81%e5%b7%a5%e7%a8%8b%e5%ad%a6%e9%99%a2%2c%e9%bb%91%e9%be%99%e6%b1%9f%2c%e5%93%88%e5%b0%94%e6%bb%a8%2c150076%3b%e6%b1%9f%e5%8d%97%e5%a4%a7%e5%ad%a6%e9%a3%9f%e5%93%81%e5%ad%a6%e9%99%a2%2c%e6%b1%9f%e8%8b%8f%2c%e6%97%a0%e9%94%a1%2c214036%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Organization%3a%22%e5%93%88%e5%b0%94%e6%bb%a8%e5%95%86%e4%b8%9a%e5%a4%a7%e5%ad%a6%e9%a3%9f%e5%93%81%e5%b7%a5%e7%a8%8b%e5%ad%a6%e9%99%a2%2c%e9%bb%91%e9%be%99%e6%b1%9f%2c%e5%93%88%e5%b0%94%e6%bb%a8%2c150076%3b%e6%b1%9f%e5%8d%97%e5%a4%a7%e5%ad%a6%e9%a3%9f%e5%93%81%e5%ad%a6%e9%99%a2%2c%e6%b1%9f%e8%8b%8f%2c%e6%97%a0%e9%94%a1%2c214036%22+DBID%3aWF_QK
http://c.g.wanfangdata.com.cn/periodical-spkx.aspx
http://c.g.wanfangdata.com.cn/periodical-spkx.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22WANASUNDARA+J+P+D%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/ExternalResource-spkx200702024%5e9.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22JOHNSSONA+P%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/ExternalResource-spkx200702024%5e8.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e9%99%88%e6%b5%b7%e5%8d%8e%3b%e8%ae%b8%e6%97%b6%e5%a9%b4%3b%e7%8e%8b%e7%92%8b%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/Periodical_spyfx200401024.aspx
http://c.g.wanfangdata.com.cn/periodical-spyfx.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22DEV+D+K%3bQQUENSEL+E%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/ExternalResource-spkx200702024%5e6.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22BATTERMANAZCONA+S+J%3bLAWTON+J+W%3bHAMAKER+B+R%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/ExternalResource-spkx200702024%5e5.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22HAQUE+M+R%3bBRADBURY+J+H%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/ExternalResource-spkx200702024%5e4.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22American+Association+of+Cereal+Chemists%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/ExternalResource-spkx200702024%5e3.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e9%ab%98%e7%a6%8f%e6%88%90%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/ExternalResource-spkx200702024%5e2.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22OOMAH+B+D%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/NSTLQK_NSTL_QKJJ021750032.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e9%9f%a9%e6%b0%b8%e6%96%8c%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%88%98%e6%a1%82%e7%8e%b2%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%8f%b2%e6%99%93%e5%aa%9b%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%88%98%e5%a8%9f%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e6%9d%8e%e5%86%b0%e5%86%b0%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e9%a1%be%e6%8c%af%e6%96%b0%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/Periodical_zglyxb201012001.aspx
http://c.g.wanfangdata.com.cn/periodical-zglyxb.aspx
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e9%9f%a9%e6%b0%b8%e6%96%8c%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%88%98%e6%a1%82%e7%8e%b2%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%8f%b2%e6%99%93%e5%aa%9b%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e5%88%98%e5%a8%9f%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e6%9d%8e%e5%86%b0%e5%86%b0%22+DBID%3aWF_QK
http://s.g.wanfangdata.com.cn/Paper.aspx?q=Creator%3a%22%e9%a1%be%e6%8c%af%e6%96%b0%22+DBID%3aWF_QK
http://d.g.wanfangdata.com.cn/Periodical_zglyxb201012001.aspx
http://c.g.wanfangdata.com.cn/periodical-zglyxb.aspx
http://d.g.wanfangdata.com.cn/Periodical_spkx200702024.aspx

