T ZHAR Bailtl= 2013, Vol.34, No.12 67
s y, Ju \ ElIEiH@Jﬂ' r]
B T2 S EO AL ARUR & ET ol Joa 1) 55
FuaE", BE K, w OR, EghE', s &M
(AT KA S M TR, 28 AR 230009; 2. 27288 A7 RN THE NS =, 28 A8 230009)

5 % FUADS32-DXUSEHFFH AL, DUNKES . KG Kb, SRR ANEERY . R, KKK 280N b AR
JEURE, WFFCHIRIK Sy BURTIRRE | WGAT A S RN MRl e X 5 M Ak 2 R S iy S T KT s . 5 SRR ek
FRROMY 7 b B TR 81 35 A Rk K o > B GATHR 3 > WEDRL A > BT 3, A 2 RO (e R K 53 16% R AT d
150r/min. HLE =Bl 80 C-145°C-165°C MLRHELH20r/minkf, MZALZHOR VBT @ TALLF, T IRIR IR F IR,
PRI, FURRAIR, A/K S OBk, Jogs BRYE, K Buter, KEsiavrrik$7.86.

REER: i WA T2S8G EE

Effect of Twin-Screw Extrusion Parameters on the Sensory Quality of Extruded Cereals
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Abstract: Extruded cereals were produced from millet, glutinous rice, soybean, wheat, oat, brown rice and wheat bran flours
using a DS32-1 twin-screw extrusion machine. The sensory quality of extruded cereals was investigated with respect to three
operating parameters including moisture content, barrel temperature distribution, screw rotation speed and feeding rotation
speed. These variables were ranked in descending order of importance: moisture content, barrel temperature distribution,
feeding rotation and speed screw rotation speed. Under the conditions of 16%, 150 r/min, 80 °C then 145 ‘C and finally 165 'C
and 20 r/min for moisture content, screw rotation speed, barrel temperature distribution and feeding rotation speed, respectively,

The extruded cereals had improved sensory quality, a faint aroma of cereals, a light yellow color and a delicate taste. In addition,

they easily formed a paste in water without agglomeration or settlement but with good dispersity.
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Fig.1  Effect of screw rotation speed on the sensory quality of

extruded cereals
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Fig.2  Effect of barrel temperature distribution on the sensory quality

of extruded cereals
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Fig.3  Effect of moisture content on the sensory quality of

extruded cereals

2.1.4  WORHEEEUR AL AR i 5K S

MR P ol S MR T T o Y 5 X PSR TE R, ) A
HEL YPREZ B DR RE B H A5 B 1ROV L AL B A
AEBEZGW, A RNPGETER R RO 5 IR
FEF AT AR B ) L, R PR E B A v it T A 2%
M, e B E AT

| Eascaiy

10

9_

8_

7 .

0 Ak

ey [ 5
X3 o
& = %

3 P

2

1

0

35 40 45

15 20 25 30
MR} 434/ (t/min)

E4 mEERENEARBUEE TSN
Fig4  Analysis of variance for the sensory quality of extruded cereals
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Table 4  Analysis of variance for the sensory quality of extruded cereals
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