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Effect of Barrel Temperature on Properties of Extruded Gluten with High Water Content
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Abstract: Thermal energy is one of the necessary conditions to produce textured plant protein by extrusion cooking technology.
In the present study, the effect of barrel temperature on the properties of extruded gluten with high water content was explored.
Extruded products prepared at different barrel temperatures were determined for appearance, color, texture characteristics,
water-holding capacity and soluble nitrogen index. The results showed that wheat gluten was textured gradually with the increase
of barrel temperature, but the appearance was bad at excessively high barrel temperatures. With a continuous increase in barrel
temperature, the soluble nitrogen index and a* value increased, but the L* value and b* value obviously decreased. On the other
hand, the hardness, chewiness, springiness and water-holding capacity revealed an initial increase and a final decrease. Therefore,
barrel temperature is an important factor affecting product properties of extruded gluten with high water content.
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Table 1 Criteria for sensory evaluation of textured gluten
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Table 2 Barrel temperature and sensory evaluation of extruded

products
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Fig.5 Effect of barrel temperature on NSI of extruded products
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Fig.6 Effect of barrel temperature on water-holding capacity of
extruded products
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