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Abstract

Formular and puffing conditions of the puffed products from the sweet potato flour and other supple-
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ment material were studied by the Clextral BC— 21 extruding equipment. The results showed that the best process-
ing conditions for the formular of sweet potato flour to wheat flour was 40 to 60; screwing speed was 450r /min,
feedig speed was 230 and extruding temperature was 140°C respectively.
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