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Abstract
The effect of different raw materials and extrusion conditions on the quality of extrudate was studied. It was found that hi maize, inulin and guar gum were improved the extrudate by increased the extrudate expansion ratio (P<0.05). Whereas, fiber used from wheat bran had decreased in expansion ratio (P<0.05). The correlation of amylose content to extrudate water absorption index (WAI) and water solubility index (WSI) was studied. High amylose content was resulted in high WAI and low WSI (P<0.05). The higher particle size (710 micrometers) was increased in extrudate expansion ratio and decreased in hardness and WAI (P<0.05). The effect of extrusion conditions such as feed moisture content (15%, 17% and 19%), barrel temperature (150, 170 and 190⁰C) and screw speed (350, 400 and 450 rpm) were used. Among the different extrusion conditions, low feed moisture content (15%), 170oC of barrel temperature and 450 rpm of screw speed was provided the better expansion ratio of extrudate (P<0.05).
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