
Effect of Extrusion Parameters on the Rheological Properties of Ready-To-
Eat Extrudates Developed from De-Oiled Rice Bran

Authors : Renu Sharma, D. C. Saxena, Tanuja Srivastava
Abstract : Mechanical properties of ready-to-eat extrudates are perceived by the consumers as one of the quality criteria.
Texture quality of any product has a strong influence on the sensory evaluation as well as on the acceptability of the product.
The main texture characteristics influencing the product acceptability are crispness, elasticity, hardness and softness. In the
present work, the authors investigated one of the most important textural characteristics of extrudates i.e. hardness. A five-
level, four-factor central composite rotatable design was employed to investigate the effect of temperature, screw speed, feed
moisture content  and feed composition mainly  rice bran content  and their  interactions,  on the mechanical  hardness of
extrudates. Among these, feed moisture was found to be a prominent factor affecting the product hardness. It was found that
with the increase of feed moisture content, the rice bran proportion leads to increase in hardness of extrudates whereas the
increase of temperature leads to decrease of hardness of product. A good agreement between the predicted (26.49 N) and
actual value (28.73N) of the response confirms the validation of response surface methodology (RSM)-model.
Keywords : deoiled rice bran, extrusion, rheological properties, RSM
Conference Title : ICBSET 2015 : International Conference on Biological Science, Engineering and Technology
Conference Location : Venice, Italy
Conference Dates : August 13-14, 2015

World Academy of Science, Engineering and Technology
International Journal of Bioengineering and Life Sciences

Vol:9, No:08, 2015

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 B
io

en
gi

ne
er

in
g 

an
d 

Li
fe

 S
ci

en
ce

s 
Vo

l:9
, N

o:
08

, 2
01

5 
pu

bl
ic

at
io

ns
.w

as
et

.o
rg

/a
bs

tr
ac

ts
/2

83
64

.p
df

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 9(08) 2015 1

https://publications.waset.org/abstracts/28364.pdf

