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Starch in a Twin-Screw Extruder [J]. Journal of Food

Optimization of Key Pretreatment Conditions of
Instant Rice With Twin-screw Extruder

Jiao Aiquan, Zhai Xiuchao ,Jin Zhengyu, Deng Li

(The State Key Lab of Food Science and Technology, School of Food Science and Technology,
Jiangnan University, Wuxi 214122, China)

ABSTRACT A new Nutrition-Fortification Instant rice was developed by using broken rice was the main ma-
terial and other ingredients such as cereal flours, food additive and micronutrient as the supplemental materi-
al by twin-screw extruder. The ranges of cooking temperature (X;), material moisture content (X,) and
screw speed (X;) were optimized through single factor experiment. Based on this approach, a central com-
posite rotating design was adopted to analyze effects of X,, X, and X; on the degree of gelatinization (Y ),
and the quadratic regression. A response surface method was conducted to get the following optimal parame-
ters; cooking temperature 127, 2°C, material moisture content 33. 8%, and screw speed 195. 2 r/min,

Key words extrusion processing, instant rice, nutrition fortification, response surface analysis

RN ERRAKGTIZESLE
Wk B RAKEET HEEAR B AAABCERA T —LHANER AERAH S RS ARUS

¥ BTUXEAEAKEFHRE, XX BRERARSH wRBERRRBE, EHALFER AANVE -4 ¥
WOBNEE TUR EARAARKEERAAEEREWLABRL -, FARAARAK B HREF MK RTE
AEA,

BEXRKRLATRAZK AAR - AR THARERT B ERRPET AU S F N KK H %S T, PETH
ERAMERESRAAAG ER LY ARE RO AR FAR FATRRAEANAE PER—RERBX E4H AR
Bhwe EAHCHLEYE,

EANAMAENAS ISR EERRAN A RO AAA WK AERGTHAAE, AMERNAAARE DK KW,
HAMRELHHEREA S RAURARCENE ECLHRATERAE. AREREE TRAFEHARLEA.
B AVLEASTRUCE HHRAARNERLE, CERRRATIEHELRIA. KNUX EARARTELR
K. -

BER BHMKRET —BEA PRES - LA UBUAAREANTH CHAEIR . BRHERN DT XFRANER,
AEBAE-—WERRORFEEA  KERACRFHRBA,

BHCEENVRAUERR N EARBEERARMBUTHRRAE, CEACRRER B HMAKREER § LN
HEBREAFE R, TRABRERA RGO RE AR HRERUHTRENRS.

EANBYS AL N X RPN, BEARSNCOENERBAE N, —BPRBAREORRE . EH .4
ARGEORAUARLE RALRE . VESAFS, AL YT ERH R, UEKERM., REAZELALE -2
WHAKFLEL, wPHES. MERCENARE wEFHEX SXALRANREBERLGAX.

BABHNBRERRAS EB AR EERAR AFLTHERF XX AREEASATHALTERR, UKKE
S HBENOARLEDRS REM. RTXRXARGXSTEME RBTIHLA RAERTRRCENEN - EE
B AXRLE BREGUREBAAKBEKNERES,
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