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1.4.2 WBRFEBLIELAHLEEHHAL

VR EKEMNEAEXREEEIENER, KB
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R -2l 00D AND FERMENTATION INDUSTRIES]

L, ERE 150°C JRFFHE 210 r / min B &M TF 5
BBk, ERMR1FR.
21 BEMAMBLERRERREROKE

kil CK UM Z8 EM KM &8
KFEM/ %  5.79 6.26 6.57 7.10 7.23 7.41
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7 3 1 3 2 7.55
8 3 2 1 3 8.22
9 3 3 2 1 8.75
K, 801 751 817  8.04
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K, 817 871  T.64  8.10
R 0.16 1.2 0.53  0.06
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Study on the Process and Its Quality of Maize Extrusion Products by Acid Aid
Liu Chuanfu, Zhang Xuxia, Dong Haizhou, Xu Lina, Zhou Xuan

(College of Food Science and Engineering, Shandong Agricultural University, Tafan 271018, China)

ABSTRACT Use maize without germ as raw material and acid as a disposal reagent, the effect of reducing

sugar content on acid reagent, moisture of material, acid density, extrusion temperature and speed of screw

were studied . The optimal parameters was obtained as follows: hydrochloric acid as disposal reagent, mois-
ture of material 27%, acid density 0. 027 mol/L, extrusion temperature 145°C , speed of screw 250 r / min.

These process parameters increased reducing sugar, water soluble content by 51. 4% and 23.5%, gelatiziza-
tion degree by 14. 8%, reduced crude fiber content by 88. 12%.

Key word acid, extrsion, reducing sugar
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