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Visual Studies on Rice Bran Extrusion
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Abstract The process of rice bran extrusion was studied using visual technique the visual phenomena

indicated that material transportation underlying the extrusion course was a combination of two trans-

portation one was positive displacement pumping transportation in the intermeshing region and the

other was partially filled transportation in the translation region extrusion of rice bran was a process of

cooking at high temperature and under high pressure.
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Fig.1 Black box model of food extruder
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Fig.5 The effect of screw pitch element
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Fig.3 Positive displacement pumping transportation in
the intermeshing region
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Tab.1 Measuring values of temperature and pressure in the

process

4 C T MPa
132 130 3

Fig.4 Partially filled transportation in the translation 3 MPa 130 C

region
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Tab.2 The results of remnant enzyme activity kg m> 6 409%
r min % 2.5
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Tab.3 The result of main electrical current 3 MPa 130 C.
r min
A
4
100 75 10.2 16 % 130 C
130 85 10.0 10 s
160 100 9.8
4.3 40%
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