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Correlation Analysis between the Composition of Grains and
Physicochemical Properties of Extruded Products

DU Jiang-mei, ZHANG Hui*, QIAN Hai—feng, WANG Li, GUO Xiao-na, QI Xi-guang
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: Extrusion cooking has become an important direction of grain processing. Nine kinds of
grain were extruded using a twin —screw extruder in the same condition. The physicochemical
properties of extruded products, which inlcuded gelatinization degree, water absorption index,
water solubility index, expansion ratio, hardness, crispness and bowl life, were studied and
comparied. The correlation between the composition of materials and physicochemical properties of
products, as well as the correlation between the physical and chemical properties, were studied.

Keywords: twin—screw extrusion, grain, physicochemical property, correlation
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Tab.2 Correlation coefficients between the composition of

grains and physicochemical properties of extruded products

—0.84%% 0.75% 0.34 0.64
WAI —0.81%* 0.90% 0.03 0.41
WSl 0.72% ~0.80% -0.55 —0.81%*
CE 0.07 0.23 -0.07 0.09
LE -0.42 0.11 -0.30 -0.27
0.14 -0.06 -0.55 -0.44
-0.51 0.54 0.37 0.62
-0.45 0.55 0.62 0.76%
:1)WAI s WSI ;CE
;LE :2)%a=0.05 ,#%a=0.01
;3) :a=0.05 ,r=0.6664;a=0.01 ,r=
0.7977,
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Tab.3 Correlation coefficients between the physical and chemical properties of extruded grains

1.00
WAI 0.62 1.00
WSIL -0.67* -0.82%* 1.00
Ch -0.10 0.32 -0.22 1.00
LE 0.12 -0.01 0.15 -0.72* 1.00
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