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Studies on the Extrusion of Corn Starches (I)
Degradation of Corn Starches in a Twin Screw Extruder

and Characretistics of Extruded Starches_

Ding Xiaolin Tang Jian
(Dept,of Food Sic,and Eng,)

Abstract Corn starches were processed in Creusot-Loire BC-45 co-rotating
twin screw extruder, Macromolecular structure of extruded corn starches was
studied, using Sepharose CL-2B agarose gel filtration chromatography (AG-
FC), intrinsic Viscosity and determination of ferricyanide number, Both
intrinsic viscosity and AGFC results showed that the average molecular size
significantly decreased as a result of extrusion processing, the amount of
carbohydrate excluded by Sepharose CL-2B lower for extruded sample than
for unprocessed corn starches and this result was contributed to mechanical
stress, Ferricyanide number resultes showed that some of the glucoside bonds
of starches polymer was broken apart,

Subjectwords Extrusion cooking; Corn starches; Mechanochsmistry




