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Effects of Twin-screw Extrusion on the Color
Properties of Lentinus edodes’ s Fiber

ZHOU Jian-yong
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036 China

Abstract Lentinus edodes’ s fiber was extruded using a twin-screw extruder Clextral BC45. Response surface
methodology was used to investigate the effects of various operation variables screw speed barrel temperature
feed moisture on the extrudate’ s color properties which were determined by L A B value. Generally The
L value was lower and A value was higher in the extrudates than those of the raw material the control sam-
ple .The B value was between the control and the extrudates. The lowest changes in L. A and E value were
occurred at the highest screw speed lowest barrel temperature and highest feed moisture.
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Tab.1 The Results of the Response Surface Method Exper-

Clextral BC45
SCY-1

BT - 150 /50 X, =
FM-70 /10. BT

FM

%
1

SS - 150 /30 X5 =

1

°C SS

E

2.2

RSA
X1+62*X2+C3*X3+ CH*X%'F CQI*XZ*XI‘f'
Cp*Xa+ Cyy ¥ X% X+ Cyp * X° % Xy + Cy3 % X3

2

2

Y=C0+Cl*

Tab.2 Regression Coefficients of Equations

iment
L A B E

1 -1 -1 0 42.76 2.93 13.93 8.00
2 -1 0 -1 45.03 3.66 14.80 6.26
3 -1 0 +1 43.20 2.64 13.95 7.52
4 -1 +1 0 43.55 3.04 13.76 7.25
5 0 +1 -1 43.78 4.04 14.09 7.38
6 0 +1 +1 44.00 3.00 13.65 6.79
7 0 -1 -1 40.59 4.12 13.35 10.35
8 0 -1 +1 40.00 3.42 13.25 10.76
9 0 0 0 42.08 3.49 14.16 8.82
10 0 0 0 43.52 3.72 14.28 7.54
11 0 0 0 41.47 3.68 13.85 9.42
12 +1 0 -1 41.22 3.68 13.22 9.63
13 +1 0 +1 36.75 3.99 11.79 14.11
14 +1 -1 0 39.08 4.39 12.54 12.85
15 +1  +1 0 39.91 3.61 12.61 10.89

50.53 1.24 13.03 0.0

L A B E
Cy 42.4 3.63 14.1 8.59
C, -2.32 0.425 -0.785 2.31
G, 1.23 -0.146 0.130 -1.23
Cs -0.834 -0.306 -0.353 0.673
Cy -0.912 -0.145 -0.516 0.835
Cy -0.370  0.00750 -0.371 0.320
Cy 0.105 0.00750 -0.141 -0.0480
Cy 0.260 -0.223 0.0560 -0.303
Cy -0.660 0.333 -0.145 0.805
Cy 0.203 -0.0850 -0.085 -0.205
RSA
1 -1
L 0
+1 L
L
L
L
L
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