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Puffing Rate
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Rice Flour Ratio to Pork
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Fig 1. Effect on the puffing rate of the meat snack
extrudate by the rice flour ratio to pork and the die
temperature.
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Fig 2. Effect on the absomption rate of the meat sn-
ack extrudate by the rice flour ratio to pork and
the die temperature.
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Fig 3. Effect on the density of the meat snact extr-
udate by the rice flour ratio to pork and the die
temperature.
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Fig 4. Effect on the breaking strength of the meat
snack extrudate by the rice flour ratio to pork and
the die temperature.
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Fig 5. Effect on the L value of the meat snack
extrudate by the rice flour tatio to pork and the die
temperature.
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Fig 6. Effect on the a value of the meat snack extr-
udate by the rice flour ratio to pork and the die

temperature.
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Table 1. The sensory scores of the meat snack extrudate with the rice flour ratio to pork and die temperature

Ratio Die Temp(TC)
Pork : Rice flour 100 110 120
Color
5[0 2.60 £ 0.25 2.00 £ 0.30 2.30 = 0.09
1:2 7.10 £ 0.14 4,40 £ 0.26 3.90 £ 0.16
1:3 7.90 £ 0.24 770 £ 0,22 6.10 = 0.24
1.4 7.90 £ 0.34 7.60 + 0.49 3.30 £ 0.23
1:8 7.40 £ 0.24 7.60 = '0.34 2.90 £ 0.42
Taste
151 4.30 £ 0.26 3.60 + 0.20 4.00 + 0.29
152 5.10 £ 0.04 5.40 £ 10.22 4.60 + 0.06
153 5. 70 £ 0.23 5. 70 &0, 23 4.60 £ 0.26
1:4 4,70 £ 0.44 5.40 £ 0.29 4.10 + 0.23
) (- 4,10 £ 0.16 4. 70 £ 0. 23 4.10 = 0.44
Texture
) (e 5.10 =+ 0..23 4.30 + 0.26 5.00 £ 0.30
132 4,00 £ 0.14 4.90 £ 0.26 4.00 = 0.16
133 4.60 £ 0.23 5.00 £ 0.23 4.90 £ 0.26
14 3.00 £ 0.44 3.30 £+ 0.29 2.70 = 0.:23
1l ZH 3.00 £ 0.26 3.30 £ 0,21 3.10 £ 0.44
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