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Fig. 1 The three dmensional graph for change in ex-
pansion ratio of pork extrudate by added ratio
of wheat flour to the pork and de tempera-
tures during extrusion
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Fig. 2 The three dmensional graph for change in
rehydration ratio of pork extrudate by added
ratio of wheat flour to the pork and die temper-
atures during extrusion
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Fig. 3 The three dmensional graph for change in densi-
ty of pork extrudate by added ratio of wheat
flour to the pork and die temperatures during
extrusion
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Fig. 4 The three dmensional graph for change in break
strength of pork extrudate by added ratio of
wheat flour to the pork and die temperautres
during extrusion
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Fig. 5 The three dmensional graph for change in L
value of pork extrudate by added ratio of
wheat flour to the park and die temperatures
during extrusion
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Table 1. The sensory scores of pork extrudate
with added ratio of wheat flour to the

pork and die temperature
S o Die Tempoerature o
100C 110C 120C
Color
181 2.1%= 2.6™ 2.5%
152 3 32™ 2.6%
L3 4.7 52m 4.0
1:4 il b 6.6™ 3.8
155 74% T 4.2
Taste
I 7 4.2~ 3q= 405
12 46" 41~ 45
1538 5.7® 575 4.8*
124 5.5% 5.6™ 5.1
115 6.2% 6.4* 8.3*
Texture

LR 2.7 3.0™ 3=
132 3.7 2.8 L o0
1:3 o 5.6 3.9%
1:4 4.5 4.6™ 4.]%
1:5 5.6 B2k 5.6%

* Different letters mean significant difference in the
same column(P < 0.01)

Y Different letters mean significant difference in the
same row (P<0.01)
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