Korean J. Food Sci. Technol. Vol. 33, No. 1, pp. 45~49 (2001)

BIIRel S7I1F0| H|IES

KOREANJOURNAL OF

MERETL
FOOD SCIENCE AND TECHNOLOGY

©The Korean Society of Food Science and Technology

cia|stof M|=5t

|

MMadjo| BHUEN

YA - BEE* - o]7]%
Food Protein Research and Development Center, Texas A & M University
sojserfaha Al Eed oo}

Quality Characteristics of Extruded Formulated Products
Prepared from Blends of Rice Flour, Corn Flour and Fish
Muscle by Single-Screw Extrusion

Young-Ja Sim, Bok-Mi Jung* and Khee-Choon Rhee
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*Department of Food Science and Nutrition, Yosu National University

This research was conducted to study the characteristics of the extruded products prepared from blends contain-
ing fixed amounts of frozen pollack (20%) and defatted soy flour (5%) and varying amounts of rice and corn
flour using laboratory-scale single-screw extruder. Extrusion conditions were set at 27% feed moisture, 160°C
process temperature and 170 rpm screw speed. Results showed that there was almost no difference in proximate
compositions among all extruded products. The product made from 100% rice flour had the highest expansion
ratio, the lowest bulk density and the lowest shear force (P<0.05). Also, this product was the highest in L value
and had the highest preference in sensory evaluation. Consequently, the addition of frozen pollack and defatted
soy flour to rice flour could make desirable expanded extruded products. This study will form the basis for
future development of rice snacks containing frozen pollack.
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Table 1. Extrusion formulations(%)
100% RCY 75% RC 50% RC 25% RC 0% RC

Rice flour 75 56.0 374 18.5 0
Com flour 0 19.0 374 55.5 74.0
De-fatted soy flour 5 5 5 5 5
Frozen pollack 20 20 20 20 20
Water - - 0.2 1 1

PRC: Rice cereal
All formulations had calculated total moisture contents of 27% prior
to extrusion.
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Table 2. Proximate compositions of ingredients and extruded
products(%)

Moisture  Crude protein Crude lipid Crude Ash

Ingredients

Rice flour 1332 6.54 0.99 0.45
Corn flour 11.55 5.40 1.59 0.53
Defatted soy flour 8.74 49.93 0.84 6.48
Frozen pollack 76.57 18.18 0.91 1.43
Products

100% RC" 3.14 12.79 1.28 1.03
75% RC 3.18 12.49 142 1.03
50% RC 347 12.42 1.38 1.03
25% RC 3.61 11.93 1.39 1.03
0% RC 3.55 11.96 1.41 1.04

PRC: Rice cereal.
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Table 3. Physical and rheological properties of the extrudates
100% RC" 75% RC 50% RC 25% RC 6% RC

Expansion ratio 1.84* L67° 1.59° 1.42¢ 1.414
Bulk density(g/L) 306 311¢ 328° 335" 3447
Shear force(kg/g)  21.25¢ 24999 2861° 3433 4057

Property

Hunter color
Lvalue 78.61*  7875* 77.13%  75.61°  74.09¢
a value -0.07°  -0.04¢ 0.43° 0.99° 1.51°
b value 15.61°  21.08% 2439° 2602° 26.66

PRC: Rice cereal
Means with the same letter are not significantly different(P<0.05).

Table 4. Sensory characteristics of the extrudates

100% RCY 75% RC 50% RC 25% RC 0% RC

Color 5.25* 4.25° 4.88°  475% 5.38
Flavor 4.81® 4.25% 4.00° 450" 5.10°
Hardness 2.25° 2.88° 3.85% 4.13° 4.29%
Denseness 3.81¢ 4.25%° 4.88° 4.00% 4.63%

Tooth packing 2.75¢ 3.25° 3.13° 3.25° 2.88*
Overall quality 5.25° 4.13° 4.06" 438" 456"

YRC: Rice cereal
Means with the same letter are not significantly different(P<0.05).
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