The effect of upstream setting parameters of extrusion-cooking on the
physicochemical and functional properties of wheat flour extrudate
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Extrusion-cooking is a widely used food process that induces thermo-mechanical
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Results show that screw speed and moisture content of the flour have a linear effect on wheat extrudate expansion. The water binding capacity of extrudate mainly depends on barrel
temperature and moisture content of the flour. High screw speed combined with initial low moisture content of flour increase significantly the Water solubility index of extrudate probably
because of starch dextrinization. Hot paste viscosity of extruded wheat flours was far lower than native one analysed by Micro Visco-Amylo-graph, meaning that starch is partially

pregelatinized during an extrusion treatment. Initial viscosity was also higher for extruded flours than native one.
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Flow curves of water dispersion of extruded flours show a rheofluidifiant WS is affected by both linear (A, C) and interaction (AB and AC) terms
behaviour and vary depending on barrel temperature and moisture content.

Conclusions

Extrusion-cooking of flours induces physico-chemical modifications which make wheat flour relevant as cold binder and viscosifying agent in
several food industry applications. The rate of functionality induced during this process may be manage by a safe determination of process setting
parameters
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