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M.A. Thesis:

Evaluation of extrusion characteristics effect on
physicochemical ane structural properties of snack
made from a combination of corn and cowpea

Snacks are among the most important and most consumed snacks of all ages and segments
of society. Consideration is given to the quality and production of this food. Therefore, in
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this study, the production of snacks by extrusion with cowpea raw material has been
considered. The parameters studied in this study were brightness, yellowness, redness,
water uptake, oil uptake, water solubility, expansion, mass density, hardness, texture
changes, aroma and taste. Response Surface Methodology (RSM) was used to evaluate the
effects of the tested variables and Minitab 18 software for statistical analysis and data
analysis.

The number of treatments in this study was 17 and the effect of independent variables
including feed rate, heli rotation speed and annealing temperature were evaluated. The
results show that extrusion processing due to the formation of resistant starch increases
dietary fiber. Extrusion conditions such as moisture, feed speed and spiral speed can
potentially improve the properties of prepared snacks. In addition, bulking of snacks can
also be improved by the use of additives and bloating agents.:



