Effect of amylose content on glass transition temperature and puffing temperature of
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Abstracts

The effect of amylose content on the glass
transition temperature and expansion
temperature of pellet prepared by single
screw extrusion cooking has been studied.
High amylose content resulted in low glass
transition and expansion temperature with
low expansion ratio. The pellet with low
amylose appeared more transparent and

yielded higher expansion ratio. The
phenomena may be related with the
microstructure of pellet.
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