Effect of rates of heating and water loss on expansion of rice extrudates during baking.
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Abstracts

The expansion behavior of rice pellet
prepared using a single screw extruder has
been investigated. Both heating rate and
water loss rate are the key elements of
determining the expansion behavior. At high
heating rate, the pellet moved quickly from
glass state to rubbery state, which resulted in
high expansion ratio. When heating rate was
lowered, the loss of water resulted in little
expansion and burned product due to
insufficient heat provided.
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