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Application of extrusion technology for preparing defatted black

soybean meal reconstituted powder
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Abstract; The extruding and expanding experiment was studied with
the black soybean meal as material, mixing corn starch by twin-screw
extruder to make reconstituted powder, The best expanded technical
parameters were determined, and studied the formula, the extrusion
ratio, the reconstituability, the viscosity, the color of this powder
flour. The optimal formula of the powder was as follows: black soy-
bean meal 30% , corn starch 45% . sugar 15% , maltodextrin 10%,
creamer 6 %.
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Table 1 Factors and levels of orthogonal experiment for
sensory evaluation %
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1 13 2 4
2 15 4 6
3 17 6 8

x2 BUBMEARRETEIRE
Table 2 Sensory evaluation standards of reconstituted

powder
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Table 3 The basic components of different combining

reconstituted powder %
e 7 Koy fig i HH ¥ix
A 8.63 5. 42 11.76 2.09
B 10. 74 6. 85 14. 25 2.12
C 7.62 8.21 20. 84 2.70
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Figure 1 The comparison of extrusion ratio among different

combining reconstituted powder
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Figure 2 The comparison of WSI and WAI among different

combining reconstituted powder
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Figure 3 The comparison of rehydration rate and dispersion

among different combining reconstituted powder
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Table 4 The comparison of viscosity among different

combining reconstituted powder

He gy FE/(Pass) B/ % YIS/ (D e em™?)
A 0. 06 4.8 40. 80

B 0.29 2.3 19.55

C 0.24 1.9 16.15
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Table 5 The comparison of color among different

combining reconstituted powder

[iyig L~ a* b*
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The comparison of sensory evaluation result a-

Figure 4

mong different combining reconstituted powder
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Table 6 Orthogonal experimental results of reconstituted
powder
B8 A RN B 2 2 CHaflgR IS YER
1 1 1 1 8.3
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4 2 1 2 8.9
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7 3 1 3 8.3
8 3 2 1 8.7
9 3 3 2 8.2
K 25.5 2.5 5.1
K 25.6 26.0 25.8
K3 25.2 24. 8 25.4
R 0.4 1.2 0.7
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