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Preparation of instant kuduz-rice porridge by screw extrusion
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Abstract: Instant kuduz-rice porridge was prepared by screw
extrusion after being balanced by kudzu flour with non-waxy rice
flour. The nutrient component, texture properties and sensory prop-
erties of the products were analyzed. Results indicated that, the prin-
cipal component of instant kuduz-rice porridge was starch, with few
flavone; the digestibility in vitro increased sharply than raw material
after being extrusion, whatever the product was puffing or not;
within the range of shaping, the porridge with 20% kuduz flour ob-
tained higher viscosity, chewiness, hardness and elasticity; the
results of sensory evolution showed that the porridge with 20%
kuduz flour got more ideal score for its higher bulk density, uniform
and compact structure.
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Table 1

The key parameters of instant kudzu-rice porridge preparation
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Table 2 Sensory evolution of instant kudzu-rice porridge
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Table 3 Nutritent content in instant kudzu-rice porridge (Dry basis) %

FE VE M EHT HLRG Wi W5y g

Bk 88.7340.74 0.69+0.02 0.061+0.004 0.56+0.03 0.09340.006
KAy 78.22+1.54 9.38+0.14 0.53140.006 0.53+0.02 0.096+0.005
R-1 79.1641.02 8.74+0.19 0.093+0.002 0.41+0.01 0.07840.003
R-11 80.1841.19 7.37+0.17 0.116+0.008 0.400.00 0.07940.004
E-1 83.7140.42 8.49+0.20 0.268+0.050 0.45+0.00 0.07740.008
E-II 83.4410.46 7.85+0.07 0.295-+0.001 0.46+0.00 0.07240.001

193



F325% S H Bl

Z145  BRFF B S s o B B K 0K

EETE 0.072%6~0.078% , =M Z R H B AR ELT ., —
JEER B B 0 % JEUR I 32 B R B i B R R 2 ok,
2.1.2 FESIMAMIERE B LR B R FOR R Y AR S
ARG ALK 7.35% ~8.75% . #% K J5 1y B £ 55 K
RAME AR KIS F .3k 19.33% ~20.27 % , Horh 7= 5 R-1 19
RAMER I T L 4 SRR WA B3 2 R (P>0.05),
Ui WA B FE AT LA B 58 K 0 A R A T 1 R AL B T
Ding %5 A Ay IR 57 FE 14 755 16 7 HE 78 B U076 FH ol DA il e R
PSSR TN 14 s b 2, A R 4 &9, 51 ik
TE R R A i ) B B A T R KU M IR K P 3 L IR Ok
EE R YNNI
2.2 HBREXRBHEMES
FH L 2 ] 0 Ry R P L REL O MR LR RE L SO L B SR Pk
] 42 Pk 4% 3 T T AR A (P<C0.01) L I 78 B 0 15 K B
57 T o 10 B £ 5 DR G A T A fEDRE LU SR B . AL S
SR A B AR T B I U5 A T R 05 R R L R OK VE B
MOBRERBENAE., AR RG], B EkE
R-TI[R Shy &5 A AR & B SR AL & M b R-T e
P R R K ETLRD BT I B 3 AR A
2200 ¢

1800 -

1000 H

600 L L L L L |
¥ Ok R-TR-II BT E-TI
> 1l

“ap
Samples

hiaen
Viscosity/gs
=
(=)
=
T

3000

2500

fui g
Hardness/g
- = o
S wu o
(= =) (=)
S 3 3
T

500

Hk Ok R-1 R-II E-I  E-II

el

“HR

Samples
1.00

0901
. 080F
#HE 070F
§ é 0.60 -
S 0s50f
0.40 |-
L L L L |

ok ‘ﬂﬁ*ﬁ R-1  R-I  E-I  E-II
FES

Samples

20
< 18.0F
=
2 E 140 +
TR
< %1001
& T
= g
Z 60}
200
L L L L J

B ‘ﬂﬁ*ﬁ R-1 R-I  E-I  E-II
BESh

Samples
Bl ppRdR#Bekshii g

Figure 1  Digestibility of instant kudzu-rice porridge in vitro
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Figure 2 Texture properties of instant kudzu-rice porridge
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Figure 3 Bulk density of instant kudzu-rice porridge
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Figure 4 Appearances of instant kudzu-rice porridge
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