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Determination of residence time distribution and its influencing factors

during twin screw extrusion
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Abstract : Residence time distribution is an important parameter to
characterize the flow state of materials during twin screw extru-
sion, which is closely related to the quality formation of extruded
materials. The paper introduced the measurement method of resi-
dence time distribution by indicator method and parameters. The
impacts of temperature, moisture, screw configuration, die hole,
feeding speed and screw speed on residence time distribution in
twin-screw extrusion process were analyzed. Due to the complex
structure of food ingredients (e.g. starch, protein), researches on
determination methods and influencing factors need to be further
improved.
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Figure 1  Two ideal flow conditions expressed by F

curves
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