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1. Expansion rate
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Table 1 displaying independent process variables and their values
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Table 2 Chemical composition of raw materials (germinated flour and corn grits) (g / 100g)

Sl b g S Cugby el &2 oNgn sl 88 Slgo s
Carbohydrate Moisture  Fiber Fat Protein Ash Food composition
54.5336 65 4 0.95 3022 3.7964 258l Ao 3
sprouted mung bean flour
74.42 118 2/54 34 73 0.54 =58 stk
corn
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Table 3 shows the results of analysis of variance of bulk snack
S0l oS el gl Al Lo ae Al Saigd b

(b*) (a*) L*) Hardness Porosity Expansion rate
<0.0001™ 0.0439 0.0037** <0.0001™ 0.1864" 0.0620** Ele iz e
Screw speed
0.0505 0.0241 0.0072 0.0034™ 0.2873™ 0.0311* 03951 sleo
Temperature
- - - - 0.0001" - Jowe
<0.0001 <0.0001 <0.0001 <0.0001 < <0.0001
Model
0.9662" 0.4504" 0.6483" 0.0725" 0.3347" 0.8866" Filn e
Lack of fit
0.9454 0.8620 0.8541 0.8985 0.8698 0.9497 N e
R-Squared
0.9245 0.8094 0.8237 0.8528 0.7902 0.9190 ol

Adj R-Squared
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Fig.1 Displays a three-dimensional effect of screw speed and extrusion temperature on expansion rate of Snacks.
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Fig.2 Displays a three-dimensional effect of screw speed and extrusion temperature on porosity of Snacks.
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Fig. 3 Displays a three-dimensional effect of screw speed and extrusion temperature on hardness of Snacks.
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Fig.4 Displays a three-dimensional effect of screw speed and extrusion temperature on the lighting index of Snacks.
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Fig. 5§ Displays a three-dimensional effect of screw speed and extrusion temperature on the red index of Snacks.
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