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ABSTRACT

The objective of this research was to study the effects of flour preconditioning and
extrusion conditions on physicochemical properties (expansion, bulk density, water absorption
index (WAI), water solubility index (WSI), viscosity) and glycemic index (GI) of mung bean
flour based extruded. Preconditioning mung bean by steaming significantly affected
physicochemical properties and GI of mung bean flour. Mung bean streamed at 30 min had the
lowest GI (60.03£0.39). The study of extrusion conditions on extruded properties was conducted
by Response Surface Methodology. The three main factors were zone 2 barrel temperature (80-
120 C), die temperature (120 - 160" C) and feed moisture content (14 — 20 %). Then, the effects of
screw speed (80 — 120 rpm) and feed rate (20-50 rpm) on propertics of extruded were
investigated. The result showed that increasing feed moisture content significantly increased
expansion but decreased WSI and viscosity. Increasing die temperature caused increasing of WSI,
but decreasing of expansion and viscosity. In addition, increasing screw speed and feed rate

increased expansion but decreased bulk density significantly.



