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SUMMARY :

Response surface methodol ogy (8.0.7.1) was employed to study the optimization of processvariables
of extrusion technology i.e. die temperature, Screw speed and feed moisture content. A ready to eat
extruded food was developed by using a twin screw extruder. A nutritious ready to eat expanded
product based on maize grits, rice flours and aonla was devel oped for school going children (6-16
years). Feed moisture content was found to have maximum influence on bulk density whereas the
screw speed and die temperature had maximum influence on colour and expansion ratio of the
product, respectively. Blends of maize grits, rice flours and aonla (80 : 10 : 10) were used as the
ingredients for extrusion that would provide the vitamin C requirement of the targeted population
with aminimum cost. Based on organol eptically eval uation, product extruded at processing conditions
of 125°C dietemperature, 310 screw rpm and 22 per cent (d.b) feed moisture content wasfound to be
most acceptable quality extruded product.
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