Cassava being rich in carbohydrates and
lacking in profein content, addition of low cost
protein sources give more nutritional and market

value products,

Cassava-corn flour extrudates

Cassava-finger millet flour

extrudates

Cassava-wheat flour extrudates

(assava-coconut powder

extrudates

Prepared by:

Dr. J.T. Sheriff, Principal Scientist
Dr. M.S Sajeey, Principal Scientist
Dr. G. Padmaja Head and Principal Scientist

powder (95:5)

Raw material Exponsion | Bulkdensity, | Hardness, | Toughness,
rafio gem’® N N
([2[5)52‘(])(; cor flour — — — =
EZ(S)S%(; wheat flour 7 — o —
ﬁﬂﬁ%.ﬂgg’” e T 0290 6201 7
(assava- coconut 397 — = —

For more details:
Director

Central Tuber Crops Research institute
(Indian Council of Agricultural Research)
Sreekariyam, Thiruvananthapuram-695 017
Kerala, India

Phone: 0091 471 2598551-54
Fax: 0091 471 2590063

* Email: cteritvm@yahoo.com

Website: http://www.ctcri.org




Extrusion

Extrusion cooking is a high temperature short
time cooking process designed for processing
of starchy as well as proteinaceous materials.
The use of extrusion cooking has distinct
advantages like versatility high productivity,
low cost, product shapes, high product quality
and production of new products. During
extrusion process, the food ingredients undergo
various changes such as starch gelatinisafion
and dextrinisation, protein denaturation,
inactivation of raw food enzymes, destruction
of naturally occurring foxic substances,
degradation of fat and formation of starch-
protein-oil complexes and destroying
microbial countin final product.

Tuber crop based
extruded products

The demand for extruded snack products is
expanding at a phenomenal rafte in
developed and developing counftries.
Several cereal based extruded products are
available commercially. But tuber crop
based extruded snack product has yet to
appear in the market as we lack both
fechnologies for value addition and products
acceptable to elite/urban populace. Being
the treasure house of starch with complex
physico-chemical properties, tuber crops can
be extruded to obtain a variety of nutritionally
enriched, ready to eat/cook products.
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Sweet potato noodles

Dioscoreaflour extrudates

Raw material EXPUF"SWH Bulk degsity Hardness, Toughness,
ratio gem N N.s
Cassava flour 34 0.138 32 10.7
Cassava starch i) 0.287 16.6 Ly
Dioscorea alote 28 0.142 3.6 1.1
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