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8- Morphological properties
10- Region properties

12 Average of Peak’s Power
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Abstract

An investigation was conducted to evaluate the effects of feed composition, feed moisture content and screw
speed variables on the physicochemical, textural, visual, acoustic and sensory properties of flaxseed puffed
snacks, produced by the extrusion processing. The flaxseed mixed with corn grits at three ratios: 7, 14 and
21 percent, the water was added to the mixture to bring the moisture content of the samples of feeding to 12,
15 and 18%. The mixtures were extruded at screw speeds of 120, 150 and 180 rpm, at 140°C. Experiments
on the samples showed that increasing in moisture content of the samples led to increase in water absorption,
particle density and hardness, and also led to decrease water solubility and texture sensory scores. Increasing
in screw speed led to increase the water solubility and to reduce particle density, radial expansion, hardness,
and sensory scores of appearance, color, texture, and overall acceptance of samples. Increasing the ratio of
flaxseed in samples, led to increase particle density and to reduce radial expansion and sensory scores for the
appearance, color and overall acceptance of the samples. In order to produce the optimum sample with the
highest expansion ratio and brightness and the lowest hardness and density, containing 14% of flaxseed, the

screw speed and feed moisture content must be selected at 180 rpm and 14.42%, respectively.
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