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Fig.1 3000 scanning electron microscope of highland barley flour before and after extrusion
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Tab.3 Farinograph parameters of different kinds of
highland barley flour
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Fig.2 Effects of screw speeds on cooked weight gain
and cooking loss rate
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Experimental Study of Highland Barley Extrusion Modification
Treatment and Highland Barley Noodles

ZHANG Min', LIU Ming®, TAN Bin®, SUN Zhijian’
(1. Beijing Advanced Innovation Center for Food Nuirition and Human Health ,
Beijing Technology and Business University , Bejjing 100048 , China ;
2. Academy of State Administration of Grain,Beijing 100037, China;
3. College of Food, Northeast Agricultural University ,Harbin 150030, China)

Abstract ; In this study, highland barley powder was modified by the extrusion method and the changes of
characters of highland barley powder were investigated. The farinograph parameters of pre-gelatinized
powder and the effects of extrusion on the characters of highland barley noodles were also researched. The
results showed that porous sponge was formed inside highland barley after modification while macromole-
cule nutrients were degraded and starch stability was enhanced. Meanwhile, the correlation between the
noodle cooking loss rate and degree of starch gelatinization was obtained. Using the pre-gelatinized high-
land barley powder obtained under the optimized processing condition as material, one kind of highland

barley noodle was researched, which contained 60% pre-gelatinized highland barley powder. The cooked
weight gain rate and the cooking loss rate of highland barley noodles were 77. 0% and 12. 0% .

Key words: highland barley; noodles; extrusion; process parameters; farinograph parameters
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