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Food industrial by-products, such as soybean hulls and corn hulls, were used
as a source of dietary fiber to produce a fiber-enriched extruded snack by using the
extrusion process. The results showed that corn hulls provided fiber-enriched extruded
snack to have good physical properties and sensory evaluation. The optimum formulaj
of the fiber-enriched extruded snack was 12.5% corn hulls size 60 mesh, 80.8% brown
rice, 0.7% CaCOs, 3.0% sugar, 2.0% vegetable oil and 1.0% vitamin, with ring shape.
Mixed ingredients were fed to the twin screw extruder with the rate of 345 g/min. at
160°C melt temperature, 350 rpm. The snack had an expansion ratio (ER), bulk
density (BD) and maximum compression force (CF) of 3.12, 65.85 g/L and 38.90 N,
respectively. The sensory evaluated (9-point hedonic scale) for preference and
acceptance of fiber-enriched extruded snack compared with some of popular market
snacks indicated that the score of appearance, color, odor, taste, texture and acceptance
were 7.24, 7.12, 6.85, 7.17, 6.83 and 7.14, respectively. These scores referred to “like
slightly” to “like moderately”. According to the chemical composition analysis the
result showed that the dietary fiber content of fiber-enriched extruded snack was
10.1%; higher than the market extruded snacks. From the present study it could be
concluded that food industrial by-products (soybean hulls and corn hulls) could be
used as a source of dietary fiber in fiber-enriched extruded snack production with|

acceptance from consumers of nutritional values and sensory evaluation.
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