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Tablel chemical content of soy protein
concentrate (%)

Chemical compound (%)
protein 80+1.41
Fat 2.48+0.07
moisture 6.1+£0.04
carbohydrates 5.35+1.56
ash 5.07+0.03
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Fig2 oil absorption capacity of extruded SPC at
different extrusion temperature and moisture content
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Figl water absorption capacity of extruded SPC at
different extrusion temperature and moisture content
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Different letters in each column indicate significant
difference (p<0.05)
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Table 3 percent protein solubility of raw and
extruded samples at different extrusion
temperature and moisture content.

Moisture

Extrusion Percent protein
content S 1
temperature  solubility in pbs
of feed °C) (%)
(%)
control - 36.7+3.54*
110 23+1.03
18 130 28.2+2.88"
160 31.244.02°
110 18.1£1.09°
25 130 21.6£0.93 %
160 26.2+1.9 ¢
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Table2 hunter lab parameters of raw and
extruded SPC at different extrusion temperature
and moisture content.

Samples L* a* b*
Control 85.66% -0.51% 20.09%
18-110 82.24° 1.81° 20.4°
18-130 82.51¢ 1.81° 20.8°
18-160 82.1¢ 2.4° 22.81¢
25-110 78.8° 1.68¢ 22.54°
25-130 79.6" 1.64° 21.81°
25-160 80.73¢ 1.86" 22.0¢
R
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Study the effect of temperature and moisture extrusion process on
the functional properties of soy protein concentrates and color
parameters in order to use in flour products
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In this work, the effect of temperature extrusion process at three levels (110, 130 and 160 ° C) and
moisture content at two levels (18 and25%) on some functional properties and color parameters of soy
protein concentrates have been investigated Comparison between the oil and water absorption capacity of
raw and extruded concentrate showed reduced water absorption capability and increasing the absorption
capacity of the oil in the samples after the extrusion process (P<(0.05) Because it would be the result of
the extrusion process on the denaturation of protein structure and therefore the presence of hydrophobic
groups on the protein level and the subsequent ,hydrophobic interactions between the protein and oil
increased, thus increases fat absorption capacity, On the other hand the solubility of concentrated, reduced
after the extrusion process (P <0.05) the reason noted above. Also comparison the solubility of extruded
samples showed that with increasing extrusion temperature at both moisture content observed an
increasing trend about solubility of samples (P> 0.05). L* Parameter of Soy protein concentrate reduced
after the extrusion process, while a* and b* parameters increased after the extrusion process.

Keywords: Soy protein concentrate, Extrusion process, Functional properties, Color parameters
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