HERRNE 5255 2017 F £2 5 REINT

ISR A it 0 852 3 5
REH HBER, EEH R A

(L M L FrRERE AN TP, Th #M 450002;2. FThHARmRET L %e
R RIS T AR 45000253, ER AL FEEAR P S A DAY, L 100193 )

B OE LR BN E B BRI BRSSO R K AR B H AR T R B
Tk R AN LEM A AR, 4 AW A DR EBA T B ERF R E AR E TR
B, PR RE R ATEMS AT, B AR Peleg LA A8 b, Weibull 42 A & 46 TR M s R F R B
1= S b BIRAT o ARIE Weibull 2R B — 8 B T, 4745 808 ik & 4 A AT IR B 3 K Mo U0 4614 38
Ko F—AXRAET, $ARBIRR SRR I & 2EMEMEIE R, BEAK AR R EA S, T
KAOHE . REEE A 6T B R £ 8, mBiRik E £ 702, LR AR —{KAR IR B &4
B, SPEAILEMH EFTREFRMBEBEREZFOILZRRA,

KEEW R FH A FFE DK

FESES: TS 210.1 XEkFRiZAE:A XEHS:1007 -7561(2017)02 -0011 - 06

Research on moisture absorption Kinetics of millet extruded products
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Abstract ; Extruded — puffed foods absorb moisture extremely easily from environment to cause losing their
unique texture characteristic of crispness. The knowledge of the moisture absorption kinetics can help to
select proper package materials and storage conditions. Four kinds shape of millet extruded — puffed foods
were allowed to absorb moisture from air with different relative humidity levels at different temperatures,
and the processes were simulated. Compared with the Peleg and diffusion models, the Weibull model was
more suitable for predicting water absorption behavior of millet extruded — puffed foods. At the same tem-
perature, the initial water — absorbing rate approximately linearly increased with the relative humidity of
air. At the same relative humidity, the general water — absorbing rate approximately linearly increased
with temperature. The lower the temperature was, the higher the relative humidity and equilibrium mois-
ture were. There were little differences in equilibrium moisture between the four samples, while signifi-
cant differences in water — absorbing rates especially at lower temperature combined with lower relative
humidity. The different external layer with pore structure of each sample were possibly the main reason of
the various initial water — absorbing rates

Key words : moisture regain; kinetics; extrusion; millet
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