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Effect of extrusion combined fermentation technology

on edible quality of instant rice flour
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Abstract ; Extrusion is an important method for processing instant rice flour,but some products still have a few prob-
lems such as poor dispersion, high viscosity, easy agglomeration, and lack of flavor. In response to the above prob-
lems , this study combined extrusion and fermentation to improve the blending of rice flour and increase the natural
aroma components. The dispersibility and brewing stability of rice flour were measured at different particle sizes, dif-
ferent brewing temperatures ,and different solid-water ratios. The results showed that the rice flour had the highest
brewing stability and dispersibility index when the particle size of rice flour was 60 meshes,the brewing temperature

was 80 °C ,and the brewing solid-water ratio was 1:5. In order to further clarify the texture changes inside the rice
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flour, the starch appearance, enthalpy value and crystal form of the rice flour before and after extrusion and fermen-

tation treatment were compared by scanning electron microscopy , differential scanning calorimeter, X-ray diffraction

analysis,and gas chromatography/mass spectrometry. It was found that the combined extrusion and fermentation

treatment broke the starch structure ,reduced the gelatinization enthalpy value of the rice flour, significantly reduced

A-type crystallinity , and increased the aroma components of rice flour. This research provided a certain technical ref-

erence for promoting the application of combined extrusion and probiotic fermentation technology in grain process-

ing.

Key words :instant rice flour; extrusion and puffing; fermentation treatment; brewing performance
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