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Effect of Moisture Content on the Textural Properties of Products
Extruded from Defatted Soy Powder
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(Key Laboratory of Food Nutrition and Safety, Ministry of Education, College of Food Engineering and Biotechnology,
Tianjin University of Science & Technology, Tianjin 300457, China)

Abstract: Extrusion technology is an efficient method to improve the utilization of the by-products of food. In this study,
the change of moisture content during extrusion process and its influence on the properties of extrudates were investigated in
single factor experiments which showed: when the moisture content was 37%, the lightness index (L") reached an apex of
39.48 and the color difference reached a nadir of 59.40; the hardness decreased dramatically by 46.30% and the springiness
increased by 34.40%, while the moisture content was 24%. When the urease activity had a nadir point of 0.25 U, the products
had a better digestibility and nutrition. Water solvent retention capacity (WSRC) , sucrose solvent retention capacity (SSRC) ,
sodium carbonate solvent retention capacity (SCSRC)and lactic acid solvent retention capacity (LASRC) increased by
18.90%,2.21%,24.70% and 4.60% respectively compared with raw materials. Extrusion process increased the in vitro di-
gestibility by 6.11%.
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Tab.1 Standards for sensory evaluation of extruded product
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Tab. 2 Effects of moisture content on the colour qualities of
the extruded products of defatted soybean powder
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Fig.1 Effects of moisture content on the springiness ,
cohesiveness and resilience of the extruded prod-
ucts of defatted soybean powder
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Fig.2 Effects of moisture content on the sensory analysis
of the extruded products of defatted soybean pow-
der
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Fig. 3 Effects of moisture content on the microstructure
of the extruded products of defatted soybean pow-
der
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Fig. 4 Effects of moisture content on urease activity of
defatted soybean flour extruded products
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Fig. 5 Effects of moisture content on SRC of defatted
soybean flour extruded products
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Fig. 6 Effects of moisture content on in vitro digestibility
of defatted soybean flour extruded products
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