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Table 1 Nutritional composition of ingredient

Broken rice Whole oat meal  Ingredients(%)
9.69+1 10.9 +£0.21 Protein
2.74 +0.5 0.87+0.3 Ash
4.2540.25 1.05 +0.59 Fat
4.05+0.31 12.97+0.14 Total fiber
0.65+0.44 7.25+1.2 Soluble fiber
1.62+0.26 5.72 £0.36 Insoluble fiber
10.94+0.11 7.41 £0.68 Moisture

* Data are reported in two replications in terms of
(Mean £ SD value).
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Fig1 Interaction of barley flour: rice flour ratio, feed moisture and cooking temperature on the final moisture of the
extruded product.
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Fig 2 Interaction of barley flour: rice flour ratio, feed moisture and cooking temperature on Water Solubility Index
of the extruded product.
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Table 2 Interaction of barley flour: rice flour ratio, feed moisture and cooking temperature on color and
porosity of extruded product

. Color Moisture WOM:BR
Porosity Tempreture Treatment
b* a* L*
59¢ 1831 2.098 80.64° 120 23 2575 1
65.66° 187" 2.54° 78.28° 145 23 50:50 2
70.6° 2221° 3.7°  73.98" 170 23 25:75 3
54.6¢ 19.7°  1.68" 75.59¢ 120 27 25:75 4
bPY/N 20.24° 1340 76.92° 145 27 25:75 5
79 19.14" 091 79.65° 170 27 25:75 6
44t 20.15° 2.59° 76.91° 120 23 50:50 7
407" 21.95° 3.47° 75.89° 145 23 50:50 8
58° 21.96° 3.25% 75.68¢ 170 23 50:50 9
63.5°  21.56° 1.76" 74.86° 120 27 50:50 10
523°  2224° 1.61" 75.42¢ 145 27 50:50 11
32" 2319 1918 75.1° 170 27 50:50 12
52¢ 23.18"  3.6° 74.36° 120 23 75:25 13
50.6° 21.95° 3.1 74.7° 145 23 75:25 14
458" 25.01° 4.61* 72.48% 170 23 75:25 15
2590 23.71° 2557 72.088 120 27 75:25 16
3758 23.1%  1.92¢ 75.88¢ 145 27 75:25 17
2720 2476 2.74°  73.8° 170 27 75:25 18
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Fig 3 Interaction of barley flour: rice flour ratio, feed moisture and cooking temperature on bulk density of the
extruded product.
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Extrusion cooking studies were carried out with a view to
develop an instant ready to eat porridge from composite flour
based on whole oat meal and broken rice. Full factorial design
was carried out to investigate the influence of variables, feed
moisture  content (23, 27 %), cooking temperature
(120, 145, 170 c°) and ratio of whole oat meal: broken rice 25:75,
50:50 and 75:25 % on physicochemical and functional properties
contain, final humidity, water solubility index, color and porosity
of extrudates. Results showed that increasing feed moisture
content and whole oat meal simultaneously, showed an increase
in humidity. Water solubility index (WSI) decreased with
increase in feed moisture content, however with increase in level
of whole oat meal, redness and WSI increased and porosity
decreased. Increase in cooking temperature resulted in the
decrease in lightness, humidity and increase in porosity of the
extrudates. These findings suggest that fortified instant porridge
have the potential to be adopted and can be used as a vehicle to
deliver micronutrients to these populations and that extrusion
with high yield, somewhat enhances the levels of soluble fiber
fractions.
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