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Abstract The purpose of the present work was to evaluate some nutritional properties of
wheat products processed by HTST extrusion cooking, Comparisons were made with the
corresponding raw material and with naterials that were processed by relevant alterna-
tive processes such as boiling, drumdrying and baking.

Under mild extrusion conditions, wheat products of high protein nutritional value can t
obtained, The lysime retention was found to be highly dependent on process conditions.
An increase in extTusion temperature or screw speed increased lysine damage, whereas ar
increase in feed rate or woisture content had the opposite effect,

Extrusion coocking of wheat products rendersd the starch more susceptible to salivary

o —amylase 4n-vwitre than did boiling er drum~drying. Consequently, the pH drop in humap
dental plaque was slightly more pronpunced after a mouth rinse with suspensions of
extruded products, The rate of starch sbsorption in-viuo, as judged by the glucose and
insulin responmses in rats, was similar with boiled wheat products and products extruded
under mild conditions, However, under more severe extrusion conditions, there was a
significant increase in plasma glucose response, indicating a higher rate of digestion
and absorption, In contrast, the plasms glucose and insulin responses to suspensions of
drum-dried wheat flour were significantly lower than with a boiled control. The post-
prandial glucose and insulin responses im noo-insul in-dependent diabetics were followed
after a composite breakfast contzining extruded or baked bread. Extruded whole-grain
crispbread gave significantly larger areas wnder the glucose and insulin curves compare
with the corresponding baked bread,

There was 2 small increase in dietary fibre content during extrusion cooking of whole-
grain wheat flour, and in wheat Elour at severe extrusion conditions. In extruded wheat
flours a significant increase in the proportion of soluble dietary fibre was observed.
Studies also showed that extrusiom cooking of wheat flour increased the fermentability
of fibre in the rat colom,
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