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Abstract: The purpose of this study was to determine the ef-

fect of temperature and the content of extruded corn porridge 

-

trusion-cooking process was carried out using a single extru-

the viscosity of the suspensions was affected by the kind of 

of porridge in the mixture. The highest viscosity was found in 

Key words: extruded, extrusion-cooking, corn porridge, sus-

pensions, viscosity, food

INTRODUCTION

Current trends show an increase in consumption of con-

Nowadays the consumers attach more and more importance 

to healthy eating, which is a challenge for manufacturers of 

functional foods for direct consumption. Innovations used 

in food processing, i.e. extrusion-cooking, micronization, 

expanding and combining plant additives call for the re-

placement of popular snacks with a new type of healthy 

-

rials under high pressure and high temperature, which causes 

During processing the material is mixed, compacted, com-

technology is used in the food industry for the production of 

various types of food products such as snacks, instant cereal 

baby food, breakfast cereals, texturized vegetable protein, 

Corn grits is one of the most popular material used in the 

in appropriate conditions allows to obtain a new type of 

products different in relevant properties, texture, appearance 

-

ucts are derived from harder maize, which is caused by the 

and dishes are hypoallergenic and gluten-free. Due to the 

different composition of protein compared to other cereals, 

corn products are recommended for people suffering from 

The main raw material used in our experimental study 

corn extrudates were grounded in a laboratory mill type 

Moisture was determined by a drying chamber method, 

extrudates were studied.

consistency. The values   of dynamic viscosity were measured 

registered six-times.

Samples with hot distilled water and milk were prepared 

as follows: a weighed sample of the extrudate was mixed 

-

measurement was taken. The measurements carried out at 



 

Fig. 1. 

mounted “back-extrusion” snap 

Changes in viscosity of suspensions were measured using 

a back extrusion snap. During measurements were used: 

Resistance force was recorded during movement of the 

piston through the slurry in two measuring cycles: down and 

in shear strength, and the standard distance were recorded. 

The moisture content of the extruded corn porridge has 

a great importance during storage, for maintaining the sen-

Taking all these aspects into account we can say that our 

products were very safe, their moisture content was less 

Dynamic viscosity of water suspensions made   from the 

its percentage share. The increase of the extrudate in the 

suspension resulted in higher values. Viscosity of water 

resulted in the lowering of viscosity index, which varied 

Fig. 2. 

out that milky suspension was characterized by higher levels 

of dynamic viscosity compared to the water solutions. For 

example the viscosity of the milk suspension containing 

0C. 

decreased the viscosity value. The highest viscosity val-

Fig. 3. 

CONCLUSIONS

-

sion-cooking technology in the production of safe in-

stant corn porridge. The average moisture content of the 

2. Increased temperature decreased the dynamic viscosity 

of the suspensions. The highest dynamic viscosity was 

mixture resulted in the increasing of the dynamic vis-

cosity of the suspension.
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Streszczenie: -

-

ekstruzja, ekstrudowana kaszka kukurydziana, 


