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SUMMARY :

Snack foods are being considered integral part of human food habits and they become more relevant
if targeted to satisfy the need. The promising feature of the technology is that the final product can
be tailored as per nutrition requirement by changing the feed material composition. The concern of
the present time to prepare such food products which can be aid in control prevailing diseases like
heat  problems, diabetics, blood pressure etc. extrusion cooking is a feasible technique  to manufacture
expanded products and has been the objects of studies to enhance the nutrition and functional
properties of extrudates for the development of various product. Extrusion cooking results in starch
gelatinization, denaturation of proteins, inactivation of many native enzymes and antinutritional
factors, reduction of microbial counts and improvements in digestibility and biological value of
proteins. Extruded product can be categorized for a particular application depending on their functional
properties  such as water absorption and water solubility  indexes, expansion ratio, bulk density and
viscosity of the dough.
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