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The research was carried out to evaluate the effect of water and carrot content on spaghetti
quality using extruder. Spaghetti was prepared from semolina, water (40-80%) and carrot powder (5-
20%). The processing conditions used were barrel temperature 90-120 °C and screw speed 10-20 rpm.
Physical properties, chemical composition and sensory evaluation of the spaghetti were investigated.
Spaghetti with acceptable quality can be prepared with 60% water and 10% carrot. The optimum
conditions of the process was barrel temperature of 110 °C and screw speed 15 rpm which provided

good quality spaghetti and consumer acceptability (6).





