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Amino Acid Analysis
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3.1

3.1.1 105

3.1.2 .6

3.1.3

3.1.4 ( full fat soy flour )

3.1.5 (defatted soy flour) Archer
Daniels Midland Company Decatur, Illinois, .S.A.

3.1.6

3.1.7 (icing sugar)

3.1.8 (monoglyceride)

3.1.9 (flavoring agent) 3
3.2

3*2.1 V) orientented polypropylene / polyethylene
(OPP/PE) 6 8

3.2.2 6 8
3.3 ?

Pin Mill (
3.2) 1
3.4 7
( )
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3.2 Pin M ill

1



3.5 ( 33)
EXTRUDER 20 DN BRABENDER Model-No. 8 235 00
FEEDING SCREW Model-No.6 29 299
(barrel) 20 1
1.
2. (die) 1
(extrudate)
3. 3 (feeding screw speed)
(screw speed)
4, 3
5. (air blower)
6.
(hopper)
1.
8.
9.
3.6
3.6.1
3.6.1.1
3.6.1.1.1 AOAC,1980 (8)
3.6.1.1.2 AOAC,1980 ()
3.6.1.1.3 AOAC,1980 ( )
3.6.1.1.4 AOAC,1980 ( )
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2%2x3

250

3-6.2

51
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3.6.1.1.5 'l
100
3. .12
2 1
150 75
?
3.6.2.1
3.6.2.2 (screw compression ratio)
3.6.2.3 12 « 14 X 16 X
asymmetric factorial design

3-6.2.4
3.6.2.5 ( bulk density )
3.6.2-6 ! (expansion ratio)

3.6-2.7 WAl (water absorption index)

3.6.2.8 ( cutting force )

(zone) 1: 120 °



3.6.3

45/,

0%

25%

45%

20%

2%

3.6.3.1

3.6.3.2

3.6.3.3

3.6.3.4

3.6.3.5

3.6.3.6

(zone) 2 180 °
(zone) 31 180 °
200 /

0
(round die)

3.6.2

5DFSF)

+ FFSF

+ DFSF

+ FFSF

+ DFSF

W (
1% (

)
3.6.3.2

3.6.3.5
3-6.2

20

( 'FFSF )

30% ,35% ,401.

FFSF 5%, 10%, 15%

DFSF 10%, 15%, 20%

30%, 35%, 40%

FFSF 5%, 10%, 15%

DFSF 10%, 15%, 20%



RM 35
RV 40
RM 45

v 30
QM 35
GV 40
Qv 45

RF 5
RF 10
RF 15
RF 20

GF 5
GF 10
GF 15
GF 20

RD 10
RD 15
RD 20
RD 25

RM 30

3-1

70
65

55

95
90
85
80

90
85
80
75

70
65
60
55

95
90
35
30

30

35
40
45

30
35
40
45

10
15
20
25

10
15
20

10
15
20

— P = -

S > s

— =, P

N PO D

0.5
0.5
0.5
0.5

0.5
0.5
0.5
0.5

2



& 10
@ 15
@ 20
@ 2b

o M = o =

90
85
30
75

(rice)

10
15
20
25

(glutinous rice)

(munghean)

(full fat soy fleur)
(defatted soy flour)
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BRABENDER 20 DN



24

3.1
RM30
(rice t R) 70% (mungbean M)
30% % Pl
L (sensory evaluation)
( )
Hedonic Scale 9 — 1
: (trained panelists) 15
randomized complete block design
7 11 | r
( )
( )
( )
amino acid analyzer
3.6.4
5
3.6.5 ?

oriented polypropylene / polyethylene (OPP/PE)
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3.6.5.1
Hedonic Scale 9 1
15
3.6.5.2

asymmetric factorial design 5x2x4

3.7 ? (flavoring)
(hot air oven) ( 3.4)
120° 10
=70 ,25 5
(tray dryer) ( 3.5) 80° 15~30

(heat sealer) ( 3.6)



3.4

(hot air oven)
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3.9

(tray dryer)
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3.6

(heat sealer)
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