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A review of the effect of extrusion process on the properties of legume flour
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Abstract

Legumes are an underutilized commodity in most regions of the world due to
the length of time needed to prepare a legume-based meal and, the belief that
legumes are of low nutritive value due to the presence of flatulence and anti-
nutritional factors. antinutritional factors such as phytic acid, trypsin inhibitors
and tannins, which are present in them was considered undesirable for
obstructing the bioavailability of minerals. Attempts to increase the utilization of
legumes have employed a wide range of processing techniques such as
extrusion cooking. Extrusion lead improved physicochemical, sensory and
nutrition properties of legumes and produce of product with new appearance.
extrudate flour can use for different application in cereal products.
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