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~compaTC~iUPon the yIe xp)'nded: pro&4 ihbwed-n Yalu e AndjOaof 'lly 

~V~Lci.increasesd during,. henhing to 620 N's. nnn cooling the viscosity 

de~ieepl, of KglaUnizetin in a product is proport1ina to the 

extent of cooking, and sinice golatinization~is proportional to viscosity, 

it is apparent that during the expansion of the cereals at 100-110%C inl 

teunit, we have achievWd(at least in this mixture) complete gelatini

2atiofl. The product thus after processing vould exhibit constant 

rehydration characturistics. It wou~d not thicken upon standing, nor 

wouad it become fluid. 'From the standpoint of a product which is to be 

utilized as an easily SuSpclv~e(, readily Unlydralabla mix, Ain delirbleL 

7to have ).At~e or nlo viscowtlty change over a period of time, and to have 

no particular increase in viscositycdw:Thg the hoating to VhihOLVO 

product may be subjected.
 

Figure I shows theresults of the gelatinization experiments with
 

the Lecbe Alial formula. Equivalent results were obtained on corn-mijk
 

mixtures, whcat**millc mixtures, and sunaflower-wheat products.
 

Physical Characterliscsof Epaidr-Pyocesse Suavensions.
 

St~udies w' re maA~ of ceroa]. iixtuires which had be en expanded versus
 
t Ithos e which had not been expanded. Leche Alim was used as the model.
 

cerchl sources. The following analysis, of the effect of expansion on 

the phy'sical c1:aractris~ti ck was made: 
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both .in tLlec cntaJinerordun -c'.rtJo 

a to'JA 1hi biliLty hold dennturod7 protei~ns tSUCh as fsi pot ~c n 

t~ac.o ufoe ;!diel:' sizmpensiou upon rehydration in~ p)art: ula 3.1) 

Imtportant, since, this would allow the pjroduct.:1on of> a suspension vh)i chI 

womuld insur2 that the eonsurmer uitilized all of, its Comnponelnt.", Comp]eC.tly, 

rather than, leaving the residw' inr the vesrscl from which q.t wa-mv Consumed. 

The ability to process cereal. and protein iixures by expanslon 

techwiqUc&S alSO SUgFCS tEd the pos,,,Ibility of producing a vanricty of 
tvored opnnsi hc the fli."'or was all integral part of the oexpawdu 
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