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STUDY THE POSSIBILITY OF USING FLOUR CORN EXTRUDED 

IN TECHNOLOGY OF SEMI-FINISHED BISCUIT 
The results of research on the impact of use of extruded corn flour mixed with 

wheat flour in the technology of semi-finished biscuit. The introduction of up to 20% 
extruded corn flour results in a decrease in the yield of gluten to 25,09%. However, 
with the introduction of gluten brevity up to 15% extruded corn flour increased by 
23.3%, thus, the quality of gluten, which is washed in the samples varies slightly in 
comparison with the control. With an increasing proportion of extruded corn flour 
mixture in a decrease in output, brevity and quality of gluten, which is becoming 
increasingly fragile and difficult laundered. Increase the proportion of extruded corn 
flour to 50% leads to the fact that the properties of flour mixtures are close to the 
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properties of the flour with low gluten. Whereas extruded corn flour produced by hot 
extrusion, the reduction flour slurry viscosity explains conversion of starch into 
dextrin, having a lower viscosity. Reduction of viscosity with increasing amounts of 
extruded corn flour, also apparently associated with a decrease in the proportion of 
fibrinous proteins in flour mixtures and fractional composition of proteins. The lower 
temperature is an advantage kleysteryzatsiyi flour mixture as possible to increase the 
shelf life of products, prepared on the basis of their. 

Key words: extruded corn flour, biscuit cake mix, flour mixture, fibrinous 
complex, the viscosity. 
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