Extruder Processing Variables for Preparation of Pearl millet (Pennisetum glaucum) Noodles
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Extruder processing variables
: 
74
°C barrel temperature, 34.7% wet basis moisture content and 178 revolution per minute
Scope
: 
Scope 
of 
developing varieties of gluten free nutritious noodles 
with 
minor 
alteration in treatment and
 
ingredients
)





