
A B S T R A C T  

The effects of extrusion cooking on breadfruit 

f lour,  and breadfruit  f lour combined with corn 

meal,  and r ice f lour were invest igated.  

Products obtained closely resembled a puffed 

snack such as corn curls,  with respect to 

texture and colour.  However,  the breadfruit  

f lavour became dominant as the concentration 

of breadfruit  f lour increased. 

Puffing characterist ics varied for each set  of 

products.  Textural  propert ies seem to be relat  

to the characterist ics of breadfruit  starch.  

Breadfruit  flour appears to provide some hygro

scopic property to the product.  


