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Abstract ; Screw extrusion texturing technology is the main way of vegetable protein meat production, with

b

the advantages of scale, industrialization, continuity, high efficiency and energy saving. To sort out the
plant protein screw extrusion texturing technology, the research progress of screw extrusion texturing
technology of plant protein was reviewed from the aspects of screw extrusion texturing technology and
equipment and the influencing factors of screw extrusion texturing process were elaborated. Screw
extruder was the main equipment of plant protein extrusion texturing process with screw as the core
component of screw extruder, screw elements and screw configuration had great influence on extrusion
pressure, shear force, torque and average residence time. Temperature, shear force, pressure and raw
materials were the important factors affecting the plant protein screw extrusion texturing process.
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