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A Study on the Measurement of Extrudate’s Expansion Properties Using
Image Processing Technology
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ABSTRACT

Feed corn flour was used to study the effects of process variables on extrudate’s expan-
sion properties in a single-screw extruder. The process variables were die temperature (120 ‘C
,140 °C and 160 °C ) and screw speed(74,87,100 and 112 rpm). The experiment was a 3 X 4
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Experimental results showed that:

date’s dimensions.

0 °C die temperature.

22).

factorial design. The objectives of this study were to compare the extrudates diameters between
the methods of using image processing technolegy and using caliper, and to investigate the ef-

fects of process variables on the expansion properties.
1. The extrudates diameters measuring by caliper were not significantly different compar-
ed to the diameters measuring by image processing technology(machine vision technology). It

was proven that the image processing technology can be applied to the measurement of extru-

2. Increasing die temperature resulted in a decrease in both extrudates diameter and ex-

pansion ratio. The maximum diameter (7.89mm) and expansion ratio (2.32) were occurred at 12

3. Increasing screw speed would decrease extrudates diameter and expansion ratio. At 87

1pm screw speed resulted in the maximum extrudates diameter(7.55mm) and expansion ratio (2.

Keywords : Image processing, Extrudate, Expansion property.
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