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Abstract

Over the last two decades, the use of extrusion technology has increased. This process is multifunctional and can
produce a wide range of products by modifying raw materials and extruder operating conditions. Extrusion has low
processing costs and high productivity and usefulness over other baking and shaping processes. Applying heat and
cutting the nutrients causes such things as lipid oxidation, vitamin decomposition, decomposition of antihydrogen
compounds, phytochemical decomposition, taste creation and alteration, bioavailability and solubility of dietary fiber in
these compounds. In this study, we reviewed the research done in this field.
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