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Abstract: A kind of simulated chicken, based on soy protein isolate, defatted soy flour and wheat gluten as
material,was developed by high moisture extrusion.Through the experimental plan of central composite rotatable
design, the effects of moisture content (X, ), extrusion temperature (X, ), screw speed (X, ), soy protein isolate
content(X,) on texturizing degree (Y) were studied.The optimal process parameters of simulated chicken were
determined , they were moisture content 48%~56% ,extrusion temperature 150.8~153.5°C, screw speed 28.1~29.1r/min,
soy protein isolate content 34.5%~37.7%.
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