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Designed experiments using box-benkhen design were conducted to study the effect of extrusion parameters on anti -  nutritional factor of underutilised crops based weaning mix. The extrudates were prepared using pre-treated grains (finger millet, barnyard millet, black soyabean and amranthus).  The grains after pretreatment were grinded at a constant speed using a mixer and grinder, and sieved using mesh size 0.05 mm. Grinded flour of cereals and legumes were taken in the ratio 60:40 to prepare a total of 2000 g of sample. The sample flour was conditioned with distilled water to make dough for extrusion process.The weaning mixes were processed in a twin-screw extruder with factorial combinations of the parameters including: moisture content (12, 13 and 14 %), screw speed (300 rpm, 350 rpm and 400 rpm) and die temperature (155 °C, 160 °C and 165 °C). Tannin content of the weaning mixes for the 17 extrusion combination were calculated. The data from all 17 experiments were analyzed statistically using Design Expert software 8.0.7.1. Response functions were developed using multiple regression analysis and second order model was fitted for the response. The effect of independent variable on tannin content was highly significant at interactive level (1% level of significance, p<0.01). It also was observed that die temperature was highly significant at 1% level of significance (p <0.01) whereas moisture content and screw speed were less significant (p<0.05). Analysed data and results indicated that extrusion processing could be one of the option for ensuring food safety as optimized extrusion variables significantly reduced the tannin content which is known for reducing bioavailability of the nutrients among underutilized crops. 
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