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Corn flour and hydrodynamically cavitated sorghum flour, apple pomace blend was extruded to investigate the effect on total phenolic content (TPC), antioxidant activity (AA) along with some selected textural and functional properties. Box Behnken design was applied for three levels of apple pomace ratio APR (10%, 20%, 30%), feed moisture FM (25%, 30%, 35%wb), extrusion temperature T (80, 110, 140ºC) and screw speed SS (100, 150, 200 rpm) as extrusion parameters. Extrusion cooking at higher APR and low T and SS increased the TPC and AA. Expansion ratio, brittleness, crispness and water solubility index of extrudates were increased while hardness and water absorption index showed the declivity with compared to that of control extrudates. Starch digestibility and dietary fiber were also observed to be increased after extrusion. At optimum conditions of 30% APR, 25%wb FM, 132ºC T and 108 rpm SS, TPC and AA of extruded products were 120.1 mg GAE/100g DW and 308.7 µmol TE/100g DW, respectively whereas these numbers found in control blend were 123.2 mg GAE/100g DW and 258.9 µmol TE/100g DW, respectively. Major phenolic acids in extruded products were derived by caffeic acid followed by salicylic acid and ferulic acid.
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