
Extruders 



1.Raw material input: Extruders can process a wide range of raw materials, including grains, cereals, fruits,
vegetables, and meat.
2.Mixing and heating: The raw materials are mixed and heated as they move through the barrel of the
extruder, which helps to break down starches and proteins and create a homogenous product.
3.Shaping and cutting: Extruders can shape the product into various forms, such as pellets, rods, and tubes,
by dies and cutters.
4.Cooling and drying: After shaping and cutting, the product is cooled and dried to achieve the desired
texture and moisture level.
5.Automation and control: Extruders are typically equipped with automation and control systems that allow
for precise control of the processing parameters, such as temperature, pressure, and speed.

Extruders are machines used in the food industry to process and

shape various food products through a continuous, automated

process. They are commonly used in the production of snacks, pasta,

and pet food, among other food products.

Some of the products that can be made using extruders include:
Snack foods
Breakfast cereals
Pasta

Key features 

Extruders offer several advantages for food manufacturers, including increased production efficiency,
consistent product quality, and the ability to create unique shapes and textures. Extruders are versatile
machines that are widely used in the food industry to produce a variety of food products. 

Pet food
Meat substitutes



TThe working principle of extruders involves the use of a screw or auger that rotates inside a barrel, which
compresses and heats the raw materials to create a continuous flow of product. The extruder can also add
ingredients and shape the product into various forms using dies and cutters. 

1.Feeding: Raw materials are fed into the extruder through a hopper at the top of the machine.

2.Mixing and heating: As the raw materials move through the barrel, they are mixed and heated by friction
and/or the application of heat from external sources such as heating elements.

3.Pressure and shearing: The screw inside the barrel compresses and shears the raw materials, breaking
them down and creating a homogenous mass.

4.Shaping: The extruder can shape the product by forcing it through a die or multiple dies. The shape of the
die determines the final product shape.

5.Cutting: The product is cut into desired lengths or shapes by a rotating cutter.

6.Cooling: The product is cooled using air or water to reduce its temperature and moisture content.

7.Packaging: The final product is typically packaged and stored for distribution.

The exact working principle of an extruder may vary depending on the type of extruder and the specific
application it is used for. 

WORKING PRINCIPLE



1.Rising demand for processed food products: With changing consumer preferences and
increasing urbanization, the demand for processed food products such as snacks, breakfast
cereals, and pet food is on the rise. 

2.Technological advancements: The development of advanced extruder technologies, including
twin-screw and co-rotating extruders, has increased the efficiency and versatility of these
machines. This, in turn, has expanded their applications in the food and beverage industry, driving
the growth of the extruder market.

3.Focus on sustainability:  Extruders can help reduce food waste by enabling the use of by-
products and reducing the need for preservatives and additives, which is expected to drive the
demand for these machines.

4.Increasing adoption of automation:  Extruders are highly automated machines that can be easily
integrated into production lines, making them a preferred choice for food manufacturers.

5.Regional market growth: The Asia Pacific region is expected to be a major growth driver for the
extruder market, driven by the increasing demand for processed food products and the growing
food and beverage industry in countries such as China, India, and Japan.
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