
Abstract 
There is a growing market for extruded sweet or savory snacks. At the same time, there is a strong focus on the 
possibility to save water and energy in the food production sector (Food Industry Sustainability Strategy 2006). The 
addition of pulp from fresh vegetables is not only for the development of new types of products, but also allows 
significantly reduce the consumption of water and energy during processing what is the result of omitting the drying 
step. The aim of this study was to obtain ready-to-eat gluten-free snack products based on rice with addition of fresh 
beetroot, carrot, kale, leek and onion pulps in amounts 2.5, 5.0, 7.5, and 10.0%. Snacks were processed by extrusion-
cooking at various screw speeds (80, 100 and 120 rpm). The total phenolics content, processing efficiency, specific 
mechanical energy, expansion ratio, bulk density, colour and texture profile were determined. The results showed that 
type and amount of added vegetable pulps had significant effect on total phenolics content, expansion ratio, bulk 
density and colour profile of the new produced gluten-free snacks. The screw speed had significant effect on 
processing efficiency, and the interactions between content of vegetable additives and screw speed had significant 
effects on total phenolics content, processing efficiency, physical properties and texture of snack products. The 
research showed the possibility of using fresh vegetable pulps as nutritionally valuable ingredients in gluten-free 
extruded snacks. 
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