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ABSTRACT Pasta enriched with plant proteins is becoming very popular since 
consumers are more and more aware about their health and wellbeing. However, little is 
known about the effect of enrichment as well as drying process on pasta structure. 
Consequently, the objective of this work was to characterize the effect of those 
parameters on some key engineering properties of pasta, namely dimension, porosity, 
shrinkage and density. Pasta enriched with 0, 5, 10 and 15% commercial pea protein 
isolate was processed using a pasta extruder equipped with a 2.5 mm Teflon die. Then, 
they it was dried inside an environmental chamber under a controlled atmosphere at 40°C 
or 80°C (65% relative humidity) for 20 hours. An air pycnometer (100 psig) was used for 
porosity measurement. Moreover, scanning electron microscopy (SEM) was performed to 
characterize the external structure of pasta. Results indicated that protein content level 
had little effect on measured properties compared to drying temperature. High drying 
temperature led to production of pasta with higher density and lower porosity compared 
to low drying temperature, which might be the result of a more important radial and 
volumetric shrinkage. SEM observations showed that pasta structure was affected by 
processing conditions. 
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