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Brabender® Food & Feed Extruders
Customer requirements profile

Brabender® laboratory extruders give you the right tool to answer relevant questions regarding your product and product quality. 

Respectively, we would like to give you the answer about which of our instruments meets your requirements best. Thus, it is most important for us to know your special application for giving you the optimum in advice and support.
Please help us – and yourself – by filling out this questionnaire as detailed and correct as possible.

Do not hesitate to contact us directly in case of any further queries.

Never seen a Brabender® laboratory extruder in action? We would like to invite you to visit our application laboratory in order to test your samples and assure that you find the best device for your special application.

Postal address for the delivery of samples: 
Brabender® GmbH & Co. KG
Application Lab Food & Feed

Kulturstr. 49-51
47055 Duisburg

Germany
	Date: _____________________________________
	

	Company: _________________________________
	Department: _________________________________

	No. of visitors: ______________________________
	Contact person:
 ______________________________

	Address: 
​_______________________________________________________________________________

	
	
_______________________________________________________________________________

	Phone: ___________________________________
	E-Mail: 
_____________________________________


Application (multiple answers possible):

	Ο Testing the extrudability of different materials
Ο Investigation and optimization of processing properties
Ο Incoming and outgoing goods control
Ο Quality control during production
Ο New product development
Ο Recipe optimization
Ο Bonding active ingredients and aromatic substances to a substrate
Ο Measuring the rheological properties of material compounds
Ο Extrusion of biodegradable products
Ο Product manufacturing on a laboratory scale

Ο Other: __________________________________________________________________________


Type of extrusion:

( Cold forming
Raw material: 


Type: ___________________ (e.g. wheat, corn, rice)
Consistency: 
Ο Semolina
Ο Flour

Other: ___________________________
Material fed:

Ο Powder: _____________ (e. g. spice, colour, cocoa)

Ο Liquid: 

 Type (e. g. water, oil, fat): _________________________

 Viscosity at room temperature: _____________________

Ο Other:  ________________________________________

Type of end product:

Ο Pasta (e. g. spaghetti, fussili): _____________________________________________________________

Ο Noodles (e. g. instant, wheat, rice): _________________________________________________________
Ο Reconstituted rice (e. g.: long-, medium-, short-grained) ______________________________________

Ο Dough

Ο Other:  ________________________________________________________________________________
Shape of end product:

Ο Strand

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Tube

Length: ______ mm

Ø: ____________ mm 

Output: ______ kg/h
Ο Ring


Ø:  __________ mm 





Output: ______ kg/h
Ο Flat band

Length: ______ mm

Ø: ____________ mm 

Output: ______ kg/h
Ο Pellets

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Sticks

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Other: ____________________________________________________________
( Gelatinisation
Raw material: 


Type: ___________________ (e.g. wheat, corn, rice, potato, tapioca)
Consistency: 
Ο Semolina
Ο Flour

Ο Starch 
Other: ___________________________

Material fed:

Ο Powder: _____________ (e. g. spice, colour, cocoa)

Ο Liquid: 

 Type (e. g. water, oil, fat): _________________________


 Viscosity at room temperature: _____________________

Ο Other:  ________________________________________

Type of end product:

Ο Pasta (e. g. spaghetti, fussili): _____________________________________________________________

Ο Noodles (e. g. instant, wheat, rice): _________________________________________________________

Ο Reconstituted rice (e. g.: long-, medium-, short-grained) ______________________________________

Ο Modified flour

Ο Modified starch
Ο Sweets (e. g. fruit cords, liquorice)

Ο Other:  ________________________________________________________________________________
Shape of end product:

Ο Strand

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Tube

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Ring


Ø:  __________ mm





Output: ______ kg/h
Ο Flat band

Length: ______ mm

Ø: ____________ mm 

Output: ______ kg/h
Ο Pellets

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Other: ____________________________________________________________
( Indirect expansion
Raw material: 


Type: ___________________ (e.g. wheat, corn, rice, potato, tapioca)
Consistency: 
Ο Semolina
Ο Flour

Ο Starch 
Other: ___________________________

Material fed:

Ο Powder: _____________ (e. g. spice, colour, cocoa)

Ο Liquid: 

 Type (e. g. water, oil, fat): _________________________


 Viscosity at room temperature: _____________________

Ο Other:  ________________________________________

Type of end product (e. g. onion rings, kroepoek, flakes): _________________________________________
Shape of end product:

Ο Strand

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Tube

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Ring


Ø:  __________ mm





Output: ______ kg/h
Ο Flat band

Length: ______ mm

Ø: ____________ mm 

Output: ______ kg/h
Ο Pellets

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Sticks

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Balls

Ø:  _________ mm





Output: ______ kg/h
Ο Other: ____________________________________________________________

( Direct expansion

Raw material: 


Type: ___________________ (e.g. wheat, corn, rice, potato, tapioca)
Consistency: 
Ο Semolina
Ο Flour

Ο Starch 
Other: ___________________________

Material fed:

Ο Powder: _____________ (e. g. spice, colour, cocoa)

Ο Liquid: 

 Type (e. g. water, oil, fat): _________________________


 Viscosity at room temperature: _____________________

Ο Other:  ________________________________________

Type of end product: (e. g. flakes / flips, flat bread, cheese balls, coated products): 

_________________________________________________________________________________________
Shape of end product:

Ο Strand

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Tube

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Ring


Ø:  __________ mm





Output: ______ kg/h
Ο Flat band

Length: ______ mm

Ø: ____________ mm 

Output: ______ kg/h
Ο Pellets

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Sticks

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Balls

Ø:  _________ mm





Output: ______ kg/h
Ο Other: ____________________________________________________________

( Co-extrusion
Raw material: 


Type: ___________________ (e.g. wheat, corn, rice, potato, tapioca)
Consistency: 
Ο Semolina
Ο Flour

Ο Starch
Ο Sugar / Glucose
Other: ___________________

Material fed:

Ο Powder: _____________ (e. g. spice, colour, cocoa)

Ο Liquid: 

 Type (e. g. water, oil, fat): _________________________


 Viscosity at room temperature: _____________________

Ο Other:  ________________________________________

Type of end product:

Ο cold formed products with fillings (e. g. noodles / pasta): _________________________________

Ο directly expanded products with fillings (e. g. breakfast cereals, chocolate rolls or savory snacks):

    ______________________________________________________________________________
Filling:  ________________________________________________________________________

Colours: _______________________________________________________________________

Shape of end product:

Ο Tube

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Flat band

Length: ______ mm

Ø: ____________ mm 

Output: ______ kg/h
Ο Pellets

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Sticks

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Balls

Ø:  _________ mm





Output: ______ kg/h

Ο Pillow

Ø:  _________ mm





Output: ______ kg/h

Ο Other: ____________________________________________________________
( Texturizing
Raw material: 


Type (e. g. wheat, soya):  ________________________________________

Material fed:

Ο Powder: _____________ (e. g. spice, colour, cocoa)

Ο Liquid: 

 Type (e. g. water, oil, fat): _________________________


 Viscosity at room temperature: _____________________

Ο Other:  ________________________________________

Type of end product (e. g. texturized granules, flakes): ____________________________________________
Shape of end product:

Ο Strand

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Flat band

Length: ______ mm

Ø: ____________ mm 

Output: ______ kg/h
Ο Pellets

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Other: ____________________________________________________________
( Extruding biodegradable polymer-starch compounds
Raw material: 


Type: ___________________ (e.g. wheat, corn, rice, potato, tapioca)
Consistency: 
Ο Semolina
Ο Flour

Ο Starch 
Other: ___________________________

Material fed:

Ο Powder: _____________ (e. g. spice, colour, cocoa)

Ο Liquid: 

Type (e. g. water, oil, fat): _________________________


Viscosity at room temperature: _____________________

Ο Other:  ________________________________________

Type of end product (e. g. packaging chips): _______________________________________________

Shape of end product: ______________________


Output: 

__________ kg / h


( Other: __________________________________________________________________________
Raw material: 


Type: ___________________ (e.g. wheat, corn, rice, potato, tapioca)
Consistency: 
Ο Semolina
Ο Flour

Ο Starch
Ο Sugar / Glucose
Other: ___________________

Material fed:

Ο Powder: _____________ (e. g. spice, colour, cocoa)

Ο Liquid: 

 Type (e. g. water, oil, fat): _________________________


 Viscosity at room temperature: _____________________

Ο Other:  ________________________________________

Type of end product: _________________________________________________
Shape of end product:

Ο Strand

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Tube


Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Ring


Ø:  __________ mm





Output: ______ kg/h
Ο Flat band

Length: ______ mm

Ø: ____________ mm 

Output: ______ kg/h
Ο Pellets

Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Sticks


Length: ______ mm

Ø: ____________ mm

Output: ______ kg/h
Ο Balls


Ø:  _________ mm





Output: ______ kg/h
Ο Other: ____________________________________________________________
Requirements referring to the equipment:
	Drive:
	Ο stand-alone extruder
Ο modular (drive with interchangeable measuring heads)

	Other requirements:
	_________________________________________________________________________


Additional questions:
Do you either wish to…


Ο 
… carry out tests personally in our applications laboratory?


Ο
…  send raw material to be tested and evaluated by Brabender®?
Please evaluate your experience with the applications stated above.


	1
no experience
(
	2
little experience
(
	3
intermediate
(
	4
advanced
(
	5
expert
(
	


Additional comments:
___________________________________________________________________________________



___________________________________________________________________________________


___________________________________________________________________________________

___________________________________________________________________________________
Thank you!
	Brabender GmbH & Co.KG
Kulturstr. 49-51

47055 Duisburg
Germany
	Your contact: Application Lab Food & Feed

Phone: +49 (0) 203-7788-0
sales@brabender.com
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