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1. Product Overview

The Corn Curls/Kurkure/Cheetos production line is a complete extrusion-based snack food

manufacturing system designed for producing a variety of corn-based extruded snacks. This

advanced processing line utilizes twin-screw extrusion technology to transform raw corn

materials into delicious, crispy snack products with various shapes and flavors.

1.1 Product Characteristics

• High expansion ratio for light and crispy texture

• Uniform shape and consistent quality

• Excellent oil absorption for enhanced flavor

• Long shelf life with proper packaging

• Versatile shapes: curls, sticks, rings, balls, etc.

Mixed Corn Snacks - Kurkure Style Products

1.2 Applicable Products

Brand Type Description Market

Kurkure Crunchy corn snacks with spicy flavors India, South Asia

Cheetos Cheese-flavored corn puffs Global

Nik Naks Crispy corn snacks UK, Europe

Corn Curls Classic extruded corn snacks Worldwide



2. Process Flow Description

2.1 Production Process Flow

The production of extruded corn snacks follows a carefully controlled process to ensure

consistent quality and optimal texture.

Step 1: Raw Material Preparation

Corn grits, rice flour, and other ingredients are precisely weighed and mixed according to formulation

requirements.

Step 2: Mixing & Conditioning

Raw materials are mixed with water and additives in the pre-conditioner to achieve optimal moisture

content (12-16%).

Step 3: Extrusion

The conditioned mixture is fed into the twin-screw extruder where it undergoes high temperature

(140-180°C) and pressure processing.

Step 4: Cutting & Shaping

Extruded products are cut to desired length by rotating blades at the die face, creating various

shapes.

Step 5: Drying/Baking

Products pass through multi-zone dryer/oven to reduce moisture content to 2-4% for crispiness.

Step 6: Frying (Optional)

Products can be fried in vegetable oil at 180-200°C for enhanced flavor and texture.

Step 7: Seasoning

Dried/fried products are coated with flavoring powders in the seasoning drum.

Step 8: Cooling & Packaging

Final products are cooled and packaged in nitrogen-flushed bags for extended shelf life.



3. Key Equipment Introduction

3.1 Twin-Screw Extruder

The twin-screw extruder is the heart of the production line. It features co-rotating intermeshing

screws that provide excellent mixing, cooking, and shaping capabilities. The modular barrel

design allows for flexible process configuration.

Parameter Specification

Screw Diameter 65mm - 95mm

L/D Ratio 20:1 - 28:1

Motor Power 30kW - 90kW

Capacity 100 - 500 kg/h

Barrel Zones 4 - 6 heating/cooling zones

Screw Speed 200 - 600 RPM

3.2 Multi-Zone Dryer/Oven

The continuous belt dryer features multiple temperature zones for precise moisture control. Hot

air circulation ensures uniform drying while maintaining product quality and color.

3.3 Seasoning System

The seasoning drum applies flavoring powders uniformly to the product surface. Optional oil

spray system can be integrated for better seasoning adhesion. The system includes accurate

powder dosing and mixing mechanisms.

3.4 Continuous Fryer (Optional)

For fried snack products, the continuous fryer provides consistent frying with precise temperature

control, automatic oil filtration, and efficient heat recovery systems.



4. Technical Specifications

4.1 Complete Line Specifications

Model Capacity (kg/h) Power (kW) Floor Space (m) Workers

CL-100 100-150 85 25 × 4 2-3

CL-250 200-300 150 35 × 5 3-4

CL-500 400-500 250 45 × 6 4-5

CL-1000 800-1000 400 60 × 8 5-6

4.2 Raw Material Requirements

Material Percentage Specification

Corn Grits 60-80% Mesh size 20-40, moisture <14%

Rice Flour 10-20% Fine powder, moisture <13%

Corn Starch 5-15% Food grade, moisture <14%

Salt 1-2% Refined, iodized

Vegetable Oil 0.5-2% Palm oil or sunflower oil

Water As needed Potable water, room temperature



5. Product Applications

The versatile extrusion line can produce a wide variety of snack products with different shapes,

sizes, and flavors to meet diverse market demands.

Corn Curls - Classic Stick Style Products

5.1 Product Shapes Available

• Curls/Twists: Classic curved shapes like Cheetos and Kurkure

• Sticks/Rods: Straight extruded products of various lengths

• Rings: Circular shapes for unique snacking experience

• Balls/Puffs: Spherical expanded products

• Shells/Tubes: Hollow shapes for enhanced crunchiness

• Custom Shapes: Specialized dies for unique product differentiation

5.2 Flavor Varieties

Category Popular Flavors

Cheese Cheddar, Nacho, Parmesan, Mozzarella

Spicy Chili, Hot & Spicy, Jalapeño, Masala

Savory BBQ, Onion, Garlic, Tomato

Sweet Honey, Caramel, Cinnamon

Regional Curry, Lime & Chili, Sour Cream



6. Quality Control Points

Maintaining consistent product quality requires monitoring and control at multiple points

throughout the production process.

6.1 Critical Control Points

Control Point Parameter Target Range Test Method

Raw Material Moisture Content 12-14% Moisture Analyzer

Extruder Barrel Temperature 140-180°C Thermocouple

Extruder Screw Speed 300-500 RPM Digital Display

Dryer Product Moisture 2-4% Moisture Analyzer

Fryer Oil Temperature 180-200°C Thermometer

Final Product Bulk Density 40-80 g/L Volume Measurement

Final Product Oil Content 20-35% Soxhlet Extraction

6.2 Food Safety Standards

• HACCP (Hazard Analysis Critical Control Points) implementation

• GMP (Good Manufacturing Practice) compliance

• ISO 22000 Food Safety Management System

• Regular microbiological testing and monitoring

• Allergen control and labeling procedures

• Traceability system for all raw materials and products

Conclusion

This corn curls/Kurkure/Cheetos production line represents state-of-the-art extrusion technology

for snack food manufacturing. With proper operation and maintenance, the line delivers

consistent, high-quality products while maximizing production efficiency. For customized

solutions and technical support, please contact our engineering team.


