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Expansion of extrudates are currently an important industrial process, resulting in a products such as a cellular foam structure that can be used for diverse applications [1]. Numerous studies have been done to understand expansion in extruded products [2]. A common theme is an incomplete understanding of what happens to a cross section of extrudate upon the release of pressure. However, experimental studies are frequently inconvenienced by the lack of suitable methods [3] to capture the phenomena as it happens inside the mass of expanding liquid. 
In this research, experimental analysis of the lateral expansion of a thin section of dough as well as growth of bubbles inside the cross-section is performed. Using the technique similar to that of Elmehdi et. al. (2003) dough was initially saturated with CO2 generated through chemical leavening and subjected to a high pressure before sudden release. The effect of various conditions affecting the expansion like initial concentration of dissolved CO2, CO2 pressure, section thickness, temperature and moisture content are studied. A better understanding of extrudate expansion is expected through a modeling of the lateral growth of the dough section. In addition, the experimental procedure developed is expected to assist further research in lateral expansion during related processes like baking [4-6], which has attracted little research.  
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