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1. Lipids play an important role in the extrusion cooking process.
2. Lipids can affect the texture, flavor, and shelf life of extruded products.
3. Lipids can also influence the physical properties of extruded products such as their shape and size.
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Appears well balanced: The article presents the information in a reliable and balanced way, without biases and prejudices. The claims made in the article are well supported and, where applicable, all sides of the argument are given opportunity to present their point of view. The article appears trustworthy and reliable.
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The article is generally reliable and trustworthy, as it provides a comprehensive overview of the role of lipids in the extrusion cooking process. The article is well-researched and provides evidence to support its claims, such as citing studies that have been conducted on the topic. Additionally, the article does not appear to be biased or one-sided; it presents both sides of the argument equally and does not make any unsupported claims or omit any points of consideration. Furthermore, there are no promotional elements present in the article, nor does it appear to be partial in any way. Finally, possible risks associated with using lipids in extrusion cooking processes are noted throughout the article. In conclusion, this article is reliable and trustworthy overall.
[bookmark: _Toc5]Topics for further research:
· Extrusion cooking process
· Lipid oxidation
· Lipid-based extrusion
· Extrusion cooking temperature
· Lipid-based food products
· Lipid-based food safety
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