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Table 1- Experimental treatments determined by design expert

treatment Precooking Temperature Time

time (min) ) (h)
1 10 40 12
2 7.5 60 10
3 10 40 8
4 5 40 12
5 10 50 10
6 7.5 50 10
7 7.5 50 8
8 7.5 40 10
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9 7.5 50 10
10 10 60 12
11 7.5 50 10
12 5 60 12
13 5 40 8
14 5 60 12
15 5 40 8
16 7.5 50 10
17 7.5 50 10
18 7.5 50 12
19 10 60 8
20 5 60 8
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Figure 1- Sample typical forcetime diagram for texture profile analysis (TPA) test
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Figure 2 Effect of a) drying temperatund precooking time, b) drying temperature and time, and cjcpeking
time and drying time on water reabsorption
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Figure3- The effect of a) drying temperature and-pomking time, b) drying temperature and time and cjgmaking
time and drying time on water activity
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Figure 4- The effectof a) drying temperature and pceoking time, b) drying temperature and time and c¢) pre
cooking time and drying time on shrinkage
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Figure 5- The effect of a) drying temperature and-pooking time, b) drying temperature and time and ¢} pre

cooking time and drying time on hardness
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Figure 6- The effect of a) drying temperature and-peking time, b) drying temperature and time, and cjcoking
time and drying time on adhesiveness
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Figure 7 Effect of a) drying temperature and greoking time, b) drying temperature and time, and cjcoking
time and drying time on cohesiveness
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Figure 8 Effect of a) Drying temperature and preoking time, b) Drying temperature and time, and c)déxking
time and drying time on chewiness
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Figure 9 The effect of a) drying temperature and-pooking time, b) dryingemperature and time, and c) pre
cooking time and drying time on L * index
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