APPENDIX
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1p.9.3 Spnerisis properties of soycurd with different source of dahi cultures incubated at 32%¢ for 12 and 14 hrs.

QUANTTTY OF WHEY DRAINED FROK CURD SET AT 3°C FOR 12 & 14 HRS

DURATION OF ISOURCE - I SOURCE - 11 SOURCE - III SOURCE - IV SOURCE - ¥
DRAINING
12brs | M4hrs |12brs |14 hrs {12hes | l4hrs | 12hrs [ 14hes |[12hrs | M4 hrs
0.30 ain
Hean 38.84 20 W7y BB R BAE| WY 3.5 3BIT| 3666
5D 7.5 .46 5.2 1.0 6.06 5.36 1.2 1.7 8.7 3.06

Range 4-41.5 30-36 3545 3234 | 27.5-%9 28-36 | M~47.5 | 33-35 | 31.5-35 | 35-37.5
1 hrs
Hean 47,84 42.16 8 40,00 18.84 41.83 46,5 §2.16 44.84 .16
8D 8.5 5.05 6.27 1.0 4,45 6.8 7.36 3.89 7.4 10.4
Range 41-57.5 41-51 | 37.5-92 3g-40 36-44 4-46 §2-55 40-44 | 37.5-52 {6-50
1 hrs 30 min
Mean 5217 45,66 51.17 43 43.84 4716 ¢ 50.67 1 6.3 50.89 1 48.16
5D 6 5.28 5.72 .86 4.62 7.08 6.84 3.66 6.27 9.12
Range 47,559 41-51 45-51 42-44 40-49 39-51 | 46-58.5 45-49 | 45-51.5 453
2 hrs
Mean 54,67 {9 53.38 46.33 7.3 51 5284 47.66 52.67 | 50.33
$D 5 5.9 5.15 1.4 2.46 6.61 5.3 4,61 5.86 214
Range 50-60 £5-55 | 47.5-59 45-48 45-50 42-55 49-59 | 47.5-50 | 47,5-59 | 48-52.5
2 hrs 30 nin
Y¥ean 56 51 55.67 49.6 49.67 52 54,17 43,16 54.67 51.33
$D 5.5 2.3 §.21 0.5 2.08 §.27 5.42 4,61 6.05 5.59
Range 50.5-61.5 48-56 50-60 46-51 | 47.5-51 47-56 50-80 | 41-51.5 49-61 49-55
3 hrs
Mean 57.34 52 56.84 49,83 50.88 5.16 56.34 50.8 56.34 52
Sh 4.9 5.19 1.06 2.41 0.9 5.22 4,61 2.1 5.5 5.29
Range 52.5-62.5 43-58 152.5-61.50 41-53 | 50.5-52 50-60 | 52-61.5 | 50-52.5 {50.5-61.5] 50-5%
3 hrs 30 min
¥ean 59.17 52.5 58.17 51 5.17 54.15 57.67 52 57.67 54.66
5D 4.4 49,58 3.36 3.04 0.7 5.22 428 2.64 4.83 5.14
Range 55.5-64 4.7 55-61 47-54 151.5-52.5] 50-60 55-63 { 51-53.5 52-62 52-51

Cont....
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Ap. 9.3 contd....

QUANTTTY OF WHEY DRAINED PROM CURD SEP AT 32°C FOR 12 & 14 HRS

DURATION OF }SOURCE - I SOURCE - 11 SOURCE - III SOURCE - VI SOURCE ~ ¥
DRATNING
2hes | Mhrs [D2hrs | 14hrs |32hrs |14 hrs J12hrs |16hrs [120ws |14 hos
§ hrs
Hean 60 53.5 58.84 51.16 53 54.16 58.5 52.66 58,67 54,65
5D 4.5 5.67 1.3 3.65 0.5 5.22 §.0% 231 3.8 6.2

Range 56~65 49.5-60 | 55-61.5 47-55 52-54 50-60 55-63 | 51-53.5 | 54.5-62 52-57
4 hrs 30 nin
¥ean 60,84 5 58.84 52.16 54.34 595 58.8 55.33 59.34 55
$D 4.9 5.29 1.36 §.08 0.4 4.76 3.9 0.26 3.84 4.17
Range 57-66.5 50-60 | 55-61.5 48-56 | 54.5-96] 52-61 5560 §2-54 | 55-62.5 53.57
5 hrs
Mean 61.5 5466 | 594 53.33 54.84 56.66 53,5 54 59.84 55,5
$D 4.9 5.7 17 4.58 0.43 4.75 7 2 1.7 3
Range 57.5-67 50-61 55-61 48-56 | 54-55.5 53-62 56-63 53-55 | 56.,5-62 54-57
5 hrs 30 min
Nean 61.84 55.5 60 54.16 55.17 57 59,5 54.5 60.34 55.5
S §.61 5.4 3.09 5,37 0.78 §.82 3.77 3 3.28 LU
Range 58-67 51-61 48-57 56,5 | 54~55.5 | 53-62.5 | 55-60 | 53-56 56-62 | 54-~57.5
¢ hours
Yean 62.34 55.5 60.5 54,16 5.3 51.33 58.67 54.5 60.84 5%
+§D 4.02 5.4 3.0 5.88 0.55 4.61 1.5 38 2.83 1.6
Range 59.5-67 51-61 | 57-62.5 §8-57 | 54-56.0 | §3-62.5 56-63 53-57 | 57-62.5 | 54-57.5

Note :- ¥ean values represent the average of determinants in three independent tests,



Ap. 9.4 Synerisis properties of soycurd with different source of dahi cultures incubated at 40°C for 12 and 14 hrs.

QUANTISY OF WHEY DRAINED FROM CURD SET A% 40°C FOR 12 & 14 HRS

DURATION OF {SOURCE - I SOURCE - II SOURCE - IIT SOURCE ~ VI SOURCE -~ V
DRATNING
12hrs | 14hrs [ 12brs J14bhrs [12hrs | 14hrs §12hrs | 14hrs | 12hrs | 14 hrs
0.30 min
Hean 36.87 40.34 36.34 1.1 3334 36.5 36.34 39.18 35.67 3467
SD 1.4 5.01 115 5.98 0.64 5.63 1.38 71.16 1.7 4,09

Range 32.5-42.5 35-45 35381 3546 | 27.5-40 | 30-40 § 31.5-45 33-47 | 29-42.5 | 30-37.5
1hr '
Kean 43.)4 49,17 {1.39 7.4 38.17 4.5 43,67 45 2.8 39.84
5D 1.08 5.32 1.3 .75 0.28 5.76 g.81 9.5 .47 211
Range 41-48 §3-50 3745 41-56 | 31-47.5 35-47 36-50 37-55 138.5-47.5} 37-42.5
1 hrs 30 nin
¥Mean 48.34 52 48.3¢ 49,34 .17 §$.51 4617 49,34 46.57 43,84
SD 0.95 6.08 1.6 8.1 0.57 7 1.29 7.92 1.4 1.3
Range 46-52,5 £5-56 | 42-51.5 43-58 {37.5-49.5} 40-50 39-50 | 44-58.5 | 42.5-50 | 40-46.5
2 brs
Hean 50.84 54.34 47,84 51.84 46.17 48 48.34 50.84 49.17 46
§D 0.64 4.58 1.68 7.89 119 5.07 0.91 8.02 115 2.64
Ranga 47,5-55 49-55 | 43-53.5 | 45-60.5 | 38.5-51 |42.5-32.5{ 42.52 45.60 | 46.5-51 44-49
2 hrs 30 nin
Hean 52.67 55.5 4.5 51.17 42.5 50 50.84 52 50.5 8.17
$D 0.28 1.5 1.8 7.16 1.32 4 11§ 8.18 .22 1.67
Range 49,5-56 51-58 43-56 47-61 | 39.5-52 46-54 44-54 45-61 | 47.5-52 {7-50
3 hrs ’
Hean 53.84 56.5 50.17 54 48,67 50.67 52 54.17 52.17 43.5
5D 0.28 4.09 1.78 6.24 1.8 1.09 1.41 7.1 1.03 1.8
Range §0-51.5 52-60 | 44-56.5 1 49-6) 40-53 48-54 | 4556 48~62 50-5¢ | 48-51.5
3 hrs 30 min
¥ean 54.84 5117 51.3%4 54.67 50.17 515 53 55 52.67 50.67
5D 0.28 172 1.7 6.07 1.38 2.29 1.4l 6.24 115 1.26
Range 55-59 53-60 | 44-52.5 50-61 | 42.5-54 49-54 144.5-57.91 50-62 50~55 50-52

Cont ...



Ap. 9.4 contd...

QUANTITY OF FHEY DRAINED FRON CURD SET AT 40°C FOR 12 & 14 HES

DURATION OF |SOORCE - I SOURCE - II SOURCE ~ IIL SOTRCE ~ VI SOURCE - V
DRAINING -
12hrs | l4hrs (12hrs | 14hrs | 12hrs |14 hrs j12hrs ! 14hrs {i2brs | 14 hrs

4 hrs

¥ean 55.89 57.67 51.67 56,17 50.67 52.34 53.5 55.34 54 51.5

5D 0.28 3.5 L7 5.6 1.47 2.46 L4 6.08 1.08 1.32

Range 51.5-60 54-60 | 44-57.5 52-62 | 42,5-55 50-55 147.5-57.5! 50-62 {51.5-56.5] 50-53
4 hrs 30 min

Hean 56.67 58 51.84 56,341 5L} 52.67 1 5417 5h.B4 ) 5467 52.17

SD 0.64 2.64 1.68 5.36 1.52 2.14 1.47 6.26 103 2.14

Range 52-60.50 55-60 | 45-57.5 52-62 §3-56 51-55 | 48-58.5 | 50-62.5 | 52.5-57 |50.5-54.5
5 hrs

Mean 56.84 58.5 52.17 56.84 52 53.11 54.5 56.34 1 54.84 52.67

SD 0.57 2.29 1.78 4.87 1.58 1.48 1.58 5.59 1.08 .14

Range 52.5-60.5 56-60 | £5-58.5 | 5462 §3-57 | 52-55 | 48-59.5 | 51-62.5 152.5-87.5{ S1-59
5 hrs 30 ain

Mean 57 58,5 52.14 57.5 52.67 54 55 5.5 55.17 53.5

$D 0.5 2.28 1.82 4.33 1.55 1 1.5 .59 1.03 .7

Range 52.5-6 | 5660.5 §5-59 55-62 144.5-57.5] 53-55 | 48-59.5 { 51-62.5 | 53-57.5 | 51-36.5
6 hrs

Hean 51.17 58.5 52.67 57.84 53 5.5 55.67 56.84 55.5 5

5D 0.41 2.29 1.84 4.03 1.5 .32 147 5.48 1.0 3.0

Range 53-61 56-60.5 | 45-59.5 55-62 | 45-51.5 5355 50-60 151.5-62.5{ 53.5-58 51-57

Yote :- Mean values represent the average of deterninants in three independent tests.



Ap. 9.5 Fartification of soyilk with fermartable supars (Swrose or whey or R or Lactose poader) on DR, pif ard Curd Strergth

SRS moo| o | ocs ey | M| s [ | om | m GS jams mo | @ ¢S
giwal. | (tLa) (@) |@)}(La) {9) |@m) |[(3La) (@) [f@ |(iLa) (9
05 mn | 03| 4a] nses 05| 4| 180 oAl LB BB|s 0.283 4 B
D oo 0. 0.5 6| 0| Ly 00L| 04| 24 - 0| o
Rarge | 0.7-0.28 | 48481 | 1011 0.330.37 [4.94.98 | 18-1.75 0405 T | 2015 0808 #5|  Ba
05 men | 03] 47m| w00 0] 48] B30 05| 4B| %6705 04| 3% B2
) 0| 0 05 004 006| 18 0OL| 000 0.8 02| 07| L&
Rage | 0.2 {47473 | 964105 0304 491498 | 27 034,35 [4.554.5 | 26,5200 041046 [3.95°0.98 | 26,330
0% men | 0| 48| 9.97'ns 04] 4 % [3.00 L8] ] %8s (RTH K n
9 0oL 0y 0OL] 0m| 26 00| 0.0% 25 00| o0 16
Ferge | 0.34-0.35 | 4.6-4.65 | 8,7-10.4 030041 4848 | 27 08030 | 44485 | 5525 0046 D838 | 5
L0 sen | 03| 46| 10.0%00 04| 48| 430 0B 48| B L W5 | o
) 0| 0| 0. 02| 00| L8 000 o0M) 38 00| 0gz) 38
Farge | 0.34-0.3 | 4.564.6 | 9.7-10.2 0308 | 48482 |  B% 0I.3 | 434 | BB 04047 18538 | %

Kean values represent the average of deternirrts in three independant tests
+ denotes siqnificant difference at % level cospared to controls



Bp. 9.6 Fartification of soyilk with fementable suprs (Swcrose with whey ar R or Lactose power) on DR, pH ard Curd Stremth

SUCRE(13) i) i |CRD SRENGTH|SUCROSE(Y)|  DIA g CURD STRENGTRSUCROSE(13) m i |CIRD STRENGTY
WIDE REY(Ml) | (% La) {g) (VI ReMfnl) (3 La) (9) LCTSE(@®)! (3 La) (9)
1.0 0.37 4.% %.83 0.5 0.41 4.08 35.67
2.5 0 .
kSR 0.03? 0.043 23.33’ 0.006 | 0.0081 0.4 0,008 0,081 0.7'
P | 0405 ] 4041 7B 06035 | 45457 | 56.0-7.5 04042 | 40-42] 3B.5%5
50 nan 0.5 3.9 8.512.0 0.41 847 .78 105 0.47 3.9 5.5
9 0,035 0.0% 0. 0.004 | 0.8 0.2 0.008 0.042 0.4
B | 048051 3940 B.0-8.6 0.4-0.41 | 446488 | BE5B0 046048 | 38390 B.53%.0
7.5  men 0.51 1.8 B30 0.42 L3 887 075 0.51 3.9 .2y
) 0.012 0.02 13 0.004 0.012 0.57 0.008 0.03% 0.8
P | 0505 38385 | 2.5-30.0 0.46-0.47 | 435437 | 8.1-B.5 0,505 | 3.8-3.% | 3.0%.0
0.0 men 0.6, 3.81 18,63, /4.0 0.54 4.3 2.3 |10 0.5 3.92 7.3
B 0.005 0.02 1.3 0.004 0.012 0.9 0009 0.01 0.3
P | 05906 | 3.8-3.83 | 17.00-20.00 0.530.5 | 4343 LR 05005 | 39393 | 3.5

Yote : Nean values represant the average of detemirarts in three independant tests

¥ denotes significant difference at 5% level cagpared to other cenirations of suorose
{ denctes significart reduction coypared to their use singly at 53 level,

A.8



Ap. 9.7 Frtification of soymilk with ferentable supars {Whey vith RSY or Lactose powder and RY¥ with Lactose posder) on DR, pH ard Curd Stremth

REY (10 ni) [TA pi [CIRD SIRINGEH (WHEY (10 1) 0TA pf  (CURD SRINGTH RS (mlWITH) D73 pi  |CIRD STRENGMH
WM RSK {al) | (21a) () |WIHLCTOSE(G) (3 La) () [LCTSE(gh) | (31a) (9
10 pen 0.4 4.4 B0 (0.5 0.78 4.18 2.8, 0.5 0.468 §.% .2
D 0.045 0.3 1.3 0.008 0.08 118 0.006 0.0 .81
Rep | 0.450.56 | 4445 | 3537 0T ALY 26584 0.46-0.48 | 4.534.6 | 29.1-3L.00
A0 pemn 0.46 448 B s 0.62 41 19.2, 0.5 0.47 4.41 8.53
D 0.2 .02t L3 0.048 0.6%4 1.42 0.004 0.0 2
Rae 04305 ] 43448 85307 .17 4064121 175200 0.47-0.88 1 44445 %03
L0 pean 0.47 4.38 na 0n L 1.9 15.07, 10.75 0.53 LU 13
&) 0.022 0.02 0.92 0.035 0.016 0.53 0.016 0.08 1.8
Raxe 0.450.5 | 4.364.4 B2 0.7-0.8 3941 111164 0.510.55 | 4.33-4.36 14
40 pan 0.5 LX) 0.7 1.0 0.78 1.9 13,77, 110 0.% L8 Wil
D 0.041 0.0 LB D16 8,066 LY 0.026 0.057 L8
Rp | 0450551 434436 | 2,830 0.790.81 | 384001 118145 0.540.600 | 4,243 | 30.7-35.2

Nean values represent the average of determirarts in three indeperdant tests.
t  daotes significant difference from controls (5% level)

A.9



Ap. 9.8 Effect of Bay leaf
characteristics of soymuska prepared from soymilk containing sourse

lactose & whey :

treatment on DTA,

pH,

milk (with egg at 33.3% level).

curd strength and yield

(%)

SOYMILK CONTEINING SUCROSE :

0.54
0.02
0.52-0.56

0.56

\INING WHEY :

4.62
0.01
4.58-4.62

0.014
4.61-4.63

0 11

4.4
0.014
4.38-4.1

A.10

CURD STRENGTH

(9)

LACTOSE

35.66
1.92
33.5-37.2

32.8
0 48

O 69

TA of
muska(%1.a)

0.43
0.001
0.41-0.45

0.044
0.42-0.51

0 09



Ap.9.9

Effect of Lemon grass treatment on DTA,

pH,

curd strength and yield

characteristics of soymuska prepared from soymilk containing sourse
lactose & whey : milk (with egg at 33.3% level)

(%)

SOYMILK CONTAINING SUCROSE : LACTOSE :

0.57 4.06

0.02 0.02
0.55-0.59 -0.04
0.57 4.07
0.026 0.01
0.55-0.6 4.06-0.01
0.52 4.08

0.03 0.005
0.5-0.56 4.08-4.09
0.55 4.07
0.044 0.024
0.5-0.6 4.05-4.1
SOYMILK CONTAINING WHEY :
0.59 4.06

0.06 0.15
0.52-0.65 3.9-4.2
0.53 4.39

0.02 0.07
0.51-0.55 4.3-4.45
0.51 4.4

0.02 0.014
0.49-0.54 4.39-4.42
0.49 4.42

0.03 0.026
0.45-0.51 4.39-4.44

A.11

CURD STRENGTH
(g)

35.16
2.52
32.6-37.3

muska (g)

TA of
muska(%1.a)



Ap. 9.10 Effect of Bay leaf and lenon grass treatment on sensory properties of cheese cake prepared with 33.3% egg

TREATMERT SENSORY PROPERTIES
Colour Body & Flavour  [Overall Colour Body & Flavour  jOverall
& Appearance] Texture Acoept., |k Appearance| Texture Accpect.
Sucrose:lactose Bay leaf treated cheese cake Lemon grass freated cheese cakes,
0.1%  Mean 3.89 .78 .78 .8 1.8 1.7 2.78 58
+SD 8.67 0.72 11 1.03 0.67 0.7 1l 103
Range -5 25 1-5 1-5 -5 5 -5 1-§
0.2 Mean 1.7 3.87 2.8 3.06 1.7 3.67 .89 3.06
«8D 0.57 0.5 0.83 0.7 8.57 0.59 0.83 0.7
Range -4 -4 1-4 -4 -4 -4 -4 -4
0.3%  Hean 3.56 .3 2.8 .83 1.5 3.3 2.83 .8
*3B 0.78 0.7 0.85 .78 0.78 0.76 0.85 6.78
Range -4 24 2] 1-4 4 24 1-4 1-4
0.4%  Hean AN 3.78 2.89 .94 1.1 1718 1.8 .9
3D 0.57 (.42 1.01 0.72 0.57 0.42 1.01 0.72
Range 24 3-4 1-5 14 4 3-4 1-4 1-4
WHEY ;RSN
0,18 Mean .78 3.78 3.33 3.33 3.78 .72 1.3 3.1
5D 0.42 0.64 0.68 0.5% (.64 0.57 .83 0.59
Range 3~ 35 -4 -4 -4 35 el 4
0.8 Hean .89 3.67 3.28 3.17 .8 3.61 n 3.2
5B 0.31 0.68 0.66 0.7 0.5 0.69 0.57 0.56
Range 34 2-4 -4 2-4 3-5 -4 35 2-4
0.3%  Mean 3.83 3.5 .4 3.38 1.8 3.56 3.5 3.2
3D 0.5 0.7 0.1 0.5 0.5 .61 6.7 0.6
Range -4 -4 -4 34 35 2-4 35 2-4
0,48 Mean 1.89 .1 .17 L.u 1.89 3.61 1.5 3.2
5D 0.3 0.8 0.7 0.64 0.45 0.6% 0.78 0.6%
Range 34 5 -4 -4 35 -5 -5 4
Control (Sucrose;
Lactose)Nean 3.88 31.57 3.0 3.0
3D .31 0.42 0.76 0.12
Range 3-4 34 2-4 24
Whey:Kilk Hean 1.83 3.5 ] 2.78
«3B 0.5 8.7 (.58 0.6
Range -5 25 Vol BN -4
!

Note : Hean values represent the average of determinants in three independant tests (n=3x6 ({judges) = 18).
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ip. 9.1 Effect of Titratalile Acidity (TA) and pf of cheese cake nix with different proprtion of thickening ingredierts,

Proportion of egg / rice / sheat / pokato (9% )
Vil 3 % 8.5 kil Kk} i} Fi % B3 kit ki
WITH BG:
Sirrese:lactose TA of Cteese cake P of cheese cale
Hean 0.7 0.7 NG 0.7 0.72 0.7 4.66 4.6% 4% 478 4.8 4.8
D 0.0% 0.0601 0.014 0.026 0.014 0.02 0.008 0.02 0.05 0.048 0.066 0.06
Rerge 070751 072073 07074 | 0076 | 0.7-0.73 | 0710 | 465467 ) A6S4TL ] 476480 | 478480 | 4.81-4.85 | 4.82-4.85
W EG:
whey:milk
Nean 0.75 0.m 0.7 0.7 0.74 0.74 4.6 4,63 4.% 4,64 4.66 4.7
] 0.02 X177 0.041 0.03 0.0% 0.0 0.062 R 0.3 855 0.06 0.08
Rene 0.770.% | 0.74-0.78 | 0.67-0.75 | 0.7-0.77 | 0.68-0.79  0.73-0.75 | 4.58-4.67 | 454761 4| L5LBL| 46466 ) LTHT
WITH RICE: )
Sierse:lactose
Nean 0.79 0.75 0.74 0.7 0.7 0.69 W7 4,49 48 4.5 4.5 4.%
) 0.014 0.0% 0.04 0.636 0,01 0.031 0.05 0,024 0.028 0,031 0.045 0.05
Fege | 0780811 07071 O0710.76 | 0.680.75 | 0.660.72 | 0.65-0.70 | 4484501 474521 440054 ] 4.50-.% | 451460 | 451460
WITH RYCE:
REY R
¥mn 0.8 0.8 0.8 0.78 0.77 0.7 L4 L4 4.4 .8 1.8 48
3 0.07 0.04 0.09 0.03 0.02 0.02 0.08 0.2 0.063 0.045 0.055 0.062
Rarge 0.760.9 1 0.760.85 | 0.77-0.84 [ 0.7-0.81 | 0.76-0.80 | 0.74-0.78 | 43451 444521 44450 | L45L5T | 4AHLHA | 44456
WITH WEERT:
Swrose:lackmse
Xen 0.85 0.8 0.8 0.89 0.87 0.87 L3 45 4.5 4.3 4.5 4.2
B)] 0.4 0.0 0,017 08.07 0.0% 0.044 0.08 0,075 0,095 iRY; 0.1 g1
Ranp 0.80-0.88 | 0.850.87 | 0.85-0.88 | 0.800.9 1 0.850.9 ) 0.82-0.91 | 4144311 436430 ] 41| LI4M | 416436 | 400432
WITH T
WEY : R
Nean 0.7 0.8 0.7 0.81 0.8 .58 &3 433 4.8 44 442 442
9 0.05 - 0,022 0.046 0.119 0.01 0.4 0.0% 0.2 6.02 0.014 0.014
Ramge 0.71-0.81 0.8 0.76-0.8 | 0.76-0.85 | 0.78-1.0| 0.88-0.9 | 42435 430435 4344 ] 4844 ] LHLE | AKLE
WITH POIETD
Sicrose: Jactose
Nean 0.9 0.9 0.87 0.87 0.83 6.77 44 445 L4 4.5 45 4.%
3 .18 0.04 0.12 0.075 0.6 0.08 iXil] 0.014 0.017 0.0 0.0 0.014
R 0.8L21 0.850.95 | 07610 | 079094 | 0.70-0.9 [ 0,69-0.85 | 43944 | 443446 | 447450 | 450452 | 453455 | 454457
W POTRTO
WY : R
Nein 0.89 0.8 0.81 0.77 0.78 0.7 0.8 0.% 0.8 0.77 0.78 0.7
D 0.01 iR} 0.046 0.2 0.08 0.044 0.01 (18)] 0.0d6 0.2 0.08 0.044
Rarge 0.80.9 ] 0.7L0| 076085 0.760.8 | 0.750.8 | 0.7-0.73 | 0.880.91 O0.7B-L0| 076085 | 0.760.8 ] 0.7590.8 | 0.710.8

NOTE. © Mean values represat the average of detemnirents in three indeperdant tests.
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Temperature of

setting (30 min)

- 7o - - - -

WITH EGG
Mean
«SD

WITH RICE
¥ean

WITH WHEAT
Hean

---------------

WITH POTATO
Mean
«5D

---------------

---------------

WITH RICE
¥ean
+§D
Range

WITH WHEAT
Kean

...............

WITH POTATO
Kean
50

---------------

Ap. 9.12 Gel strength of cheese cake with different proportion
of thickeing agents and setting temperatures.
GEL STRENGTH (q)
Proportion of thickening agent (%)

------------

------------

------------

............

1.7
1.76
§9.8-73.2

------------

59.32
2.96
55.9-61.5

------------

78.27
2.7
75.2-80.3

82.73
2.38
80.6-85.3

------------

N

------------

------------

- -

76.97
1.27
74.6-80.7

------------

____________

81.1
2.1
78.7-83.4

" o

84.47
3.48
§0.6-87~4

- a1 7" " O

e o

-~ " -~

46.63
1.45
45-47.8

- - -

79.07
2,25
76.7-81.2

-------------

51.77
2.44
50.5-54.6

.............

83.27
2.84
80.5-86.2

.............

84.47
{.7
79.8-8%.2

A.14

28.5 i1
46,17 §5.2
2.25 0.81
44-48.5 | 44,5-46.1
86.07 §7.53
2.65 .18
83-87.6 85~88.8
80.9 83.03
1.13 §.03
77.3-83 | 78.6-86.5
81 82.4
6.08 5.57
74-85 76-86.2
46.83 44,4
2.36 0.54
45-49.5 44-45
85.6 §7.93
2.16 1.56
84.2-88.1 §6.1-89
86.57 88.6
5.82 7.4
80.1-91,4 | 80.2-94.2
80.33 81.77
1.51 5.91
79-82 75-86

contd....

...........

43
0.2
§2.8-43.2

mwmamwm -

83.2
2.45
80.5-85.3

...........

...........

88.07
1.26
87.2-89.5

-----------

89.67
7.38
81.3-95.3

-----------

..........



--------------------------------------------------------------------------------------------

Terperature of
setting (30 min)

- -

KITE EGG
{Sucrose:lactose)
Mean
«5D

O L L L LT T

WITH EGG

{vhey : RSH)
Nean
«SD
Range

WITH RICE
Hean
+SD

- -

WITH WHEAT
(Sucrose:lactose)
Mean
«SD

e mmww . ———————-

WITH WHEAT

{vhey 3 RSK)
Mean
+8D

................

RITH POTATO
Kean

----------------

----------------

WITH RICE
{Sucrose:lactose
Hean
8D

----------------

- -

92.87
5.33
89.2-99

------------

17.17
1.72
75.3-78.7

------------

-—————

- -

s -

------------

............

81.77
1.56
80-83.2

------------

GEL STRENGTH (g)
Proportion of thickening agent (%)

- . -

-------------

92.0
§.063
4,4-4.52

—————————————

85.5
1.3l
84.3-86.9

.............

A.15

28.5 i1
107.9 113.7
2.59 1.52
185-11¢ 112-115
102.33 110.33
7.5 4.61
95-110 105-113
85.8 30.6
1.58 1.58
84-87 90-92.4
98,7 98.5
6.8 9,26
34-106.5 91.5~-109
95 95.67
5.56 1.526
90~101 94-97
87.67 90.6
0.64 0.78
87.2-88.4 | 90.1-91.5
124 135.5
2.64 0.014
121-126 §.4-4.43
99 91.27
4.58 5
85-94 | B5.6-95.1

contd...

...........

92.27
1.21
90.2-94.¢6

...........

...........

94.7
0.78
94.2-95.6

...........



Ap, 9,12 conid....

e 0 o R ID W5 S AP VR N S A5 R e e e g W O D D O e

GEL STRENGTRE {g)
Proportion thickening agent (3)

Tenperature of
setting (30 min)

----------------

WITH RICE
{vhey : RSH)
Kean

WITH WHEAT
Hean
5D

----------------

KITH POTATO
{Sucrose:lactose
¥ean

o oy 2

WITH POTATO
{whey : RSH)
¥ean

----------------

WITH RICE
Kean

----------------

WITH WHEAT
¥ean
+SD

WITE POTATO
Mean

.- . " -

............

"

------------

78.17
1.9
75.2-83

------------

------------

.13
3.6
68-75.2

............

64.32
3.51
60.75-67.9

------------

75.03
1.44
73.6-76.5

-

-

............

-

............

66,25
2.21
63.8-68.2

81.4
1.85
79.5-83.2

-------------

-------------

.............

94.6
4.65
89.3-96.5

68.58
1,79
66.9-70.5

-------------

84.47
2.72
82.6-87.6

- -

.-

-----------

-----------

-----------

-----------

82.07
5.71
77.3-88.4

67.93
1.15
66,7-69

...........

89.23
2.76
87.3-52.4

...........

...........

...........

-----------

-----------

...........

-----------

67.1
1.55
65.5-68.6

...........

§3.7
2.52
92-96.6

...........

-----------

-----------

...........

...........

-----------

88.47
7.71
81-96.4

...........

67.52
0.76
66.76-68.38

-----------

94.07
2.28
92.5-96.7

NOTE : Mean values represent the average of determinants in three independant tests.

A.16



L1°v

LAt ot SR o & B SR S R S O o SR T it 32 82 S 2 b2 1 b2 rE b-E b - 6 1 abumy
9°0 870 LB'0 8670 L0 ¥9°0 L 48°0 W60 24°0 b 80 &°0 P6B0 890 26%0 20'  [9°0 [9°0 1 450 490 940 'O S0 60 ¢ asF
E 62  W'E €972 90E BL°2 1 82°E RE LT 0'E L°F 'R ! £ £ L7 ME WS WE 1L BL'E I9F L9 M9'E 198 1 ueaw
! ! H ! 102
b2 2 2 2 2 v -2 -2 b2 2 -2 B !y Lo SR o S S S C A SRS B - B B S 2 mnsmm
(9°0  19°0  ES0 66°0  4bC0 19'0 1 (970 4S°0 190 BY'0 980 £°0 ! £8°0 90 8°0 80 9L°0 ¥8°0 1690 L0 L0 €0 L0 L0 )} qst
82 £ 2 2 ¥6'e @2 14872 £ g ¢ 48°2 E8'2 1 90°C M'E 90°t WL £ PEVE O9RE E 6 6 p'E 1 uesy
H H H H Je6L
b P -8 P #-2 P bbb G-b b2 62 62 | -2 b2 S B € 2 1P B &t £ BB b-E ! waamm
9°0 970 20 ¢0 ¢ £°0 1800 9L°0 ¥6'0 L°0 L0 89°0 ! L9°0 (9°0 [9°0 490 Sy°0 L£°0 1 IE°0 180 'O 20 W0 20 ¢ QsF
(878 a2 90't L8 AETE 4E'C ) ER'E 8 L W'E 95T G'E ! §2E B'E 2U'E S'E AE 95'C L A9'E M8°E A'E &8°C QLS LS | ueay
! ! ! ! WY ¢ Aayy
! H H ! 0L
2 2 2 2 G2 2 162 2 62 2 &2 G2 | 4E -6 &E & GE ¥E !4 &E ¥E GE  &E  &E I mmcnm
670 ¥9°0 S°0 19'0 S0 B0 1 S0 940 890 L0 880 98°0 ! 450 S0 ¥9°0 19°0 9L°0 9ET0 ! ¥2°0 80 b0 Y0 0 e¥0 ! g5t
B2 2 L'E L€ 2'C (YR LA EE'E 9T W'E G'E B8 ! 19 'R 9 GE 18°C EBE L WE ¥ L e b § ueay
H ! H 135013878 *ang
' H H } Je0L
LA S - S A A I o TR o TR 2 S S O R 2 R U N (R S o S S S 12 2 2 2 b2 2 macmm
L0 B0 S0 90 8E0 260 20 £6'0 20°F 80 9L0 890 {40 960 8L'0 96°0 (60 260 180 EL0 90 SLCO 9LM0 9.0 ! QSF
E8'2 EL2 E9°2 482 £9'2 %2 162 w2 ¢ '8 W't ¢ PET? ST W 95%2 192 96'2 1 90°E 2R LB 82°C MCE MCE ! weay
H H l ! 289
DR S A S o B o SR 2 R & S T & T = T = TN = S 2 Y = S S R S Y G W G R 2 -2 2 -2 b2 mmcmm
g0 ¥'0 (870 } 5.0 1 E8°C E8'0 4 80°F B0y 8670 14 } [ 20 T 2 T 0'F P ELC0 19'0 SLM0 (90 9.0 280 | (S
e ¢ 90°2  90°2 902 HB°F W' 88 2 [4 . T W2 W2 e 822 &'2 W2 {@E O'E W't §2'f ' §2e | ueay
] H ! ! 209
£ e 6'82 92 £ 02 | ££ e 6492 92 £2 02 | £t e 6’82 92 £2 02 | &t e ¢'82 92 £ 02 | .
() Bba jo uorysodoyy ! (1) Bba jo uorysodoig " (%) 662 jo worysodoyy ' (1) 663 o uorysodosy '
1 aumpesades)
MITIRIIIN TR Y3A0 i L LUAE] i WNIX3L 7 AGDE i INVHY3IdY W D00 ! buryyes
SATITN3408d AHOSN3S !
a3e) asaayr jo sarysedosd Asosuag
ayy uo ainjesadway buryyas pue 863 jo suotjsodosg Juasapitp o 18443 £ *dy



81V

98°0 1 anlep NUBISHIG 1ITINIY 1

B0 0 10~ 90 110~ %00 w 8E°0- 20 £0'0~ 0'0- (20~ (f2°0- m 0 O b0~ 950°0- ¢ V- m 2'0-  22°0- H0- 90~ L0~ L90-1 09 sA G/
£2°0 £2°0 W0 E£'0 L0 880 M P00 0 00 BET0 ££'0  22L°0 W 19°0 W0 19°0 48270 S50 22L0 w £2'0 22°0 820 EE'0 EL'0 4BE'0 M 08 54 0/
68°0 L0 20 (0 E8'0 £8'0 M £8°0 E£°0 EB'0 WO 190 ) m 19°0  EE'0 2L°0 H4'0 96°0  £8°0 w §°0 #0880 S0 pb0 960 w Gl 5A 0L
0o~ 470- 220 %00 20 20- M BL'O- 8270~ 170~ 4470 90°0- MU0~ w 2070~ G'0- 2000~ 95°0- §'0-  96'0- W 4970~ 98'0- G°0-  BET0- 4£°0- SE°O- M 08 54 69
B2°0- HL'0- 4470~ 1'0- 820~ &E°0- W 900~ b0 Lk'0 230 'O b0 W 2000~ 39'0~ }9°0- S0~ 60~  bY'O- M 60~ EEL'0- 68°0- 22'0- 48'0- ££'0- W &L 54 69
Wio- b¥'0- £2°0- 2'0- ¥'0-  §b°)- M 22%h~ 6E70- £9°0- 92'0- 68°0- £R°0- W EE' - $4'0- EE'M- ¥6°0- 90'1- §2°)- W 68°0~ 940~ 9L'0- 2L°0- £9'0- 48°0- M 0L s» &9
K0~ ¥6°0- 0'b-  BL°0- 04~  69°0- M EE'h= €= Mh- 90'h- L4~ 82'3- m b6'0~ &8°0- %6'0- £8°0- 48°0- 00'4- w WO~ 05°0- 480 6E°0- 82°0- ££'0- M 09 56 09
90~ 90°b- 4870~ 40~ 69°0- ¥4°0- m b6°0~ 17h- BL0- 00°L- 49°0- 0°%- m b'0- 001~ £8°0- 8L°0- 48'0- 48°0- W 20~ 92°0- 82°0- 22'0- L0~ Li'o- m GL A 09
2~ 2= M- B 220 8- w B~ ¥~ 19 #b- GT- 0%2- m 96"~ EE'h- 96°h- &b Wyt~ 2L')- W U~ (9°0~ (9°0- A0~ 19°0- 2L°0- m 0L 55 09
30~ 9L°0- BLU0- ER'0- 8L'0- [8'0- M 960~ 0% ¥AT0~ Li'B- VM- £0%)- M 22°0- $£'0- 22°0- 92°0- 4E'0  bbUO- m 80 900 W' o 220 10 w $9 56 09
i ] ! “
£e e 682 92 £e 02 tE e §'82 92 &2 02 £ e 62 92 €2 02 EE 2N 92 £2 02 mnwaom 404 Js

{16) b6a jo uorysedouy
ALTTIGVLd300Y TV u3A0

A

1
1
1
t
1
)

(%8) 662 3o uoyyuodosy ainjesadea;
3MWUY3ddY NV 8N000 ! buryyag

{16) 663 jo uorysodosy
3WN1K3L 9 AG04

- ee —-

hxmvmmmuocowghoaahm“
HN0AY A i

i
¥
i
]
t

S3TLTN34084 A¥DSNIS

*aJnjesadsay Buiyzas pue 66a jo worquodosg juatasrp yyim
pasedalg axyes asasy) jo savyr{end £losuas 1o} adueiiep jo stskiewy b g 'y



61V

(8) =(s2bpnf) 9xp=u) *s1581 juepuadapuy 284y} ul sjueuiwiatap jo abesane ay} jussasdas S3NTEA URIN ~13)0N

 ¥2 2 2 2 2 152 62 ¥2 2 2 62 b2 G2 2 v2 62 &2 iv2 2 ¥2 2 2 -z | abuey
92°0 E£L°0 BGTO0 ERTO 90 9°0 1 6870 980 90 £8°0 90 L0 190 A0 Y90 BL'0 GB'O 4RO ) GLTO0 9L0 L0 820 [0 L@ 1 QS+
W'E 2'E HE WE ' SETE 1 95°C S'E EE'E M'E AR 96°C | R OEEE WE 1L O9S'E 19°E 1 E2'E ER'E W'E MYE G'E 4E'R 1 uedy
: ' ! ! 108
-t 2 & € &2 &2 162 6B v-E - b2 &2 (¥t &2 2 6t 6B GE I14E € ¥E V£ £ &£ | abuey
90 19°0 670 S0 L7000 L%0 1 LT0 BL0 190 LU0 L7000 §9°0 B0 L0 L0 650 £G0 ®bCO 1 850 SEU0 Sp0 20 20 90 ! Q5F
19°E 957 96°E S°E 19'E E8°C 1 SEE 96°E ML 'R vY'E [9°E 1 9S°E I9E ST 9% AT b 18 2L 2B SLCE SLCE A8°E ) ueay
i ! t i Wod s Aaym
! ' ! ) ! J:6L
&“t &£ &t &t &E &2 162 -4 &€ GE §-E G6f 16F 62 &E ¥Ef &F GE JGE 6E &2 6B &E G-p ¢ abuey
90 1970 670 SN0 660 220 L0 BL'O 90 LU0 L0 62°0 1 8L'0 L0 L'0 A4S0 L5°0 bC0 1 8S°0 SYU0 GH'O 2¥'0 620 S0 ! GSY
LR e ST [9°E 9t M8 1 BL'E L9°E RL°E L9E ¥4TE I BLE 2U'E 19'C (3 L9°E RA'E I WATE 9L'C  19'C 2L'E W't be'R 1 ueay
! ! H 195072071308
i ' ! | JeSL
&2 &2 &2 &E &E G&E 142 2 ¥2 £ & ¥t (62 62 &2 ¢£ G&E &E !J6E &2 62 G&E &E &Ef ! wm:mm
20 20 25°0 ELTO (50 Y0 L HST0 1970 F9°0 SET0 S0 GT0 1 26°0 260 260 LT0 L0 #9°0 1 L0 2670 BS'D S¥Y'O MO bEE 1 05+
€S &'E  GE  Q'E ZLCE 6 1 Z2'C LE Z2'E WCE EE'E LETE 1 6°E 9C'E 9L BLE BLE 4 PIR'E 9B b6'E ¥ P b ;o uedy
! H i H 0L
- -t - b b b e - v b b b T2 62 62 62 G2 &2 162 62 2 2 &2 4 i wm=wm
8L'0 (80 80  ¥8'Q 8L°0 (80 ! 9L'0 EA0 EAO EA'O b b P 68°0 42°0 9670 9670 [B'0 €0 | [B°0 [8'0 /80 40 (90 £6°C ! OS¢+
g2 8.2 462 ¢ g2 ¢ 18'E w2 90'f W't HW'E 1 2L'2 aL'2 (92 (92 8.2 ¢ HE 9'E WE L 90°E 43 1 ueay
1 ' | ! Je69
-2 2 2 ¢ Y& € 162 &2 2 2 2 2 &b b b b b2 -2 12 G2 2 V-2 2 2 i mmcmm
W0 ¢ ES0 60 2v0 G 1 8L°0 BLO 98°0 LT 9'0 90 1} £8°0 B0 4 8°0 E8°0 1 ¥8'0 9670 .6°0 L0 &R0 WO b S+
E LVE & LV'E 't EETE I¥E S §F HE O I9'E 9°E 1 E 82 w62 ¥6°2 #4°2 MR P BECE EBE'E MIE 4B 82 &R 1 uedy
] ! ! i .09
£°EE i€ §'82 92 &2 02 1 gt Ve g2 92 £2 0 | E'EE e 682 92 £2 02 | gk £ S 92 £ 02 1fure o 10})
{16y 3314 }o uoyysodosy ? {16y 2114 ;o voryaodoag ! {6y 3314 30 uoyyaodosg ! {46y 8314 jo uerysndosg 1 aaneaadua)
ALTTIEYLA30N TNV ¥3A0 ! oA ! JHUX3L 7 AQ08 i FONYHY34dY AW U000 furyyeg

}
t
¥
¥
¥

S3TLTY408d AMOSNAS

axe) asaayd jo sayjsadosyd Alosuag
3y} uo 3inqesadeay Buiyyas pue adtl Jo suetyaodoig YWIARIIP 0 12313 6% dy



0z'v

$11119214320% [1R43A0 UE INOARLS 40} (R°0
21nyxa) pue Kpog pue ajueseaddy pue nojod Joy 9970 : anfep BIUBIGPITT TRITITIY &

}9°0 S°0  BET0 650 #H0'0  60'0 “.Z.o L2°0- EE'0 99'0 (2°0 SE'0 mmm.o BE'0  ®E'0 W0 M0 &0 “.oo.o W0 N0 20 AET0 €60 m 09 54 g/
BE°0 EE°0 W0 990 650 60 “_mm.o. EEQ- 4170~ 90 950°0- ﬁ.o..mum.o 20 L0 880 Z2'0- 820 wmm.o @0 &0 &80 w0 :.o.om 08 34 0L
&0~ 470~ 3070 0 9070 90D an.o. 19°0- ¥°0- S0~ EETO- 95D~ ”. 20~ L0~ 30°0- W0 M0 L0 mmm.o 2°0- E8'0 820 900 %070 “. GL 5A 0L
B2°0- #°0- 4°0- M0~ 40~ EETO- m 95°0- 95°0- 82°0- W0 £L°0- «v.o....um.of 19°0- 9670~ 960~ BLT0- 9600~ m. 22°0- 82°0~ 6E'0- W0~ th'0~ 3.?““ 08 5A €3
6870~ ¥5°0- 96°0- [9°0- E9°0- E9°0- “. - EB°0- 19°0- 20 19°0- £8'0- m 0%~ i~ bo' 0~ - 480~ 4R°0- m 6800~ 2070~ 9570~ 20°0- £8°0- )~ m GL Sh €9
[9°0~ BL°0- 1970~ OL°0- 4870~ 4370~ “_ 2270~ Z2'0- 40~ 20~ 820~ %270 “” BL'0- E9°0- 68°0~ i b~ ¥6°0- m 950°0- G0~ &80~ - 4870 8.7““ 0L 54 &9
?0°0- 90'0- 90°0- 90°0- 0 900~ ". Hio- 0 40 B0~ 20 0 mmm.? wo- 82°0- §2°0- 19°0- 60~ “.co.o 0 £0-  90°0- 22°0- 10 m 08 34 09
£9°0~ 950~ %0~ §'0~ 6E°0- 950~ ". 9570~ §2°0~ L1'0- EE'0- 90°0- 4E°0- m BL°0- EB°0- [9°0- 2L°0- eL'0- e M P50~ #4060~ EE'0- 1970 3,?,m &L 54 09
Wi 880~ S0~ 190~ 9670 190~ M 22'0 EE*0 §2°0 L0 €20 L0 Mm.? £3°0~ 49°0- E9°0- ER°0- 48°0- “ g2'0- 22°0 90~ 19°0- 970 &0~ m 0L 54 0%
2’0 HE'0 MC0 L0 80 82°0 M3.o. 950 90 620 9570 0 Mmm.a 470 82°0 #2°0 4470 e .mmm.o %0 9070 60 |0 980 1
E'tE e 682 98 £2 02 | E°EE (DI 92 £2 g ieee e 682 72 £2 02 | ¢Ete e 682 2 B 0! {ds)
(15) 8212 o uotrysodosg ! {16y 2114 yo uoyjsedosy | {1B)a511 jo uorqrodosg } {16y 2311 jo uoytsodasy Mh”w”awmmmuw.w

MITTEVLIION T ¥3A0 ' W0 ! JuNiX3L ¢ Agod ! JMREddY TN 8000 ." Buriseg

S3T1TY3408d ABOSN3S

*aznjesadeay buryleas pue 314 jo suopyrodosg quRUaj3Tp YIIA  axed asaayl jo saryr{end £iosuas oy adueliep 40 sysfeuy 9144 dy



*(8) = (sabpnf) gxg = u ) ‘sysa} juepuadapur aaiyj uy

2V

i

SIUBUIWIAYAP 30

abeaaae ayy juasaudas sanfea uesy 1 JLON

£- £-1 £~ E-} & PR S X | £~ ¥l -} &1 -4 E- e~ -} il E-l & 162 2 2 62 t-2 -2 ) ohuey
0 90 19°0 29°0 SLTG S8T0 1 {90 L0 £9°0 19'0 L0 &0 190 90 L0 ¥9'0  &C°0 (90 JBL'0 BL0 200 L0 S0 L0 s+
€92 B8 ER2 B2 62 96t 1 2Lt2 alLtE etz w8t 19tz ez ) 19°¢  19°2 19°2 BL'2 (972 A2 1 YE T WUE O9G'E €'FE ©'p 1 usay
H ! H H .08
62 2 2 -2 b2 &2 162 2 2 2 r2 62 IvE v2 2 $f -2 €€ 162 &2 ¥2 bve 2 &2 | obumy
§'0 900 200 0 R0 80 190 240 L9°0 ELC0 &80 0 ! 90 £9°0 190 S0 L0 L0 Y80 60 80 L0 B0 ¥B'0 ! a5+
g ¢ £ L8 2°F LF 1 Z'E 90°E ME Z'E 82°F 96'E ) AE'E 82'F B2'E 6'E AE'E 96'E ! gl B2°€ Z2°C b6E'E Z2'E 4E'E | uesy
! ] ! § 2462
£ & - 2 G2 62 16E 6E &F 62 &f 62 1€ &2 &2 6&E &2 ¥E 16E 62 g2 ¢C2 &2 gz ! abuey
S0 80 #0 L0 L'0 SR 1 49%0 970 ¥8°0 L0 S0 K90 1 S0 160 SAT0 B0 BL0 K0 1 SL0 90 8°0 B0 99°0 90 ! 5%
SE G U9F WTE M9TE ALE 1 9S°E M9E M9'E MR 2L'E L9C 1 9G'E M9'E 2L'E 8L ES'E &8°C I #C 19 96°E  AS'E L9'E  [9'C ! ueey
' i ' 1 { uoushays)
! ] ! ! oL
£ & +£ B G6E G&E J&6E &2 62 2 B 62 16E ¥E GE SE GE $E 10 Gt b &t C¥  Gv ! m?mm
a'e €0 S0 2v0 §0 b0 1 &0 L0 LU0 L0 L6'0 90 1 g0 S0 %0 ES0 E6T0 v20 T -~ £0 B0 B 10 320 ) as+
2U'E MR LR LR ERTE BATE 1 [9°E 96T 9G'E 19'E 2ULE 96U 1 £8'E 19'C 48°C &R WA'E W'E ! ¢ B bR BEY Bb'Y bty 1 uRay
H H } 19507IP]I0S)
H H | H 3:0L
-2 o -2 2 b2 12 b2 2 b2 2 v2 -2 b2 b2 2 ¥-2 b2 1bvE PE VE € PE 4B ! g%m
40 {0 E8'0 6970 9L°0 650 ) [9'0 ELO ¥9Q BL'O LD $9°0 T IV0 M0 EGTD #6°0 2'0 W0 1600 S0 €0 a¥0 S0 &0 {5+
IVE LTE ME S0°E £8'2 B PH'E ZE R ZE LTE Z2°E 1 90°E 0L R0'E 2'E ¥A2 2 1 Z9'C 19'E 9%'E 9 C'F [9°R 1 uesy
! ! . ! ! 3469
v-bob b b b -2 b b b b b 62 -2 62 62 -2 62 62 162 €2 &2 &2 62 g2 ! abuey
26°0  BLTO O YRTO O BLC0 WL 8L'D 680 80 ) 96%0  50°F  L8°0 1 L0 £8°0 950 L9°0 96°0 G0 1 GRT0 BL°0 ¥8'% VB0 ¥@'0 @0 | QSF
$T2  ¥2'2 19'2 ¥2'2 G2'Z ERZ L 22 9.2 BL'Z 482 95'2 S0'C 1 £8'2 p4'2 £ 2UL'E E'E 82'S I W'D G'f EE'E BE'E s8R &'B f weay
] ! ! ! 2.09
£ee 682 92 £2 02 !g'¢ee b 6'92 92 £2 02 }gee I ¢8R 92 £2 02 1 eee I g8 92 £2 02 ;(uis Of 103)
(1h) yeaya 3o woryiodosgd H {1B) jesys 3o uotysodosyd H {15y 1eays jo uoyyiodosy H t 4 By yeaym jo uoryindosy 1 sanyesadenj
ALTTI8Y143000 T ¥3A0 ! HnoAY 14 ! 3YNLX3AL ¥ ACOA ! IV NV UN0T0D ] buriqag
}

S311TH3408d AUOSNIS

axes asaayd jo satyJadosd iosuag
3yi uo ainjeiadway Sutyyss pue 1E3ym o susljlodosg juadagptp jo 13343 21 dy



v

600 - A1111ge1daioe [[e13A0 pue INDARY} 10§
200 - inixay pue 4pog pue ajueseddy pue JNO[Od JO§ an[ep 33UIJAFHIQ [EIFILLY 2

&0 970 20 8L 20 b

wt
L]

EE'0 BE0 9E°0 990  $4°0

TZ 9°0 990 2’0 20 E8D mg.o 90- 20 90~ 20 :.?m 08 58 g/

28'0 L0 0 A S m;.o £2°0 ER'0 L0 b #4°0 mm.. } 2% % 2y 2 mmm.o [99°0 990 660 190 490 | 08 A oL

19°0 19°0 £9°0 190 19°0  82°0 mz.o £0 #0680 W0 0 W0 EET0 1970 U0 9570 4E°0 “.2 £9°0 68°0 2L'0 &80 2L°0 “ &L 54 QL

82°0 E£°0 §2°0 €20 E£0 WD mz.o €0 EE'0 68°0 950 19°0 ms.o WO W0 w0 w0 S0 |z 40 10 W0 0 B0 1 s

0 470 90°0 b0~ B0~ £9°0- W0 4470 90°0- 0 W0~ £8°0- 80~ Z2'0- Z2'0- 92'0~ b0~ E£°0- wt.o. EE"0 ES'0 92'0 820 €2°0 §L A €9

190~ ¥°0~ 190~ 2L°0- b~ be'0- 960 E£'0~ §'0- 60~ %0~ EE'0- _ B0 950 £90- 20~ - .&.o..m EE'0~ §'0- 96'0- ¥H°0- 19°0- 3.?““ 0L SA €9

EE'0- &E'0- 2°0- EE'0- O 20 1o 00 90°0 %°0 %00~ H'0 ! &0 £ 20 %0~ E0 %0 10 90°0 10~ 22°0~ b0~ 0 “ 08 56 09

19'0- 960~ ¥'0- 20~ A0~ £8°0- ¢'0- §2°0- E£'0- E£0- 20 S0~ mﬁ.? EE'0- t4°0- 8L°0~ 48°0- wm.o.m 00~ 22'0 M0 90°0- 4°0  H'0 &L 58 09

@b 0 Vb B Bl W ! be0- BL°0- BL'0- 20~ L°h- §'0- v 90~ V- @ b0~ L9°0- § 950 49°0- B0 B0~ A0~ KO- 0L SA 9

190~ 20~ S0~ 190~ B0~ [0 ! A0 WO B0 S0 190~ [0~ § 0 WO Z2'0- S0~ 90°0 90°0 Mmm.o. b0~ 22°0- E8'0- Hbe0- u.o.w £9 A 09
! ' ! !

£'86 I §'88 92 € 02 ig'tE JE §'8 92 £ 02 !E'EE L '€ 92 g2 02 ig£EL L 69 92 g 02 ! (%)

(16) 1eauy jo vorysodosg | (16) 1eayn jo uorysedosg | {18} 1eayn jo uorysodesd | {x6) 1payn jo uolydodelg {ute Qf J0j)

1 amjeiadua)

ALTTIGYL4300 TV U340 ! 80N ! 3WNLXAL 7 AGOS ' FINVHYddY ONY ¥N0T00 , buryyag

53T1TH340¥d AMOSN3S

*aimjesaduay buryias pue jeaym jo suoyyodosd JudIagIp yIm
axer asaayd jo  sayyryend Kuosuas Joj ajueysep jo syshqeuy g4 ‘dy



€TV

() = {s3BpR() 9xg = u) 59539 quepusdapur aalyy ur sjueUIUIAYAp jo abesaae ayy juasaidal sanjea neay ¢ JON

£ £ b b2 € 2 12 -2 2 y2 2 42 b2 v2 2 GE G2 ¥2 142 L 1€ ¥E  bE p-g | abuey
L£0 ¥5°0  ¥6°0 29'0  (9°0 (90 180 (90 9L°0 86°0 920 9L°0 IS0 LS00 SL°0 B0 6°0  £2°0 190 8Y°0 9°0  Bb0 BY'O B¥0 ! QSF
B2°c L' ZE ' B2 D I 9E Mt £ MW'E 't ¢ VHTE O OBR'E MCE WCE OEETE Z2E KSR L9°F 9B L9°E 9% [9°F 1 ueay
! ! ] ! 208
£ & -t tE ¥E 2 1B 2 2 42 62 2 162 &2 62 62 G2 62 b€ HE + £ &%  o'r ¢ abuey
S°0 60 6'0 S0 S0 [S°0 i %0 890 L°0  9°0  £9°0 (970 L0 940 8L°0 BL'0  LL°0 450 ! 96'0 'O g8'0  ¥2°0 HE -3
S'E  CE BEE G UE 2E L I9°C L9 SS'E I9'C 2UE 2L VMR (9 S £8'E S9C ¢ JER'E 8L % £2'0 0% ¥ t o ueyy
! H ! ! (HSH:haym)
! ] ! ! %L
£ € ¥t v2 € 42 1€ € vE ¥E € tE 1G6E GE 2 € 42 £ 16E € &2 & &2 e | abuey
bSO TR0 9T0  ¥ST0 4970 ST 1490 6G°0  BST0 4SO 390 B0 1 S0 0 90 S0 B9T0 #°0 ! LK'0 ¥E'0 (970 39°0 19°0 €0 ! g5¢
2L°E 48°C 49 8L 8L b 195 I9°E ¥t S'E W'D G'C 1 2LE 6'E I9E QL°E 8L b HE TS 20°8 8L'S £9'C 9t | uesy
H H H {3507387:008)
! ] ! { 43
< & 2 ¥t $€ & 1B 2 ¥2 ¥2 $E 2 JGE ¥ € 4E GE GE !¥E E L tE 9 y-£ | ebuey
670 1670 BGT0 L0 460 290 1 9°0  9°0  9'0 L0 BS'0 8L'0 1 MG0 ME0 0 £5°0 £5°0 2°0 ! €60 S0 S¥'0 0§50 980 ! 0S%
'BOEEE GETE GETE M9 BL'E | EE'E EETE GE'E MME CTE PR 1 ER'E B9 A8'E 46'E bA'E BA'E | 48'E  2L°R  2L°C E9'E  ER'E  £'gE @ ueay
! ! ! H 304
2 £ & vt 2 € 1 rE € B ¥ 2 b 12 b2 2 v2 -2 b2 !%E € £ ¥E E 04 @ ebuey
S°0 80 BP0 BEO ¥S°0 L7001 90 S0 G0 §'0 66°0 GM0 1 L0 90 9°0 490 90 G0 ! 6E'0 8E'0 2’0 V20 €60 I -
Ut B L8 &E WE L 9E E'E EBEE SE'D G'FE L9°E I AE'C G°E GE'E #b'E AE'E 2L'E ) BLE ER'E 8L W'D EE'E 4 i uesy
! ! ! ! 259
£ &t &E &E 4 B 1&E &€ &€ SE GE b€ I¥E H-E ¥E ¥E V£ € it-2 42 2 &2 2 2 | abuey
GL'O 6570 1970 L8670 6GT0 S0 1 89'0 G0 8970 (9°0 4GOS0 1GH'0 SHO 86°0 VSO £6°0 S0 Y L0 [0 L0 9.0 840 L0 ! @S
L [9°E 86°E 2T [9'E M9'E L 9'E SE [9°F RLCE OI9E 19'C 1 I9TE ELTE M9'E RL°f ACE LT ISR €°F §E 96'E 95p S'F 1 ey
] ¥ “ m

209

& e 68 92 £2 02 £E Ve 68 \ZA £ 02 £e e 682 92 £2 02 £8 e g'82 92 £ 0¢

{utu Qf Jo})
ainqeiades]

(7} oyeyod jo uorysodeuy 1) o1e10d jo ueiysodosy {7y oqerod 3o worjiodosd {7} oyerod jo uoyryloedosy

buryieg

ALTTEVId30W TH ¥3M0 oA i JNLX3L P AGDE i AMVAIAdY ONY ¥N0T0D

S3TLTYU3H08d ANOSNIS

3381 2533y) jo saryiadold Ksosuag ay) uo sinjeradway fuyiyas pue o1efod jo suapjaodosd qUBIBFEIP 4O 333143 Ab°s ‘dy



¥V

46°0 - A91119e9dande [[E43A0 PUP INOAB]} 40

99°0 - 2nyxey fpog pue adueieaddy pue Jno(od o)

anqeA DU TBINILIY &

¥0 20 870 S50 €0 R0 m €0 &0 w0 80 £20 80 m 19°0 19°0 S0 EE0 #0120 m EE'0O EETD MO W0 %0 90 “. 08 %r 6L
OO 90 9170 (90 EE0 99°0 m §2°0 22°0 6E°0 ££°0 BEC0 w0 m a0 EET0 L0 S0 190 2.0 m £2°0 500 MO 90 90 9D m. 09 56 0L
EL°0- 98°0- 220~ BET0- [bU0- 22°0- m 22'0- EE'0 90°0- 90°0- 90°0 %0°0- “” }0 82°0 €2'0 400 L0 90°0- mg.o' 82°0- 0 90'0 0 0 M €L sh 0L
0 0 20~ 90°0- 9070~ EET0 mmm.o 82°0- E£°0 82°0 &E°0  £9°0 mmm.o 220 20 0 90°0 80 mt.o 4°0 40 820 L0 £ m 08 54 &9
2¥°0- 2L°0- 90— 1970 9870~ 95°0- m 470~ 82°0- MU0~ MU0~ 9070 4170 mmm.o.. 48°0- 2°0 B0~ B0 B2°0- “. L0~ 400~ 8070 L0 0 {40 m G sA 69
b0~ Lb°0- B0~ Z22°0  6ET0- EECO- m 50°0 90°0 90°0~ 90°0- 0 22'0 "H - 1’0 60~ 60 95°0 &0 M Bt0- B0 %0°0 b0 0 0 m 0L 56 67
0 60 EE0 &0 680 S§°0 “. 19°0 'O £9°0 19°0 95°0  19°0 m 95°0 W0 95°0 B0 6E°0 G0 M B0 40 0 B0 B0 M- m 08 58 09
) 20~ 90°0- 00 0 - ”. B0 400~ 20 20 20 W0 “”8.? L0~ 900 0@ 90°0- 92°C- m o~ 60~ 220 Z2°0- 20 B0 “_ Gl sA 09
PE*0 E2'0 440 EETO 90°0 L0~ ". £8'0 40 92°0 82'0 L0 47D mc.o.. We 2o L0 20 220 W 620~ 22’0~ 20 820~ 8O- mm.o..w 0L s» 09
"0 §'0 9570 960 w0 470 "_mm.o 0 OEE'0 EBTO L0 9070~ m #2°0 22°0 ®2°0 ¢ge0 EE0 0 mmm.oo £2°0- 2°0- 48°0- 82°0- &0 m 59 5A 09
£L e g8 92 £2 02 § €& bl §'82 92 £2 0z | ¢g& (DR ) 92 £2 02 ! £ £ sz 92 £2 02 ,“

(1) o1e10d 30 uoyjsodosg ! {1) oyerod jo uorisedasd ! (1) oiejod jo uorjdedosy (1) ojeqod jo uerysodoly _:._wn ww.wa:

1 ] ! 1 24njeiadwa)

} WO i 3WN1X3L 9 AG0A ! NIy N #0700 ! butitag

MIISYLADN TN BN

S3141434044 AMOSNIS

*aunqriadosy buzyias

puUB D1B104 J0 SU01}204044 102J3}}1P YI1A 2qEI 3533yl o savyirenb Kiosuas 10} asuersep jo stsk[ewy 0276 ‘dy



Ap. 9.21 Effect of different flavouring and colouring agents on the sensory
Properities of eqq, rice, wheat, and potato based cheese cakes.

SENSORY PROPERTIES

FLAVOURS COLOUR AND APPERANCE |BODY & TEXTURE | FLAVOUR |OVERALL, ACCEPTABILITY
Thickening agents used { at 20 § level )
eqg rice wheat potato {qu rice wheat potato legy rice wheat potato {egq rice wheat potato
Vanilla
Hean | 3.72 3.5 3.83 372 3.5 411 4.2 408 1.5 13 § 1.8 L5 L5 383 394
SO O074 0.6 0.61 074 0.98 0.57 0.64 0,63 0.98 077 083 0.78| 0.85 0.85 0.78 072
Range | 2% 35 35 35} 25 45 35 35 5 -5 35 35 -5 5 35 35
Bayleaf
Meam | 3.83 .61 3.78 1.89 | 401 411 417 4171 422 439 444 433 406 428 433 439
D] 0.3 0.5 0.42 047 0.32 031 0.37 037 0.64 0.69 0.61 059 ) 0.53 0.74 0.5 0.69
Range | 34 34 34 35} 45 45 45 450 45 35 35 35 s T T EU T
Cardanor
Mean | 3.3 3.67 3.67 3,831 3.83 39 1.8 41 467 436 477 4781 461 45 46l 472
SD 672 0.8 068 0.7¢ 07 0.8 0.78 076 059 0.6 0.57 G54 0.6 051 0.6 0,57
Range| 35 35 35 35} 35 25 35 45 35 35 3B 353 35 45 35 35
Bay leaf +
Cardanon
Mean | 411 372 394 417 422 417 422 4331 433 44 44 46l £5 45 L4 4.6l
SO 0.57 0.66 0.63 0.37( 0.42 0.38 0.42, 0.47 ) 0.48 0,51 0.51 0.5 051 0.1 051 0.5
Range | 45 35 35 45| 45 45 45 45 5 5 45 45 5 45 5 45
Lenongrass
¥ean | 4,06 3.83 4,06 4,06 3.9 3.83 3.89 4] 389 3.67 3.8 378 3.8 .83 .89 3.89
SD) 6.41 0,37 041 041 047 05 0.46 047 057 0.8 067 0.54 ] 0.46 061 046 0.47
Remge | 35 34 35 35} 3+ 3+ 35 35 5 3 3 5] 5 F 5 5
Lenon
Nean | 3.3 383 3,89 L83 417 417 422 422 422 3.9 406 4170 406 377 3.9 4
$Spy o053 0.5 058 05] 0.7 038 0.4 042 0.8 0.87 0.87 0781 0.63 0.66 0.6 (.68
Range { 35 35 35 35| 35 45 35 54 35 -5 5 54 0BS5S 35
(0N ...,
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Ap. 9.21 contd.... -

Flavours |egg rice wheat potato fegy rice wheat potato [egy rice wheat potato leqy rice wheat potato
Lenongrass +
Lenon
Mean {38 1 4 4 378 406 §1 3.9 378 389 389 383 378 3.8 {
Dt o047 651 031 847 0.68 073 053 059 0.8 073 0.67 0670 0.7 054 057 0.47
Range } 35 34 34 35} 35 35 35 454 5 W5 O35 353 35 35 5 35
Mango
Mean | 4.67 4.67 4.67 £72] 433 A8 428 428 433 422 422 439 439 L2 4,28 48
SDO0.47 047 047 045 0.47 057 057 0.57) 0.6 064 084 061 0.5 0.6 0.57 0.6
Range | 45 45 45 451 45 35 35 35| 45 35 5 5] 45 35 35 35
Nango +
Lemongrass
Mean| 4,72 456 4.72 456 ) 4.3% 433 444 428 428 428 439 422 4B 4B 45 422
SBE o045 0.5 045 8510 0.5 047 0.6 057 0.66 057 0.6 054 0.66 057 0.6 0.54
Range | 45 45 45 45f 35 35 5 45 35 45 35 45 345 45 35 45
Orange
Kean | 4.56 4.56 4.56 4.36 § 4.78 4.6 4,56 4.83 ) 4.89 478 4.6 483 489 472 456 483
SPYO05 0.5 051 0.5 042 0.5 051 0.38) 031 042 051 0374 031 0.4 051 0.7
Range | 45 45 45 &5 45 45 45 45 45 45 45 45 45 45 45 445
Orange +
Lemongrass
Mean! 4,56 417 433 433 433 LI7T L4 433 439 LT L3 48 433 417 444 4B
SDy 051 0.7 059 .57 0.59 0.61 051 047 0.8 078 077 0241 084 078 0.7 0.4
Ramge | 45 35 35 &5 45 35 35 45 35 5 O3B 35y 35 35 35 35
Pineapple
Mean | 4.61 439 444 45 440 456 L4 4] 461 478 467 472 461 487 456 4.8
$04f 05 06 0.6 0617 06 05 05 05)] 0.6 0,92 0.8 0457 05 047 0.7 047
Range | 45 45 35 45 45 45 &5 &5 5 45 5 A5 45 45 5 4
Pineapple +
Lenongrass
Neanj 4.5 439 45 433 4.4 45 46l 45 4.5 433 439 45 467 L33 45 46l
S0 0.5 0.6 0.61 8.6 061 05 0.5 0.617 0.7 0.68 0.6 061 0.48 0.6 051 0.5
Range | 45 35 35 381 45- 45 45 351 35 35 3B 3B 45 35 45 45

NOTE : Nean values represent the average of deterninants in three independant tests (n= 3x6 {judges) = 18).
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ap. 9.27 Analysis of variance for sensory propecties of chees cakes prepared with
different flavouring and colouring agents

SENSORY PROPERTIES
COLOUR AXD APPERANCE |BODY & TEXTURE {FLAVOIR - |OVERALL ACCEPTABILITY
Thickening agents used (at 20 % level )

Control

Cheescake vs |egy rice wheat potato [egy rice wheat potato Jeggy rice wheat potato egg rice wheat potato
Varilla 0.28 0.39 0.17 0.1 g -0.28 -0.39 -0.06 0.33 0.44 -0.17 -0.17{ 0.11 0.33 -0.17 -0.44
Bayleaf 0.17 0.33 0.22 -0.06 | -0.28 -0.28 -0.33 -D.17( -0.39 -0.56 -0.61 -0.67 | -0.39 -0.44 -0.67 -0.89
Cardanon 0.06 0.8 0.33 0 § -0.11 0 0f-0.83 -0.72 ~0.B9 -0.11 -0.94 -0.67 -0.%¢4 -1.22
Bay leaf + -0.11 0.2 0.06 -0.33 4 -0.39 -0.33 -0.39 -0.33} 0.5 -0.61 -0.61 -0.%4 4 -0.83 0,67 -0.78 -lL.11
Cardancn

Lerongrass (LG)| -0.06 0.11 -0.06 -0.22 | -0.06 0 -0.06 0]-0.06 0.17 -0.06 -0.11{-0.22 0 -0.22 -0.38
Lenon 0.06 041 0.11 0]-0.33 -6.33 -0.39 -0.22 | -0.39 -0.11 ~0.22 -0.5{-0.39 0.1 -0.28 -0.5
Lemon + LG 0 011 0.1 -0.17 (017 0.06 -0.22 0]-0.11 -0.06 -0.06 -0.2)-0.17 0.06 -0.22 -0.5
Mango -0.67 -0.72 -0.67 -0.89 | -0.5 -0.44 -0.44 -0.28 | -0.56 -0.39 -0.39 -0.72 | -0.72 -0.39 -0.61 -0.89
Nango + LG -0.72 -0.61 -0.72 -0.72 1-0.56 -0.05 -0.61 -0.28 | -0.44 -0.44 -0.5 -0.56 | -0.61 -0.44 -0.83 -0.72
QOrange -0.56 -0.61 -0.56 -0.72 | -0.94 -0.78 -0.72 -0.83 | -l.06 -0.94 -0.72 -L.1-1.22 -0.89 -0.89 -L.13
Orange + LG -0.% -0.22 -0.33 0.5 -0.5 -0.33 -0.61 -0.33 ) -0.5¢ -0.33 -0.5 -0.61 | -0.67 -0.33 -0.78 -0.78
Pineapple -0.61 -0.44 -0.44 -0.67 | -0.61 -0.72 -0.61 -0.44{ -0.76 -0.94 -0.8 -1.06 | -0.94 -0.83 -0.89 -1.17
Pineapple + 16 | -0.55 0.4 -0.5 ~-0.55 | -0.61 -0.66 -0.77 ~0.5) -0.72 -~0.5 -0.5% -0.8) -l 0.5 -0.83 -1.1

Critical difference value - 0.66
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- , e, .
Ap. 9,23 Sensory characteristics of orange flavoured cheese cakes store at -4 ¢ for 50 days,

SENSORY CHARACTERISTICS
Storage COLOUR AND APPERANCE |BODY & TEXTURE | FLAVOUR [OVERALL ACCEPTABILITY
{days)
Thickening Agent used
ey rice wheat potato legy rice wheat potato |egg rice wheat potato legg rice wheat potato
0 day
Mean | 4,67 4.5 431 4471 453 453 44 427 42 447 433 4 427 44 433 41
SO} 0.48 051 0.61 0.63) B.51 051 0.63 059 0.55 0.7 0.6 071 0.46 0.63 0.47 0.63
Range | 45 45 3% 35| 45 45 35 35 45 35 35 3B 45 35 45 35
15 days
Hean { 4.27 4.2 413 4331 427 427 387 407 47 42 42 4y 42 477 413 3.9
S o059 055 6.63 0471 0.9 0.5 0.3 0584 0.5% 077 0.67 1] 0.5 059 0.6 0.83
Range | 3% 35 35 45¢ 35 35 3¢ 35| 35 5 3 25} 535 525
30 days
Hean | 433 4,33 3.9 4.2 413 477 4.2 41 393 47 407 3BT 387 A { 3.8
D] 048 0.47 0.5 0.67) 0.63 0.44 041 0.87 ¢ 0.8 055 059 091} 0.74 044 0.75 (.86
Range { 45 45 3% 3-8{ 35 45 45 45| 25 25 35 25| 25 35 5 15
45 days
Mean | 4.4 44 38 47 44 47 1B 4 4.2 413 4.07 §1 413 407 41 4
i 65 0.5 0.67 0.7 6.5 0.47 0.55 0,841 056 074 0.79 0.84) 0.63 0.7 0.74 0.8
Range { 45 45 35 45¢{ 45 45 35 254 5 35 -5 5} S35 5 IS
60 days
Nean | 4.27 433 4130427 407 427 4.2 407 44 453 433 413 433 433 40 4
Spt o0.46 0.48 034 0.44) 007 044 041 0.7 0.5 051 072 0.631 0.6 0.48 0.5 075
Range | 45 45 45 451 25 45 45 5L 45 45 35 351 35 45 35 5
75 days
Nean | 433 4.2 447 42 433 42 44 L1 4T i 42 41 42 139 407 3.8
SOy 049 041 0.5 0410 0.49 041 05 0.4 0.7 0.67 0.67 1y 0,67 0.7 0.7 0.86
Range | 45 45 45 45¢ &5 45 &5 454 35 35 35 254 5 5 3B 1B
90 days
Mean | 4.2 427 477 4.2 42 44 413 41 4 407 42 41 18 4 ¢ 19
D1 041 045 044 055 017 05 05 063 0.65 0.6 055 0751 0.5 053 0.65 0.79
Range { 45 45 43 45} 45 45 35 35 35 5 5 M5y 535 35 35

NOTE : Mean values represent the average of deterninants in three independant tests (n= 1x6 (judges) = 18).
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