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Central Coaposite Design
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1 -1 -1
2 -1 -1 +1
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9 -1.68 0 0
10 +1.68 0 0
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16 0 0 0
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Box-Behnken Design
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1.5 Texture Instron Model

«amM (Texture)
Model 1140 ( 9)

« ff
Harness Taylor probe 7116 :
load cell 50 rhan ,
Cross - head speed = 100 / ,
Chart speed = 200 2aai /

Ix1

Force -

Force/Deforeation (kg/iB).

1140

Instron

Defomation

curve
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! 18 ! a Bl ACS Spectro Sensor Il Applied
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water loss / solid gain
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factorial randomized complete block design
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randomized complete block design
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