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Table 1. Central composite design for processing
conditions

Process Level
condition -2 -1 0 1 2
X1 Glutinous
] 30 36 42 48 5%}
rice flour(g)
X2 Sorghum
10 16 22 28 34
powder(g)

Table 2. Central composite design for the processing
conditions

Experiment Glutinous Sorghum
Number rice flour(g) powder(g)

1 48(1) 28(1)

2 48(1) 16(-1)

3 36(-1) 28(1)

4 36(-1) 28(-1)

5 42(0) 22(0)

6 42(0) 22(0)

7 H(2) 22(0)

8 30(-2) 22(0)

9 42(0) 34(2)

10 42(0) 10(-2)
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Table 3. The operating condition of Texture analyzer

Sample size 30 x 30 x 20 mm

Mode TPA Cycle
Cycle count 2
Target value 10mm
Trigger load 4g
Test speed 2mmnmy/s
TA18/1000 Cylinder
Probe (25.4mm D./35mm
L.)
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