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Mean Square

Source pH Acidity  Dry matter Syneresis Viscosity

Model 0.0179*  0.0153*  0.7400 * 29.2910*  730013.6 *

Liner 0.0034™  0.0035™ 12706 * 724093 %  662628.5 *

Quadratic 0.0411%  0.0348*  0.5793*  72.4093* 1155265 *

Fiber(A) 0.0006™  0.0035™  2.4088* 129.3112* 946259 *

Time(B) 0.0063™  0.0035™  0.1325™  15.5074*  378991.8 *

A2 0.0045™  0.0039™  1.1539%*  0.2643™  794.6156™

AB 0.0004™  0.00003™ 0.00007™  0.8410™  14280.25"

B2 0.0813*  0.0688*  0.0050™  0.6235™ 2281534 *

Lack of fit 0.0024™  0.0023™  0.1855™  2.9474™  30420.72™
R-Squared 89.20%  88.80%  83.67% 92.29% 94.98%
Adj R-Squared  81.49%  80.80%  72.01% 86.79% 91.40%

Coefficient of

Variation(CV) 0.9593 3.99366 1.3148 3.8667 5.9281

* P <0.05, ns = not necessary
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Flavor = 5.6879 - 0.9086A - 0.0006B>
Color = 6.1261 - 3.3189A + 1.5482A*
Acceptability = 5.4893 - 0.6344A - 0.0002B>
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Mean Square

Source —
Flavor Color Acceptability

Model 0.4225*  0.6554 * 0.1233 *
Liner 0.5764 * 1.3710 * 0.2609 *
Quadratic 0.4778*  0.2505™ 0.0081"™
Fiber (A) 1.0567 *  2.7321°%* 0.5150 *
Time (B) 0.0961™  0.0098™ 0.0067 "™
A? 0.0144™  0.4720* 0.0171™

AB 0.0042™  0.0342™ 0.0081"™

B? 0.9555 * 0.0668 ™ 0.0600 ™

Lack of fit 0.0180™  0.1226™ 0.0151™
R-Squared 88.51% 86.41% 86.85%
Adj R-Squared 80.30% 76.70% 77.45%
\(,ﬁiﬁgf?égf) 40040  5.6009 22852

*P <0.05

ns = not necessary
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