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YUIANINARDYUIAAIDYN SLUZNNNINA cross head speed UsumnTivesnis"na” ua
v . v b 4
USinauminaaesd dawane parameter AT LB TURTBE N (Karim uag

A, 2000)
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AN 1 anngangignlaeaieduiavewtlsiifia retrogradation® (Karim, 2000)

System Sample/Probe Instrument® % deformation Cross-head speed  Reference
diameter or size (mm) (mm min”')

Bread 1in’/ns Instron (ns) 100 Ruan et al. (1996)

Cooked Potato 12¢ x 12/ns Instron (ns) 50 Jankowski (1992)

tuber

Starchgels 4 cm’ square
piece/0.5cm’

Starch gels 308 x 20/ns

Inaba, Hoshizawa, Adachi,
Matsumura and Mori (1994)
CondeOPetit and Escher (1994)

Bread 1.25in g/ns Rao et al. (1992)
Bread 6 (87)/35 Rogers et al. (1988)
Bread 25 (8?)/36 Martin et al. (1991)
Bread 87 X 25 136 Inagaki and Seib (1992)
? ns, not specified.

® Number in bracket denotes load cell.
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asauiiulilvealsingasals Insin: 18 (Gujral, Haros uaz Rosell, 2004)

Taoutlafifias Tnsinsiass ' 1 extensibility anave1e
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Taqduautuytiavesutliniwmay  wazdiouynwia Bidunar 24 92 luanum

. .
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v .
MINARIHIARILIATES Instron Universal Testing Machine 19a#1@vu1a 90mmx18mm

load cell 100N wazAMEMIFidY 50 mm/min 1imiuluil 2004 Gujral wazaas 18
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