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Statistical analysis of emulsion properties. 
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The emulsion stability of 8% SPI & 1.5% MC emulsion. 
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The emulsion stability of 8% SPI & 3% MC emulsion. 
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Water absorbing capacity of emulsions. 
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Cooking loss of plant-based burger statistical analysis. 
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Cooking loss of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
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Physicochemical properties of plant-based burger statistical analysis. 
 

 
 
 

 
 
 
 

 
 


