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E 1. HPMC 2710 U= Xttt EA

Sample HPMC (%) Absorption (%) Mix Time (min) Loaf Volume (cc)
Control 0.0 634 4.00 885
0.5 64.9 3.25 973
ANS0
0.7 65.8 3.25 958
0.5 65.2 3.00 973
BN50
0.7 65.8 3.00 993
0.5 . .
CN1OM 65.3 3.25 935
0.7 66.1 3.25 940
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