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Avalie os dados apresentados no artigo “Effect of extrusion on the emulsifying properties of soybean proteins and pectin mixtures modelled by response surface methodology.” (Tabela 2). Fonte: Journal of Food Engineering 90 (2009) 504–510.

- Compare os coeficientes obtidos para as três respostas avaliadas (EAI, D[4,3] e CI) apresentados pelos autores (Tabela 3) com os que você obteve.

- Compare os valores do coeficiente de determinação e da falta de ajuste apresentados na Tabela 3 com os calculados.

- As conclusões que você obteve estão de acordo com as dos autores do artigo (apresentadas no Resumo).   

RESUMO
 “The objective of this study was to apply response surface methodology to estimate the emulsifying capacity and stability of mixtures containing isolated and textured soybean proteins combined with pectin and to evaluate if the extrusion process affects these interfacial properties. A simplex-centroid design was applied to the model emulsifying activity index (EAI), average droplet size (D[4,3]) and creaming inhibition (CI%) of the mixtures. All models were significant and able to explain more than 86% of the variation. The high predictive capacity of the models was also confirmed.”
The three-factor simplex-centroid experimental design and the emulsifying properties evaluated in this study are shown in Table 2.
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The coefficients of the polynomial models and their respective quality analysis are presented in Table 3.
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