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(P > 0.05)
I (% AM)
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4 \ (P>10.05)
5 cystine
protease 1 (P> 0.05) !
b water uptake (%) solid loss (%)
1:24
20 degree of gelatinization (%)
(cooking time) (Ae) hardness
3
5.2
9.87 12.22 14.15 (P >0.05) %IM
%AM cysteine cystine
protease water uptake (%)
(P>0.05) solid loss (%) degree of gelatinization
(%) (Ae)
hardness 9.87
b 12.22
14.15 3

3 hardness
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