Table 1 Analysis of variance for the textural attribute of firmness for salad dressings prepared with five
different gums

SourceFirmness (N) for Firmness (N) for Firmness (N) for Firmness (N) for Firmness (N) for

Dressing dressing dressing dressing dressing
(xanthan gum) (xanthan gum-  (xanthan gum-  (xanthan gum- (xanthan gum-
gum Arabic) PGA) pectin) guar gum)
Coeffic Sum of DF
ient  square p
s value
Model 0.1030 0.50304 <  0.16450.02 4 0.266 0.25 5< 0.22290.3294< 0.153 0.94 4<
0 - 0.08351< - 0.001 - 0.04 1< - 0.0611 - 0.18 1<
0.0013 283  0.00010.0017 67 0.00560.011 84 0.00010.003533 0.00020.019 63 0.000
G - 0.36981< - 0.00 1 - 0.12 1< - 0.1701< 0.168 0.65 1<

Ouad 0.0308 098 0.00010.176181 0.00320.358 72 0.0001 0.472094 0.0001283 41 0.000
uadara

0*0 0.000 0.00 1 0.000 0.02 1

G*G 0.0961 0.0056 1 0.0759 0.00 1 0.203 0.021< 0.26960.0441
n1 522 N NA22011 2/ N N2722E2 NG N NON1T 2R 5 n NNNA
Interac 0.0117 0.0440 1 0.0048 0.00 1 0.011 0.03 1< 0.01280.05210.0000.015 0.08 1

tion 39 3 0.0001657 76 0.0039144 97 0.000162 8 3 985 16 0.000

Lack 0.0058 4 0.00 4 0.00 3 0.0114 0.02 4
Pure 0.00335 6E- 5 0.00 5 0.0035 0.00 5
R? 0.9820 0.84 0.98 0.956 0.97
Adj R? 0.9740 0.78 0.97 0.936 0.96
Adeq 38.324 13.2 39.4 24.5 33.7

*Coefficients are based on actual data; O and G refer to oil and gum, Respectively; PGA represents for
propylene glycol alginate. NS, non Significant.



