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1-Texture Profile Analysis 1.
2- Penetration test

3- Texture Analyzer

4- Hardness

5- Cohesiveness
6-Springiness

7- Hardness 1 work done

8. Taste panel

9- Hedonic
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7- AOAC. 1995. Official Method of Analysis of the Association of Official Agricultural Chemists. Washington DC.

Method Numbers;920.123,933.05,948.12.
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