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Table 2 Static viscoelasticity : Adhesiveness [xlO'3 J/m3]

25°C Cake+ Y7 Y20 W13 W20 -

Ccake 20 2.71 %8 4.43 P 3.11 B¢ 3.07 ® 2.17 % 3.92 °P
Cake 40 3.32 P 4.78 ¢ 3.64 P 3.79 B¢ 2.13 7% 4.22 B¢
Cake 60 3.16 °P 3.82°8 4.23 B 3,99 B 2.36 % 3,34 BB

The same letters at same lines show not significantly different at p<0.05 level. (n=9).
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