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S-1 S-2 S-3
-100gr corn starch - 400 gr whwf-mm}\ 100 gr com s+arch
-2009r cabloage water ~ 200 gr 2hens ware~-2009r Nadish e

109r apple vinegar- - 10 9r apple vt 10 9r apple vingar
S_3 - J09r I\J eering 40 gr Ul:jcerlf)e 10 gr ﬂ\acarmc_
oven: [ | oven: [ | ~oven: |
Starch based Samples Drying Method air fryer: [ | air fryer: [ air fryer: [
air dry: V( air dry: FV/ air dry: V/
Temperature I5'c 25°C 25°C
Time period  { hours/ @ { hours/@ays> { hours/ days
S-4 55
. - 100 gr uhesd ctarch - {0 gr tea
"200gr red beet - §0gr com SHaren
" 10 9r gerle Vhepr "~ 50 9" weter
5_4 Ove;]lo[gr a\nunm O-V:lr\o [g.r Jlawnc'
Starch based samples Drying Method airfryer; O airfryers
airdry: V/ airdry: FY/
Temperature 25 C 25°C

Time period

Drying Method
Gelatin based samples (ying.Metne

Temperature 200 '(’/.1,5 C

| hours/ 4 hours/
G-1 G-2

- augr 0 shel| - (Q ar white Qlﬂy FOIU@LZ“
- 4091 wyten “09r weHenr
- 5gr gelatine iO gr yelating
- gr gr
oven: V( oven: [
air fryer: [ air fryer: [
air dry: Y/ air dry: F\—/
45°¢

- Timeperiod  f¢URpdays  {§ Goursy days
G-3 G-4
- 2091 Plowr - 409r gelatine
- &gr weteo - 30gr weta
L0gr gdetie. = p09r blended eqq carion
i i AN
gr gr
oven: [ | oven: [ |
. Drying Method air fryer: [ air fryer: [
Gelatin based samples il N/ Jirdiy q/
Temperature J5°¢C J5'C

Observations about the materials and their effects (starch based)

1 ) Recipe 1, which was very flexible when made, lost its elasticity as it cooled and turned into a harder material.
2) We observed that recipe 2 thickens more quickly when heated compared to other ingredients.
3) We observed that the dry state of the substance in recipe 3 was more matte and opaque compared to the state before it was left to cool.

4) Compared to other recipes, we observed that even when dried, it does not lose its flexibility and is transparent.

5) Compared to other starchy recipes, it has been the ingredient that shows the texture inside the most.

Time period -Ll days

jQ_ days

Observations about the materials and their effects: (gelatin based)
'I ) This is the most durable and least fragile ingredient compared to other recipes.

2
)

4) This was the softest and most durable recipe at the same time.

) the container during its construction.

The flour ingredient in recipe 3 did not lose its softness despite cooling compared to starch, which is similar in texture.
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Compared to all other recipes, it is the most shiny, smooth and flexible ingredient. It was also the material that most easily adapted to the shape of



