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| -00gr water -Q0gr water €0 gr water
| 7.59r glycerol Z2gr glycerol  7-5.gr glycerol
- 7.2 gr vinegar Z.agrvinegar  ZA3gr vinegar
\ 15.gr starch -1.59r starch 15.9r starch
- SI1 61\/%%g&olum seeds -10(3/%r%r%atermelon seeodvse#: 5ﬁr melon seeds
Starch based samples Drying Method airfryer: [ airfryer: [ airfryer: [
Sl 2 3 ardry: v airdry: v arrary: v
1< Temperature 30cC 30c 30.cC
Timeperiod  14hours/..days 8hours/..days 12hours/..days
R T b G-1 G2 G 3
| | -1509r water -15Qgr water  15Q gr water =
| Y | - 10 grglycerol - 1Qgrglycerol  10gr glycerol O
& % | - 10.gr gelatin - 1Q.grgelatin ~ -10gr gelatin
| = - 30 grlemon peel - 50 grlemon peel-209r lemon peel
b = - 10 gr cloves - 10 gr fenugreek seeds -10 gr chia seeds
ovenr ] oveﬁ: ] oven: g m
. Drying Method airfryer: [ airfryer: [ airfryer: [
Gelatin based Samples airdry: airdry: airdry:
G123 Temperature 40c 40c 40c
” Timeperiod 1@hours/.days  10.hours/.days 8.hours/.days

Obsarvations about the materials and ther ef edts (starch basad)
1)The plum core recipe became more precise.

2)Watermelon core recipe was the most elastic one.
3)Watermelon core recipe was the most softest one.
4)There were differences in drying times.

Cenk Gencosman - Samet Morova

Obsarvations about the materials and their ef edts: (gelatin based)

1) There were differences in drying times.
2) Fenugreek seed recipe was the most elastic one.
3) The recipe with chia seeds was the hardest one.

4) The recipe with cloves showed the most resistance to tearing.
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