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Fig. 7: Effect of baking time on colour characteristics of plain cookies  
 
 

45

50

55

60

65

70

75

80

L

0 2 4 6 8 10 12 14 16
-2

0

2

4

6

8

10

12

a

12

14

16

18

20

22

24

26

b

L a b

Baking time (min)
 

 
 
Fig. 8: Effect of baking time on colour characteristics of gluten free cookies 
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Fig. 9: Effect of baking time on ?E colour characteristics of cookies 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fig. 10: Contour plot for cookies hardness baked at 13 minute as a function of corn starch and rice flour 
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