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  1.   Legume-based traditional foods of India: (a) besan; (b) dhokla; (c) dosa;
(d) idli; (e) kinema; (f) papad; (g) sattoo; and (h) wadi

  2.    Flow sheet for dhokla  production
  3.    Flow sheet for dosa  production
  4.    Flow sheet for idli  production
  5.    Flow sheet for kinema production
  6.    Flow sheet for papad production
  7.    Flow sheet for sattoo production
  8.    Flow sheet for wadi production
  9.    Bacillus cereus colonies on BCSA plate
10.    Staphylococcus aureus colonies on BPA plate
11.    Escherichia coli colonies on MacConkey agar plate
12.    High-performance liquid chromatogram of raw blackgram dal extract. Su,

sucrose; Ra, raffinose; St, stachyose; Ve, verbascose; Aj, ajugose(?). Flow
rate, 1.0 ml/min; eluent, acetonitrile:water (65:35 v/v); column
temperature, 31ºC.

13.    Response surface plots of the total RFO content as a function of bean-water
ratio, and soaking temperature, time, and pH: (a) pH and time were
kept constant at 6.0 and 12 h, respectively, (b) temperature and time
were kept constant at 25°C and 12 h, respectively, (c) pH and
temperature were kept constant at 6.0 and 25°C, respectively, (d) ratio
and time were kept constant at 1:6.5 and 12 h, respectively, (e) pH and
ratio were kept constant at 6.0 and 1:6.5, respectively, (f) ratio and
temperature were kept constant at 1:6.5 and 25°C, respectively.

14.    Response surface plots of OAA of dried wadi: (a) as a function of RH and
time when the sample diameter was kept constant at 25 mm; (b) as a
function of RH and diameter when the time was kept constant at 72 h;
and (c) as a function of diameter and time when the RH was kept
constant at 42.5%.

15.    Response surface plot of aw of dried wadi: (a) as a function of RH and time
when the sample diameter was kept constant at 25 mm; (b) as a function
of RH and diameter when the time was kept constant at 72 h; and (c) as
a function of diameter and time when the RH was kept constant at
42.5%.

16.    Moisture sorption (            adsorption; ——— desorption) isotherms of kinema
at different temperatures.

17.    Net isosteric heat of sorption at different moisture contents for kinema.
18.    Differential entropy of sorption at different moisture contents for kinema.
19.    Water binding energy of kinema during the adsorption process at each

moisture content.
20.    Moisture sorption isotherms of wadi at different temperatures (lines drawn

are best eye fit). Each observation is a mean of three replicate experiments.
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