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Pareto Chart of the Standardized Effects Pareto Chart of the Standardized Effects
(response is Inulin yield (%), & = 0.05) (response is Inulin yield (%), & = 0.05)
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Contour Plot of Inulin content (%) vs Time (min), Temperature (°C) Contour Plot of Inulin yield (%) vs Time (min), Temperature (°C)
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Pareto Chart of the Standardized Effects Pareto Chart of the Standardized Effects
(response is Inulin content (%), a = 0.05) (response is Inulin yield (%), a = 0.05)
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Contour Plot of Inulin content (%) vs Time (min), Temperature (°C) Contour Plot of Inulin yield (%) vs Time (min), Temperature (°C)
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