3D graphs obtained from the response surface method
[bookmark: _Hlk196996709][bookmark: _Hlk196996953]Y1 : 3D response surface graphs related to Protein Content of Noodles containing Morio worms
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Y2: 3D response surface graphs related to Saturated/Unsaturated Fatty Acid Ratio of Noodles containing Morio worms
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[bookmark: _Hlk196997142]Y3: 3D response surface graphs related to Hardness Values of Noodles containing Morio worms
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[bookmark: _Hlk196997326]Y4: 3D response surface graphs related to L* values Hardness Values of Noodles containing Morio worms
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[bookmark: _Hlk196997480]Y5  : 3D response surface graphs related to Browning Index Values of Noodles containing Morio worms
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[bookmark: _Hlk196997575]Y6 : 3D response surface graphs related to Homogenous Structure Values of Noodles containing Morio worms
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Y7: 3D response surface graphs related to Overall Acceptability of Noodles containing Morio worms
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