Table 1 Process variables and their different levels in coded and uncoded form 
	Process variables
	Units
	Levels

	
	
	-1
	0
	+1

	Maltodextrin (MD), A
	%
	3.0
	5.0
	7.0

	Soy protein isolate (SPI), B
	%
	0.5
	1.0
	1.5

	Carboxy methylcellulose (CMC), C
	%
	0.0
	1.0
	2.0



Table 2 Determination of flow behaviour of any food powder based on their CI and HR values [21].
	Flowability behaviour
	Carr index (CI), %
	Hausner ratio (HR)

	Excellent
	0-10
	1.00-1.11

	Good
	11-15
	1.12-1.18

	Fair
	16-20
	1.19-1.25

	Passable
	21-25
	1.26-1.34

	Poor
	26-31
	1.35-1.45

	Very poor
	32-37
	1.46-1.59

	Very, very poor
	>38
	>1.60



Table 3 Box Behnken Design-generated experimental runs, uncoded parameters and response functions
	
	Independent variables in actual levels 
	Response functions

	Runs
	MD, A (%)
	SPI, B (%)
	CMC, C (%)
	FE (%)
	FS (%)
	FD (kg m-3)

	1
	3.0 
	0.5
	1.0
	44.56
	54.28
	742

	2
	3.0
	1.0
	0.0
	65.28
	32.16
	702

	3
	7.0
	1.5
	1.0
	83.38
	61.30
	635

	4
	5.0
	1.0
	1.0
	92.52
	90.35
	488

	5
	5.0
	1.5
	2.0
	75.22
	93.00
	612

	6
	7.0
	0.5
	1.0
	92.45
	56.28
	625

	7
	5.0
	1.0
	1.0
	95.25
	89.20
	471

	8
	3.0
	1.5
	1.0
	55.28
	68.28
	725

	9
	5.0
	0.5
	0.0
	102.21
	35.16
	546

	10
	5.0
	0.5
	2.0
	58.40
	92.00
	621

	11
	7.0
	1.0
	2.0
	62.85
	95.00
	647

	12
	5.0
	1.0
	1.0
	92.18
	86.28
	499

	13
	5.0
	1.5
	0.0
	105.24
	32.65
	567

	14
	5.0
	1.0
	1.0
	85.85
	95.02
	491

	15
	5.0
	1.0
	1.0
	93.42
	91.3.0
	478

	16
	7.0
	1.0
	0.0
	110.50
	35.25
	558

	17
	3.0
	1.0
	2.0
	32.20
	92.00
	792













Table 4 ANOVA results and regression coefficient of the fitted polynomial model of variables for the response functions (coded form) 
	Variables
	Coefficients of response functions

	
	FE
	FS
	FD

	Model
	91.84
	90.43
	485.40

	A-MD
	18.98
	0.14
	-62.00

	B-SPI
	2.69
	2.19
	0.62

	C-CMC
	-19.32
	29.60
	37.38

	AB
	-4.95
	-2.25
	6.75

	AC
	-3.64
	-0.022
	-0.25

	BC
	3.45
	0.88
	-7.50

	A2
	-20.24
	-15.00
	142.30

	B2
	-2.68
	-15.40
	54.05

	C2
	-3.89
	-11.83
	47.05

	F value
	63.71***
	70.43***
	67.97***

	R2
	0.98***
	0.98***
	0.98***

	Lack-of-fit
	1.25
	2.26
	3.63

	Adj. R2
	0.97
	0.97
	0.97

	Prd. R2
	0.89
	0.88
	0.86

	CV (%)
	4.72
	5.60
	2.68


***p < 0.001; **p < 0.01; *p < 0.05; other terms are non-significant at p < 0.05

Table 5 Different powder characteristics of foam mat dried jamun powder varying with drying temperature
	Drying temperature (°C)
	Bulk Density (g/cm3)
	Tapped Density (g/cm3)
	Flowability
	TAC (mg/100g)
	TPC (mg GAE/100g)
	HY (g/100g)
	WSI (%)

	
	
	
	HR (-)
	CI (%)
	
	
	
	

	50
	0.15±0.01a
	0.19±0.009a
	1.27±0.03a
	21.28±1.91a
	61.06±4.68a
	278.49±6.76a
	12.43±0.35b
	58.55±1.26c

	60
	0.13±0.005ab
	0.16±0.004b
	1.17±0.03b
	14.59±2.54b
	53.49±5.96a
	230.96±2.88b
	13.54±0.55a
	69.12±2.18b

	70
	0.12±0.004b
	0.14±0.005b
	1.13±0.003b
	12.26±0.30b
	35.63±4.77b
	195.78±5.06c
	14.22±0.20a
	74.28±1.06a


Values represents mean ± standard deviation; Values with different letters within the same column are significantly different by Tukey’s test at p < 0.05 

Table 6 Colour values of foam mat dried jamun powder varying with drying temperature
	Drying temperature (°C)
	L
	a
	b

	50
	43.00±0.79c
	24.70±0.30a
	-1.56±0.09c

	60
	46.56±0.66b
	23.46±0.72b
	1.26±0.12b

	70
	51.73±0.33a
	19.50±0.30c
	9.03±0.13a


Values represents mean ± standard deviation; Values with different letters within the same column are significantly different by Tukey’s test at p < 0.05 

