Overview of DOE - CakeMix application

e Three factors varied: Flour (200-400g), Shortening (50-100g), and
Eggpowder (50-100g)

e Response: Taste of resulting cake

Cake Mix Experimental Plan
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Overview of steps in DOE - part |

1. Define Factors

2. Define Response(s)

3. Create Design

(Make experiments)
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B Factors |Z”E|E

|
-

Settings | Transform | Prec.
Fl g Quantitative | Controlled | 200 to 400 None Fres
Sh g Quantitative | Controlled | 50 to 100 Mone Free =
Egg q Quantitative | Contralled 50 to 100 Naone Free v
< | >

B Responses

Marne Abbr. Units Transform  |MLR Scale | PLS Scale Type »~
1 |Taste | Ta Mone Mone Unit Yariance Regular v

B Worksheet

1 2
1 | Exp Nol Exp Hame Run Order Incl/Excl
2 1 M1 4 | Incl - zoo 50 50 3.52
3 | 2| N2 5 Incl - 400 50 50 3.66
4| 3 N3 11 Incl - z00 100 50 4,74
|5 | 4 04 6 nel |+ 400 100 50 5.2
B | 5 NA 7 Incl - 200 S0 100 5.38
7| & ME 2 Incl - 400 50 100 5.9
5 | TN Z Incl - zoo 100 100 4.36
N 8 Mg g Incl - 400 100 100 4,86
10 | 9 NI 10 Incl - 300 75 75 4,73
11 | 10 MI1D 1/ Incl - 300 75 75 4,61
12 | 11 N1 3 Incl - 300 75 75 4.658
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Investigation: Cakemix (MLR) = &
Summary of Fit g ey
1.00
0.80
0.60
4. Make Model
0.20

Taste

N=11 Cond. no.=1.1726
DF=6 Y-miss=0

Investigation: Cakemix (MLR)

Scaled & Centered Coefficients for Taste

5. Interpret Model "

-0.40

-0.60

Fl Sh Egg Sh*Egg

R2=0.988 R2 Adj.=0.980
02=0.937 RSD=0.0974  Conf. lev.=0.95
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6. Use Model (make decisions)

Where to do verifying experiments ?
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