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The following is supplementary data providing the 3D response plots for the selected responses
from table 2.
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Figure S1. 3D surface plot of the effects of components on pH of FFS where the region of A-WP
interaction increased the solution pH and Pectin decreased the pH.
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Figure S2. 3D surface plot of the effects of components on opacity of edible films where the interaction
of WP with P/A increased the opaqueness.

Figure S3. 3D surface plot of the effects of components on Moisture content (%) of edible films.
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Figure S4. 3D surface plot of the effects of components on water contact angle (8) of edible films
where the blending of WP/P/A results in higher convexity indicating improved hydrophobcity of

films.
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Figure S5. Representative plots of viscosity (vs.) shear rate for selected formulations S1 (1:1:1); S2
(3:0:0); S6(0:0:3) and 510(0:3:0).



