Supplemental

Table S1. Average rating from the sensory profiling of all samples measured on a 150 mm line scale. Standard error (SE) and significant p-values are valid for the TVP

samples only (without REF).

REF TVP1 TVP2 TVP3 SE [ c Tvperc
Sensory attributes 0 | 20 | 3 | 50 | 20 | 35 | 50 | 20 | 35 | 50 ype | Lonc. | fypeLonc
Appearance | Colour crust 242 | 888 | 805 | 1203 | 90.8 | 914 | 1059 | 628 | 1125 | 914 | 59 0.000 0.000
Uneven crust 132 | 267 | 743 | 107.0 | 59.7 | 593 | 950 | 360 | 97.8 | 724 | 107 0.000 0.000
Colour crumb 104 | 460 | 652 | 852 | 60.0 | 747 | 923 | 57.0 | 97.7 | 1048 | 58 | 0.000 | 0.000 0.031
Airy crumb 1152 | 90.8 | 452 | 219 | 658 | 387 | 283 | 759 | 264 | 282 | 4.6 | 0.026 | 0.000 0.002
Moist/doughy crumb | 35.8 | 39.7 | 81.0 | 963 | 61.0 | 692 | 951 | 49.1 | 940 | 92.8 |10.1 0.000
Odour Sweet 932 | 558 | 62.3 | 534 | 643 | 582 | 499 | 732 | 536 | 39.7 | 83 0.001 0.054
Yeast 603 | 424 | 473 | 40.8 | 443 | 442 | 394 | 461 | 314 | 448 | 50 0.015
Coarse flour (rye) 93 | 559 | 759 | 824 | 59.0 | 817 | 807 | 643 | 823 | 868 | 7.9 0.000
Nutty 135 | 336 | 364 | 484 | 268 | 443 | 39.0 | 269 | 408 | 457 | 45 0.000
Green (hemp) 107 | 250 | 259 | 438 | 296 | 416 | 541 | 306 | 561 | 641 |10.3 | 0.000 | 0.000
Wet cardboard 221 | 281 | 331 | 363 | 304 | 363 | 368 | 355 | 39.8 | 416 | 53
Taste Sweet 998 | 655 | 523 | 419 | 613 | 531 | 388 | 709 | 442 | 373 | 89 0.000
Salt 242 | 278 | 382 | 427 | 359 | 387 | 433 | 323 | 450 | 478 | 74 0.000
Bitter 128 | 315 | 464 | 711 | 296 | 484 | 749 | 328 | 62.6 | 806 | 6.3 0.000
Flavour Yeast 417 | 313 | 304 | 288 | 367 | 329 | 297 | 402 | 295 | 368 | 6.0
Nutty 136 | 312 | 359 | 53.0 | 299 | 380 | 383 | 303 | 453 | 367 | 54 0.001 0.044
Wheat flour 1160 | 691 | 439 | 204 | 67.8 | 368 | 203 | 652 | 304 | 265 | 56 0.000
Coarse flour (rye) 91 | 491 | 741 | 868 | 51.8 | 77.0 | 90.0 | 526 | 888 | 91.6 | 9.0 0.000
Fat 697 | 478 | 468 | 413 | 583 | 403 | 408 | 491 | 513 | 543 | 92 0.056
Consistency | Firmness 205 | 553 | 1051 | 1201 | 57.8 | 102.6 | 1253 | 46.6 | 112.3 | 1246 | 54 0.000
with fingers | Elastic/spongy 1091 | 812 | 247 | 263 | 726 | 405 | 194 | 733 | 284 | 200 | 5.7 0.000
Consistency | Crispy crust (1 bite) | 153 | 39.1 | 46.0 | 86.1 | 353 | 41.1 | 857 | 269 | 659 | 564 | 9.6 0.000 0.000
in mouth Moist 1044 | 62.8 | 408 | 286 | 639 | 450 | 250 | 764 | 397 | 353 | 6.3 0.000
Crumbling 243 | 458 | 863 | 1121 | 474 | 797 | 106.8 | 53.8 | 824 | 1053 | 9.4 0.000
Lumpy/sticky 1053 | 718 | 698 | 301 | 924 | 639 | 352 | 765 | 541 | 506 | 7.9 0.000 0.026
Mouthfeel Astringent 195 | 343 | 70.0 | 826 | 380 | 544 | 885 | 361 | 633 | 833 | 64 0.000
Greasy 717 | 425 | 416 | 431 | 535 | 449 | 488 | 479 | 451 | 437 | 84




Table S2. Average rating of the samples from the sensory profile on robustness measured on a 150 mm line scale. Standard error (SE) and significant p-values are valid

for all eight samples.

REF TVP2 35% SE | Type | Treatment Type?
Sensory attributes D0 D1 FT M D0 D1 FT M Treatment
Appearance Colour crust 36.7 50.8 38.7 | 446 | 109.0 | 126.2 | 1329 | 1194 | 8.9 | 0.000 0.082
Uneven crust 35.8 36.4 256 | 226 | 813 91.5 53.9 71.3 | 11.5 | 0.000 0.007 0.017
Colour crumb 25.7 20.1 163 | 243 | 934 | 1047 | 1072 | 93.8 | 8.9 | 0.000
Airy crumb 117.8 | 117.1 | 130.8 | 1153 | 50.8 55.2 48.8 | 44.8 | 84 | 0.000
Dry crumb 55.1 77.4 63.8 | 584 | 529 58.9 61.7 | 569 | 1238
Doughy crumb 36.6 32.2 329 | 428 | 60.2 47.0 378 | 47.6 | 11.5 | 0.007 0.099
Odour Wheat 99.8 99.8 | 106.3 | 1009 | 444 359 394 | 445 | 6.5 | 0.000
Rye bread 6.4 11.7 2.8 3.4 70.4 68.6 80.1 70.3 | 9.1 | 0.000
Yeast 35.8 37.8 357 | 402 | 33.0 22.3 25,5 | 283 | 13.5 | 0.001
Walnut 8.8 4.2 4.3 6.9 54.6 42.8 40.8 | 51.0 | 8.0 | 0.000 0.037
Taste Sweet 85.5 76.8 81.8 | 79.3 | 433 42.2 464 | 60.2 | 8.7 | 0.000
Bitter 4.6 13.3 3.4 5.4 43.5 49.0 53.6 | 374 | 6.01 | 0.000
Flavour Yeast 25.7 304 255 | 373 | 257 18.0 188 | 241 | 9.3 | 0.030
Wheat 95.0 81.2 88.7 | 899 | 375 33.4 277 | 495 | 7.7 | 0.000
Burned 0.3 12.5 1.7 2.3 69.4 56.3 81.4 | 589 | 82 | 0.000 0.054
Rye bread 0.4 16.1 0.0 2.0 59.4 57.9 683 | 469 | 9.6 | 0.000
Cardamom 27.3 174 20.0 | 202 | 17.0 15.3 116 | 165 | 7.7 | 0.013
Hemp 0.0 0.0 0.0 0.0 19.1 19.0 20.8 17.5 | 7.7 | 0.000
Consistency with Elastic/spongy 100.3 | 89.8 | 106.0 | 101.3 | 36.4 24.8 43.8 49.5 | 8.5 | 0.000 0.020
fingers Dryness 75.8 66.9 80.1 | 775 | 963 80.3 84.1 97.8 | 12.2 | 0.083
Moist 47.9 43.3 490 | 584 | 352 25.8 447 | 51.7 | 9.0 | 0.077
Crumbling 359 50.2 335 | 403 | 819 | 1026 | 87.0 | 80.8 | 11.7 | 0.000 0.046
Consistency in mouth Ei(?el)gh crust (1st 101.2 619 | 1212 | 94.2 45.7 29.8 63.8 68.3 9.9 | 0.000 0.000
Doughy 55.7 57.7 493 | 563 | 469 45.8 480 | 373 | 115
Crumbling 16.8 42.6 127 | 21.8 | 80.1 95.3 82.1 77.3 | 11.9 | 0.000
Mouthfeel Astringent 9.5 15.8 125 | 105 | 433 51.4 51.0 | 43.5 | 9.9 | 0.000




