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Figure S1. Picture of stainless-steel sieves used during hydrothermal processing of legumes.
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Figure S2. Time-temperature profile of seed interior during hydrothermal processing.

Figure S3. From left to right: soaked cowpeas, boiled chickpea and boiled kidney bean after
compression to 90% of its strain using a texture analyser (TA.HDplus texture analyser platform using
a 50 mm diameter cylinder probe (P/50)).

Figure S4. Picture of cowpea (left), kidney bean (middle), and chickpea (right) with different sizes used
in this study.



Table S1. Starch, protein, lipid and moisture content of chickpeas, cowpeas and kidney beans.

Legume Starch Protein Lipid Moisture
(% DW) (% DW) (% DW) (% FW)
Cowpeas 49.49 21.58 3.46 9.13
Chickpeas 47.25 16.74 7.73 8.27
Kidney beans 51.07 16.39 3.59 12.52

% DW represents % value in dry weight. % FW represents % value in fresh weight.



