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Figure S1. Soluble protein content (SPC) of mushrooms and sorghum flour after in vitro gastroin-
testinal digestion. Values are means + SD of triplicates. Means between different products with

different letters are significantly different (p <0.05).
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Figure S2. In vitro bioaccessible antioxidant activity of mushrooms and sorghum flour assessed by
FRAP (a) and DPPH (b). Values are means + SD of triplicates. Means between different products

(a)

(b)

with different letters are significantly different (p <0.05).
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Figure S3. Pearson’s correlations between the observed biscuits parameters before and after digestion. The right side of
the green part is p values, whilst the left side of the yellow part is  values. CB- control biscuit; LEB- Lentinula edodes biscuit;
AAB- Auricularia auricula biscuit; TFB- Tremella fuciformis biscuit; FPC- free phenolic content of biscuits; BPC- bound phe-
nolic content of biscuits; G-PC, G-FRAP, and G-DPPH represent the phenolic content and antioxidant activity of gastric
supernatant; I-PC, I-FRAP, and I-DPPH represented the phenolic content and antioxidant activity of intestinal superna-
tant; G-SPC- soluble protein content in gastric supernatant; I-SPC- soluble protein content in intestinal supernatant; TDF-
total dietary fibre of biscuits; SDF- soluble dietary fibre of biscuits; IDF- insoluble dietary fibre; UR-TPC, UR-FRAP, and
UR-DPPH represented the total phenolic content and antioxidant activity of undigested residue; UR-f-glucan- 3-glucan
content of undigested residue.

Table S1. Formula of sorghum biscuits enriched with dried mushroom powders.

Sodium
Biscuits Sorghum Mushroom Sugar (g) Vegetf:\ ble Salt (g) bicarbonate Water (g)
flour (g) powder (g) shortening (g) (2)

CB 225 - 65 64 21 2.5 50
5% LEB 213.75 11.25 65 64 21 25 50
10% LEB 202.5 22.5 65 64 21 2.5 50
15% LEB 191.25 33.75 65 64 21 2.5 50
5% AAB 213.75 11.25 65 64 2.1 2.5 50
10% AAB 202.5 22.5 65 64 21 25 50
15% AAB 191.25 33.75 65 64 21 2.5 50
5% TFB 213.75 11.25 65 64 2.1 2.5 50
10% TFB 202.5 22.5 65 64 2.1 25 50
15% TFB 191.25 33.75 65 64 2.1 2.5 50

Table S2. Starch, protein and dietary fibre contents and in vitro glycaemic response of sorghum biscuits enriched with
dried mushroom powders.
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Biscuits Starch Protein TDF IDF SDF li?;‘;af;l‘; .
(g/100gdw)  (g/100gdw)  (g/100gdw)  (g/100gdw)  (g/100gdw) O ) 8

CB 43.39 + 0.454 7.21 +£0.02¢ 8.23 +0.03f 6.70 = 0.05¢ 1.53 +0.02f 39.94 +1.022
5% LEB 42.08 + (0.24bc 7.76 £ 0.02¢ 10.75 £ 0.02¢ 9.06 £ 0.05e 1.68 + 0.04f 33.96 £ (0.92p
10% LEB 40.77 £ (0.21de 8.25+0.11b 12.63 £ 0.324 10.87 £ 0.294 1.76 £ 0.03f 33.12 £0.22b
15% LEB 39.55 + 0.31f 8.84 + 0.052 14.54 + 0.51¢ 12.75 + (0.49bc 1.79 + 0.02f 32.27 +(0.59
5% AAB 41.81 £+ 0.30¢d 7.28 + (0.02de 11.42 £ 0.20e 9.59 +0.30e 1.84 + 0.10ef 32.82 +£0.97°
10% AAB 38.91 £ 0.26fs 7.29 + 0.05de 15.31 £ 0.12¢bc 12.90 + 0.01b 242 +£0.17cd 31.68 £ 1.56P
15% AAB 37.98 £ 0.432 7.38 + 0.074 17.36 £ 0.342 14.37 + 0.322 2.98 +£(0.03ab 27.35 +1.93¢
5% TFB 42 .99 + (0.4942b 7.20 £0.01e 11.60 £ 0.27¢de 9.44 + (0.25¢ 2.17 £ 0.04de 32.08 £1.19v
10% TFB 41.36 £ (0.47< 7.31 + 0.03de 14.48 + 0.35¢ 11.81 £ 0.19«d 2.66 +0.16b¢ 30.80 £ 0.94b
15% TFB 39.94 + (0.36¢f 7.33 + 0.05de 16.37 £ 0.163 13.13 £ 0.01b 324 +0.17a 26.63 + 8.03¢

Values in the same column with different letters are significantly different (p < 0.05). Values are means + standard devia-
tion (n=3). This table of supplementary data are shown in our submitted paper “"Utilisation of dried shiitake (Lentinula
edodes), black ear (Auricularia auricula), and silver ear (Tremella fuciformis) mushrooms into sorghum biscuits manipulates
the predictive in vitro glucose values in relation to variations in biscuit physical characteristics”’. The method for the eval-

uation of the glycaemic glucose was according to the description of W, et al. [1].
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