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Table S1. Specific levels of the 7-point hedonic scale used for the purchase predisposition parame-
ter of the consumer acceptance test.

Level Descriptor

1 definitely no
no
probably no
neither yes nor no
probably yes

yes
definitely yes
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- Figure S1. Visual aspect of the three types of coffee silverskin (CS) used to produce the biscuits.
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Table S2. Values of AE calculated among the coffee silverskin-added biscuits, using the CIELAB

values.

Comparison AE

0CS vs. 2CSA 4.19

0CS vs. 4CSA 7.31

0CS vs. 6CSA 10.44
0CS vs. 2CSR 9.06
0CS vs. 4CSR 15.58
0CS vs. 6CSR 20.39
0CS vs. 2CSD 15.57
0CS wvs. 4CSD 24.58
0CS vs. 6CSD 29.47
2CSA vs. 4CSA 3.39
4CSA vs. 6CSA 3.13
2CSR vs. 4CSR 6.75
4CSR vs. 6CSR 4.99
2CSD vs. 4CSD 9.07
4CSD vs. 6CSD 491

2CSA vs. 2CSR 4.92
4CSA vs. 4CSR 8.26
6CSA vs. 6CSR 10.00
2CSA vs. 2CSD 11.53
4CSA vs. 4CSD 17.32
6CSA vs. 6CSD 19.11
2CSR vs. 2CSD 6.74
4CSR vs. 4CSD 9.21
6CSR vs. 6CSD 9.39

CSA, Arabica coffee silverskin; CSR, Robusta coffee silverskin; CSD, decaffeinated coffee silver-

skin.



Foods 2022, 11, 717 3 of 4

Table S3. Average score values obtained for the biscuits through the consumer acceptance test. Re-
sults of appearance, odour, taste, flavour, texture and overall liking are reported as score out to 9
(9-point hedonistic scale), whereas those of purchase predisposition as score out to 7 (7-point he-
donistic scale).

Attribute 0CS 2CSA 4CSA 6CSA 2CSR 4CSR 6CSR 2CSD 4CSD 6CSD

Appearance 750£0.65 7.50+0.51 7.08+0.65 6.50+1.13 6.58+151 6.50+1.57 617+1.64 7.17+091 6.83+136 6.67+1.39
Odour 6.67+1.12 6.08+1.33 6.08+0.96 6.00+£1.01 592+133 575+1.10 533+126 6.83+1.15 642+0.77 6.08+1.13
Taste 742+1.05 6.17+091 6.17+142 583+1.88 6.75+1.18 6.67+139 6.08+1.62 742+096 7.42+1.05 6.83+1.48
Flavour 633+£126 6.08+1.13 583+153 625+190 6.17+129 6.67+151 650+134 725+1.10 7.42+120 6.92+1.33
Texture 717+£1.00 650+1.27 650+1.13 6.08+146 6.67+133 650+152 6.83+1.64 750+0.65 7.67+0.86 7.08+1.51
Overall Liking 725093 625+1.10 6.00+130 6.00+1.60 650+1.13 6.58+1.27 6.17+159 7.33+0.75 7.25+0.93 6.58+1.62

542+050 4.58+0.87 442+133 458+133 5.00+1.17 508+133 4.75+131 558+0.77 575+0.93 4.83+1.48

CSA, Arabica coffee silverskin; CSR, Robusta coffee silverskin; CSD, decaffeinated coffee silver-
skin.

Purchase Interest

Table S4. Values (means * standard deviation) of total phenolic content (TPC) and radical scaveng-
ing activity (RSA) of the CS-added biscuits after gastrointestinal digestion. Results of analysis of
variance (ANOVA) with Duncan’s post hoc test are reported both between different percentages of
integration of silverskin (column) and between the different types of silverskin (row).

% CS CSA CSR CSD Significance
0 149+008°  149+0.08°  1.49+0.082
2 160 £0.074  1.60+0.025  2.04+0.01%
TPC 4 170 £0.06% 17340024  2.50+0.01¢
(mg GAE/g) 6 18140014  1.88+0.014A  3.19+0.23®
Significance - - -
0 298+0.12°  298+0.12:  2.98+0.12
- 2 343+0.00% 3294006  7.03+0.19% o
3.64+0.104 38840054 11.12+0.685 e
(mol TE/g) 6 3.80+0.024 44940059 13.39+0.364C o
Significance

CSA, Arabica coffee silverskin; CSR, Robusta coffee silverskin; CSD, decaffeinated coffee silver-
skin; GAE, gallic acid equivalents; TE, Trolox equivalents. Means followed by the same lower-case
(columns) and upper-case (rows) letters are not significant different at p < 0.05. Significance: *** =p
<0.001.
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Table S5. (Pre) and after (Post) in vitro gastrointestinal digestion (GID) of the CS-added biscuits,
and bioaccessibility (%), and results of analysis of variance (ANOVA) are reported.

Pre-GID Post-GID L Bioaccessibility
Sample Significance
mg GAE/g mg TE/g %
0CS 0.41+0.02 1.49 +0.08 ok 365.20 +31.98
2CSA 0.42+0.01 1.60 £ 0.07 ok 378.41+11.91
4CSA 0.47 +0.01 1.70 £ 0.06 ok 361.47 +16.92
6CSA 0.49 £0.01 1.81+£0.01 o 370.84 £3.50
TPC 2CSR 0.41 +0.00 1.60 +£0.02 ok 391.92+3.29
4CSR 0.44 +0.01 1.73 £0.02 o 392.90 £9.60
6CSR 0.57 £0.01 1.88 £0.01 ok 328.78 +4.28
2CSD 0.72 £0.00 2.04+0.01 o 282.32£1.38
4CSD 1.03 £0.03 2.50+0.01 ok 244.16 + 6.87
6CSD 1.36 £0.01 3.19+0.23 ok 234.57 +16.12
0CSs 043 +£0.11 298 £0.12 o 744.63 + 255.91
2CSA 0.93 £0.06 3.43 £0.00 o 367.97 £13.71
4CSA 1.42 £0.05 3.64 £0.10 o 256.32 £ 10.56
6CSA 1.82+0.06 3.80+0.02 ok 208.42 +7.02
RSA 2CSR 0.21+0.01 298+0.12 o 1580.53 + 68.66
4CSR 0.34+0.02 3.29 £0.06 o 1134.58 + 80.60
6CSR 0.71 £0.04 3.88 £0.05 ot 635.00 + 35.47
2CSD 1.13+0.01 7.03+0.19 ok 624.83 £ 21.68
4CSD 2.60+0.01 11.12 £0.68 ok 428.13 + 27.67
6CSD 3.40 £0.03 13.39 +0.36 o 394.23 £ 10.54

CSA, Arabica coffee silverskin; CSR, Robusta coffee silverskin; CSD, decaffeinated coffee silver-
skin; GAE, gallic acid equivalents; TE, Trolox equivalents. Significance (reported for each biscuit
between Pre- and Post- GID): *** = p < (0.001.



