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Figure S1: Questionnaire used for sensory analysis. 
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Figure S2: Stribeck curves of the samples for a sliding speed from 1 x 10-08 to 1 m/s. 
Every curve is the average of triplicates. Error bars have been omitted for clarity 

 
Table S1: Variables calculated from tribological measurements. For definition of var-

iables, see main manuscript, Figure 1. 
  Var 1 [-] Var 2 [-] Var 3 [-] 
LcTR116 0.114 0.011a 0.092 0.010a 0.203 0.010a 
LpMP070 0.11 0.008a 0.086 0.014a 0.178 0.020a 
LbpFST6.1 0.053 0.076a 0.112 0.001a 0.197 0.006a 
Yoflex control 0.115 0.010a 0.098 0.015a 0.202 0.013a 
  Var 4 [m/s] Var 5 [-] Var 6 [m/s] 
LcTR116 0.018 0.003a 0.018 0.001a 0.751 0.205ab 
LpMP070 0.023 0.007ab 0.018 0.001a 0.633 0.000a 
Lbp6.1 0.009 0.000b 0.013 0.001b 0.406 0.036b 
Yoflex 0.020 0.004ab 0.02 0.001a 0.633 0.000a 

Note: Mean values ± standard deviation. Values in the same column followed by the same superscript letters 
are not significantly different (p > 0.05). 

 


