
Table S1. Composition and their proportions of ingredients utilized in muffin formulation 
 
Ingredients (%) CM AIM AFHM ASHM 
Egg 90 90 90 90 
Sugar 60 60 60 60 
Shortening 15 15 15 15 
Oil 15 15 15 15 
Milk (Whole fat) 60 60 60 60 
Wheat flour  100 95 95 95 
Baking powder 4.5 4.5 4.5 4.5 
Vanilla 1 1 1 1 
Aquafaba protein isolate (AI) 0 5 0 0 
Aquafaba protein hydrolysate (AFHs) 0 0 5 0 
Aquafaba protein hydrolysate(ASHs) 0 0 0 5 

CM: Control muffin cake, AIM Muffin cake e substituted with aquafaba protein isolate, AFHM: Muffin cake 
substituted with aquafaba hydrolysate obtained by flavourzyme enzyme treatment, ASHM: Muffin cake 
substituted with aquafaba hydrolysate obtained by savinase enzyme treatment, AI: Aquafaba protein isolate, AFH: 
Aquafaba hydrolysate obtained by flavourzyme enzyme treatment, ASH: Aquafaba hydrolysate obtained by 
savinase enzyme treatment. 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Figure S1. Muffin Cake Samples 

CM: Control muffin cake, AIM Muffin cake e substituted with aquafaba protein isolate, AFHM: 
Muffin cake substituted with aquafaba hydrolysate obtained by flavourzyme enzyme treatment, 
ASHM: Muffin cake substituted with aquafaba hydrolysate obtained by savinase enzyme treatment, 
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