Tables

Table S1. Color evaluation of bread containing substituted flour with different levels of sweet

potato four (SPF) and sweet potato four (SPP)

Sample Color L* Color a* Color b*
CB 80.1+0.32 4.8+0.14 26.5+0.3¢
10 79.4+0.92 6.01+0.6¢ 28.8+0.9v
W-SPF % 20 75+0.3P 7.5£0.10 31.3+0.32
30 72.3+0.4¢ 6.4+0.1¢ 26.2+0.3¢
5 67.8+0.54 7.2+0.4> 25.1+0.24
W-SPP % 10 67.9+0.94 10.1+0.12 31.4+1.12
15 68.2+1.04 7.3+0.2b 27.1£0.3¢

Each value represents the mean (+SD) of three different replications. The different letters on the
same column show a significant difference according to Duncan’s test at p < 0.05.



Table S2. Sensory evaluation of bread containing substituted flour with different levels of sweet potato four (SPF) and sweet potato
four (SPP)

Chewabili

Sample Appearance Color Crumb  Roundness Texture ty Taste Aroma Overall

CB 8.9+1.0 9.0+0.9 8.5+0.9 9.0+0.8 9.0+1.0 8.7+0.9¢  9.0+09s  88%1° 8.9+0.8
10 8.5+1.5 8.6+1.6% 8.3+1.3 8.3+1.5 8.5+1.5 8.7+1.5a  83+1.30 8.4+12 8.4+1.5

B-SPF % 20 8.8+1.2 8.7+1.3 8.8+1.42 9.0+1.3 8.9+1.42 9.0+1.2 8.9+1.0 8.7+1a 8.8+1.2a
30 8.6+1.0° 8.6+1.1 8.5+1.3 8.5+1.12 8.8+1.12 8.8+0.9a  8.1+1.12 8.742a 8.5+0.82

5 8.6+1.6° 8.8+0.87 8.5+1.3 8.7+1.6° 8.7+0.72 8.6+0.70  8.8+0.6° 8.8+1a 8.9+0.92

B-SPP % 10 8.1+1.4a 8.1+0.9ab 8.5+1.1a 8.5+1.6% 8.6+1.2a 8.7+1.1a 8.4+1.7a 8.5+1a 8.3+1.62
15 7.8+1.1° 7.6+1.1° 8.4+1.32 8.1+1.42 8.2+1.22 8.6+1.12 8.1+1.42 7.7+2a 7.8+1.0

Each value represents the mean (+SD) of three different replications. The different letters on the same column show a significant
difference according to Duncan’s test at p < 0.05.
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Figure S1. Farinograph diagrams of samples. CB: control bread, W-: wheat flour, SPF: sweet

potato flour, SPP: sweet potato peel.
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Figure S2. LC-Tandem MS chromatograms of sweet potato peel (SPP; a) and sweet potato
flour (SPF; b).




