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Table S1. Concentration and odor activity values of aroma active compounds (OAV) and %OAV
of roasted Tenebrio molitor larvae.
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hylpy 0.005 0.006 0.007 0.011 0.003
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24 d. - - 0.119| 0.04 | n.d. - - d. - - 1.672| 0.08 | n.d. - -
methy| 0.003 n n 0.012 n
Ipyraz
ine
2
Ethyl-
5- 0.058+ 0.063+
25 d. - - d. - - 0.004| 0.00 | n.d. - - d. - - 0.004| 0.00
methy| n 0.004 n n 0.009
Ipyraz
ine
2,3,5-
Trime
0.013+ 0.048+ 0.189+ 0.046+
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Table S2. Concentration and odor activity values of aroma active compounds (OAV) and %OAV
of roasted Zophobas morio larvae.
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No [Comp I 11 111
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Table S3. Aroma profile of the roasted at 160 °C Tenebrio molitor larvae fed BC or PS.

descriptor TMBCI TMPSI
roasted bacon 9.1+0.9a 7.9+0.11b
bread 4.1+0.3a 3.2+0.5b
oily 2.3+0.3a 2.9+0.5b
burnt 3.5+0.4a 4.8+0.6b
malty 5.8+0.7a 5.2+0.7b

Mean values with different letters (a—b) within the same row were statistically different (p = 0.05), the

same letters form one homogeneous group. Values expressed as mean + standard deviation.
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Table S4. Aroma profile of the roasted at 180 °C Tenebrio molitor larvae fed BC or PS.

descriptor TMBCII TMPSII
roasted bacon 5.2+0.9a 5.3x0.7a
bread 7.8+1.1a 5.2+0.8b
oily 5.1+0.9a 4.3+0.6b
burnt 4.4+0.9b 5.1+0.3a
malty 3.0+£0.4a 3.0£0.6a

Mean values with different letters (a-b) within the same row were statistically different (p = 0.05), the

same letters form one homogeneous group. Values expressed as mean * standard deviation.
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Table S5. Aroma profile of the roasted at 200 °C Tenebrio molitor larvae fed BC or PS.

descriptor TMBCIII TMPSIII
roasted bacon 3.1+0.6a 2.1+0.8a
bread 6.1+0.5a 6.2+0.9a
oily 7.0+0.4a 7.1+1.0a
burnt 7.2+0.9b 8.0+1.0a
malty 3.1+0.4a 2.3+0.5b

Mean values with different letters (a—b) within the same row were statistically different (p = 0.05), the

same letters form one homogeneous group. Values expressed as mean + standard deviation.
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Table S6. Aroma profile of the roasted at 160 °C Zophobas morio larvae fed BC or PS.

descriptor ZMBCI ZMPSI
roasted bacon 7.1+1.1a 8.2+0.9b
bread 6.2+0.7a 3.2+0.6b
oily 6.1+0.9a 6.3+0.6b
burnt 5.1+1.2a 6.1+03.b
malty 5.2+0.7a 4.2+0.6b

Mean values with different letters (a-b) within the same row were statistically different (p = 0.05), the

same letters form one homogeneous group. Values expressed as mean * standard deviation.
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Table S7. Aroma profile of the roasted at 180 °C Zophobas morio larvae fed BC or PS.

descriptor ZMBCII ZMPSII
roasted bacon 7.2+0.6a 7.1+0.8a
bread 2.4+0.6b 3.1+0.6a
oily 5.1+0.7a 5.1+0.8a
burnt 7.0x1.1a 7.1+0.8a
malty 7.0+0.9a 7.0+1.2a

Mean values with different letters (a-b) within the same row were statistically different (p = 0.05), the

same letters form one homogeneous group. Values expressed as mean + standard deviation.
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Table S8. Aroma profile of the roasted at 200 °C Zophobas morio larvae fed BC or PS.

descriptor ZMBCIII ZMPSII
roasted bacon 6.9+0.5a 6.1+0.4b
bread 2.0+0.7a 2.1+0.4a
oily 5.0+0.6a 4.2+0.5b
burnt 8.0+0.7b 9.0+1.3a
malty 4.1+0.7a 3.0+0.7b

Mean values with different letters (a-b) within the same row were statistically different (p = 0.05), the
same letters form one homogeneous group. Values expressed as mean + standard deviation.



