Y
0.4 W

® \/xf

z _ WHY40%
R I W

= = ———— W4Y30%
= \/\—

&

= W+Y20%

R
\/ — WY 10%
-0.8 1 &
\/f—\ w

T
55 60 65 70 75 80 85

Temperature (°C)

Figure S1. Differential scanning calorimetry (DSC) traces of the gelatinization parameters of control
wheat flour (W) and yam powder (Y) and wheat flour-yam powder mixtures at 10% to 40%.



