Electronic Supplementary Material (ESI) for Food & Function.
This journal is © The Royal Society of Chemistry 2023

Supplementary Material — S3

Huckleberry Gold Goldmarie
Mary Ann Soraya
2500 Adretta Talent
2000 o
=)
& 1500
Z
8
S 1000
£
500 -
0
0 3 6 9 12 15 18 21 24 27 30 33

Time (min)

1500 A

1000 4

Viscosity (BU)

500 A

Peak viscosity

Breakdown

Pasting characteristic

100 4
90 A
80 o
70 A
60
50
40 4
30 A
20
10 4
0 4

Temperature (°C)

W Huckleberry Gold

B Mary Ann
Adretta

W Huckleberry Gold W Goldmarie
m Mary Ann Soraya
Adretta M Talent

Onset Peak temperature

Pasting characteristic

B Goldmarie
Soraya
M Talent

Setback Final viscosity

S3a: Pasting properties of raw freeze-dried potato tubers, determined on a Micro-Visco Amylograph,
showing (A) average pasting curves; (B) average of relevant temperatures during determination and (C)
average of relevant viscosities during determination. Cultivars are sorted according the cooking type
(blue colors = firm cooking, grey — fairly firm cooking, yellow/orange — mealy cooking). n = 2, mean %

standard deviation.
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S3b: Pasting properties of extracted potato starches, determined on a Micro-Visco Amylograph,
showing (A) average pasting curves; (B) average of relevant temperatures during determination and (C)
average of relevant viscosities during determination. Cultivars from which starches were obtained are
sorted according the cooking type (blue colors = firm cooking, grey — fairly firm cooking, yellow/orange
— mealy cooking). n = 2, mean * standard deviation.



