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Exploring the functional food potential of Grand naine banana flour (GBF)
as a prospective weaning formulation by developing GBF-based composite

flour mixes

Supplementary files

1. Processing of grand naine banana (Musa sp.).
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Grand naine
banana Washing Peeling and cutting (6.5 mm
diameter thickness)

Blanching with
0.05% (w/v) NaOCL +
0.1% (w/v) citric acid
for 10 min
Banana Banana powder
powder stored (65-mesh sieve)
at 4 °C Convection drying (55 ¢ 2 °C)

Supplementary fig. 1. GBF using hydrothermal treatment (blanching, 100 °C for 10 min),
atmospheric forced-air drying (convection tray drying, 55 £ 2 °C, 8 h), pulverizing, and sieving
(65-mesh, 212 um) to obtain the final grand naine banana flour (GBF) stored at 4 °C until

further analysis.



Heatflow (mW)

2. DSC thermograms of GBF-based complementary mixes, MIX-1 to MIX-4.
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Supplementary fig. 2. DSC thermograms (MIX-1 to MIX-4).



3. FTIR protein spectra of GBF-based complementary mixes (24 order derivative).
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Supplementary fig. 3A. MIX-1 associated protein peaks in the amide regions (2" order

derivative analysis).
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Supplementary fig. 3B. MIX-2 associated protein peaks in the amide regions (2" order

derivative analysis).
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Supplementary fig. 3C. MIX-3 associated protein peaks in the amide regions (2" order

derivative analysis).
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Supplementary fig. 3D. MIX-4 associated protein peaks in the amide regions (2" order

derivative analysis).



4. Additional SEM images of GBF-based complementary mixes (scale = 10 um).
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Column Mode = Analytic Time: 11:07:46

Supplementary fig. 4A. Complementary mix (MIX-1) (scale = 10 um).
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Supplementary fig. 4B. Complementary mix (MIX-2) (scale = 10 um).



Date: 17 Jan 2025

Column Mode = Analytic Time: 1

Supplementary fig. 4C. Complementary mix (MIX-3) (scale = 10 pm).
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Supplementary fig. 4D. Complementary mix (MIX-4) (scale = 10 pm).



5. Sensory assessment (spider chart)

Sensory Assessment

MIX-1 MIX-2 e——=MIX-3 e—MIX-4
Appearance
Overall Acceptability Taste/Flavor
Texture/Mouthfeel Smell/odor

Supplementary fig. 5. Sensory assessment of complementary formulations.




