Table A1. Response surface models for processing characteristics and chemical composition of reformed cooked hams
	
	Brined meat pH
	Cook loss
	Moisture
	Fat
	Protein
	Carbohydrates
	Salt

	Model
	LM
	QM
	LM
	QM
	QM
	QM
	LM

	Sig. model
	< 0.001
	< 0.001
	< 0.001
	0.006
	< 0.001
	< 0.001
	0.008

	Lack of Fit
	ns
	ns
	ns
	ns
	ns
	ns
	ns

	R2
	0.65
	0.97
	0.59
	0.66
	0.90
	0.88
	0.28

	F values:
	
	
	
	
	
	
	

	STPP
	40.20 ***
	49.46 ***
	32.29 ***
	0.63 ns
	0.10 ns
	5.90 *
	8.67 **

	RS
	
	0.48 ns
	
	7.38 *
	29.32 ***
	22.07 ***
	

	PS
	
	0.18 ns
	
	7.86 *
	23.56 ***
	18.12 ***
	

	CD
	
	4.96 *
	
	
	0.55 ns
	3.56 ns
	

	STPP x RS
	
	40.47 ***
	
	
	40.37 ***
	10.93 **
	

	STPP x PS
	
	64.02 ***
	
	
	29.17 ***
	6.06 *
	

	RS x PS
	
	2.98 ns
	
	12.62 **
	13.72 **
	5.57 *
	

	RS x CD
	
	
	
	
	4.66 *
	
	

	STPP2
	
	7.65 *
	
	3.31 ns
	
	
	

	RS2
	
	2.75 ns
	
	4.02 ns
	
	
	

	PS2
	
	5.86 *
	
	5.03 *
	18.23 ***
	13.70 **
	


LM: Linear Model, QM: Quadratic Model

Ns: P > 0.05, *: P ≤ 0.05, **: P ≤ 0.01, *** P ≤ 0.001. 
STPP: Sodium tripolyphosphate; RS: rice starch; PS: potato starch; CD: comminution degree
Table A2. Response surface models for instrumental colour, expressible moisture and texture profile analysis of reformed cooked hams
	
	Yellowness
	Chroma
	Expressible Moisture
	Hardness
	Chewiness
	Cohesiveness
	Gumminess
	Springiness

	Model
	2FI
	2FI
	QM
	LM
	LM
	LM
	LM
	LM

	Sig. model
	0.039
	0.006
	0.001
	0.001
	< 0.001
	0.002
	< 0.001
	< 0.001

	Lack of Fit
	ns
	ns
	ns
	ns
	ns
	ns
	ns
	ns

	R2
	0.45
	0.46
	0.53
	0.64
	0.71
	0.46
	0.65
	0.63

	F values
	
	
	
	
	
	
	
	

	STPP
	
	
	
	6.04 *
	16.05 ***
	
	6.99 *
	18.11 ***

	RS
	2.70 ns
	0.40 ns
	11.86 ***
	20.82 ***
	9.23 **
	16.19 ***
	14.61 ***
	

	PS
	0.13 ns
	
	5.28 ns
	7.03 *
	6.58 *
	9.90 **
	7.19 *
	3.01 ns

	CD
	0.020 ns
	1.80 ns
	
	4.16 ns
	16.06 ***
	
	9.66 **
	10.70 **

	RS x CD
	8.58 **
	8.92 **
	
	
	
	
	
	

	PS x CD
	2.69 ns
	
	
	
	
	
	
	


2FI: two factor interaction; QM: Quadratic Model; LM: Linear Model

Ns: P > 0.05, *: P ≤ 0.05, **: P ≤ 0.01, *** P ≤ 0.001. 
STPP: Sodium tripolyphosphate; RS: rice starch; PS: potato starch; CD: comminution degree.
Table A3. Response surface models for sensory attributes of reformed cooked hams
	
	Pink colour
	N Holes
	Juiciness
	Tenderness
	Springiness
	Adhesiveness
	Ham Fl.
	O. Liking

	Model
	QM
	LM
	2FI
	2FI
	LM
	LM
	LM
	LM

	Sig. model
	0.019
	< 0.001
	< 0.001
	0.013
	< 0.001
	0.011
	0.005
	< 0.001

	Lack of Fit
	ns
	ns
	ns
	ns
	ns
	ns
	ns
	ns

	R2
	0.65
	0.47
	0.72
	0.41
	0.64
	0.35
	0.52
	0.47

	F values
	
	
	
	
	
	
	
	

	STPP
	1.93 ns
	19.43 ***
	24.94 ***
	10.63 **
	39.14 ***
	7.72 *
	5.57 *
	19.25 ***

	Rice Starch
	0.00004 ns
	
	
	
	
	3.22 ns
	6.89 *
	

	Potato Starch
	0.41 ns
	
	0.77 ns
	
	
	
	8.02 *
	

	CD
	3.21 ns
	
	
	0.0004 ns
	
	
	5.60 *
	

	STPP x PS
	
	
	11.99 **
	
	
	
	
	

	STPP x CD
	
	
	
	4.10 ns
	
	
	
	

	RS x PS
	0.04 ns
	
	
	
	
	
	
	

	RS x CD
	9.03 **
	
	
	
	
	
	
	

	PS x CD
	
	
	
	
	
	
	
	

	STPP2
	3.55 ns
	
	
	
	
	
	
	

	PS2
	2.97 ns
	
	
	
	
	
	
	


N holes: number of holes; Ham Fl.: ham flavour intensity; O. liking: overall liking

QM: Quadratic Model; LM: Linear Model; 2FI: two factor interaction
Ns: P > 0.05, *: P ≤ 0.05, **: P ≤ 0.01, *** P ≤ 0.001. 
STPP: Sodium tripolyphosphate; RS: rice starch; PS: potato starch; CD: comminution degree
