Supplementary Tables and Figure
Supplementary Table S1. PDCAAS, in vitro PDCAAS and DIAAS values of raw and processed pulses, and of almond and oat for comparison
	Sample
	Processing
	PDCAAS
	In vitro-PDCAAS
	DIAAS
	

	Chickpeas
	Kabuli, whole
	Soaked, cooked
	51.9
	
	67
	1

	
	Kabuli, flour
	Raw
	
	77.22
	
	5

	
	Kabuli, flour
	Raw
	
	72.42
	
	3

	Peas
	Green, flour
	Raw
	
	54.91
	
	3

	
	Green, split
	Cooked
	50
	
	46
	1

	
	Yellow, split
	Cooked
	64.3
	
	73
	1

	
	Yellow, flour
	Raw
	
	52.1
	
	3

	
	Yellow, flour
	Extruded, 120°C
	65.44
	62.27
	67
	2

	
	Yellow, flour
	Cooked
	69.19
	67.44
	66
	2

	
	Yellow, flour
	Baked, 198℃
	68.89
	65.49
	64
	2

	
	Green, flour
	Extruded, 120°C
	73.61
	73.03
	70
	2

	
	Green, flour
	Cooked
	72
	71.17
	67
	2

	
	Green, flour
	Baked, 198℃
	75.22
	69.88
	70
	2

	
	Var. laguna, flour
	Raw
	66
	
	
	9

	
	Var. laguna, flour
	Extrusion, 124°C
	55
	
	
	9

	
	Var. laguna, flour
	Extrusion, 135°C
	61
	
	
	9

	
	Protein concentrate
	Raw, obtained by dry-milling
	71
	
	62
	6

	Beans
	Red Kidney, whole
	Soaked, cooked
	54.9
	
	51
	1

	
	Red Kidney, flour
	Extruded, 120°C
	64.95
	63.99
	60
	4

	
	Red Kidney, flour
	Soaked, cooked
	62.4
	63.74
	58
	4

	
	Red Kidney, flour
	Baked, 193°C
	50.1
	53.24
	46
	4

	
	Navy, whole
	Soaked, cooked
	66.7
	
	65
	1

	
	Navy, flour
	Extruded, 120°C
	60.82
	55.33
	56
	4

	
	Navy,whole
	Soaked, cooked
	61.23
	54.86
	57
	4

	
	Navy, flour
	Baked, 193°C
	53.62
	60.95
	50
	4

	
	Black, whole
	Soaked, cooked
	53.4
	
	49
	1

	
	Black, flour
	Extruded, 120°C
	69.74
	67.55
	65
	4

	
	Black, whole
	Soaked, cooked
	67.54
	62.31
	63
	4

	
	Black, flour
	Baked, 193°C
	57.52
	67.22
	53
	4

	
	Pinto, flour
	Extruded, 120°C
	61.76
	58.43
	57
	7

	
	Pinto, flour
	Baked, 193°C
	41.67
	53.44
	39
	7

	
	Pinto, whole
	Soaked, cooked
	59
	
	60
	1

	
	Pinto, flour
	Extruded, 120°C
	66.21
	64.95
	61
	4

	
	Pinto, whole
	Soaked, cooked
	75.1
	70.19
	70
	4

	
	Pinto, flour
	Baked, 193°C
	47.75
	59.48
	44
	4

	Lentils
	Red, split
	Cooked
	53.8
	
	50
	1

	
	Red, flour
	Raw
	
	43.63
	
	3

	
	Green, whole
	Cooked
	62.8
	
	58
	1

	Faba beans
	flour
	Raw
	
	55.19
	
	3

	
	flour
	Extruded, 120°C
	58.01
	54.45
	54
	4

	
	whole
	Soaked, cooked
	54.14
	49.81
	59
	4

	
	flour
	Baked, 193°C
	66.36
	57.49
	61
	4

	Oat
	flour
	Raw
	
	66.96
	
	3

	Almond
	flour
	Raw
	46
	41.48
	
	8

	1(Nosworthy, Neufeld, et al., 2017), 2(Nosworthy, Franczyk, Medina, et al., 2017),3(Stone, Nosworthy, Chiremba, House, & Nickerson, 2019), 4 (Nosworthy et. al., 2018), 5(Stone et al., 2019), 6(Mathai, Liu, & Stein, 2017), 7(Nosworthy, Franczyk, Zimoch-Korzycka, et al., 2017), 8(House, Hill, Neufeld, Franczyk, & Nosworthy, 2019), 9(Frias et al., 2011)
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Supplementary Figure S2: Countries of origin of the reviewed plant-based yoghurt alternatives.
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Supplementary Table S3: Average nutritional composition of the reviewed yoghurt alternatives, and dairy yoghurt for comparison. 
	Base ingredient, total, average
	Energy (kcal)
	Energy (kj)
	Carbohydrates (g)
	- Of which total sugars (g)
	Total fiber (g)
	Protein (g)
	Total fat (g)
	- Of which saturated fat (g)

	Coconut, n=32
	114.39
	±
	54.25
	510
	±
	209.16
	5.55
	±
	2.63
	1.68
	±
	1.63
	1.22
	±
	1.61
	1.53
	±
	1.02
	9.83
	±
	6.08
	8.53
	±
	5.78

	Lupin, n=2
	101.00
	±
	0.00
	426
	±
	0.00
	9.50
	±
	0.00
	1.50
	±
	0.00
	0.40
	±
	0.00
	1.80
	±
	0.00
	6.00
	±
	0.00
	5.60
	±
	0.00

	Almond, n=12
	83.98
	±
	27.13
	306
	±
	93.33
	6.45
	±
	3.26
	1.81
	±
	2.80
	2.03
	±
	1.16
	2.41
	±
	1.78
	5.41
	±
	1.93
	0.57
	±
	0.23

	Cashew, n=5
	74.27
	±
	17.19
	309
	±
	70.87
	5.86
	±
	0.62
	0.75
	±
	0.70
	0.59
	±
	0.12
	1.78
	±
	0.33
	4.85
	±
	1.61
	1.04
	±
	0.23

	Oat, n=8
	72.19
	±
	36.43
	337
	±
	160.87
	9.51
	±
	3.62
	1.87
	±
	1.47
	0.88
	±
	0.26
	1.81
	±
	1.15
	3.19
	±
	3.38
	1.57
	±
	1.69

	Soy, n=16
	61.82
	±
	17.02
	259
	±
	71.89
	4.81
	±
	5.41
	3.70
	±
	4.96
	1.12
	±
	0.87
	4.20
	±
	0.90
	2.51
	±
	0.59
	0.40
	±
	0.14

	Pea, n=1
	60.00
	
	
	251
	
	
	4.67
	
	
	2.00
	
	
	0.67
	
	
	4.00
	
	
	3.00
	
	
	0.00
	
	

	Flaxseed, n=1
	58.80
	
	
	246
	
	
	8.23
	
	
	2.94
	
	
	0.00
	
	
	3.52
	
	
	1.17
	
	
	0.00
	
	

	Hemp, n=1
	38.00
	
	
	160
	
	
	4.00
	
	
	0.60
	
	
	N.g.
	
	0.60
	
	
	2.00
	
	
	0.20
	
	

	Dairy, n=5
	74.34
	±
	15.51
	309
	±
	63.03
	5.27
	±
	1.85
	5.16
	±
	1.67
	0.00
	±
	0.00
	4.00
	±
	0.90
	3.92
	±
	0.78
	2.48
	±
	0.30
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