
Title The proportion of fermented milk in dehydrated fermented
milk-parboiled wheat composites significantly affects their
composition, pasting behaviour, and flow properties on
reconstitution

Authors Shevade, Ashwini V.;O'Callaghan, Yvonne C.;O'Brien, Nora
M.;O'Connor, Thomas P.;Guinee, Timothy P.

Publication date 2018

Original Citation Shevade, A., O'Callaghan, Y., O’Brien, N., O’Connor, T. and
Guinee, T. (2018) 'The proportion of fermented milk in dehydrated
fermented milk-parboiled wheat composites significantly affects
their composition, pasting behaviour, and flow properties on
reconstitution', Foods, 7(7), 113 (16pp). doi: 10.3390/foods7070113

Type of publication Article (peer-reviewed)

Link to publisher's
version

http://www.mdpi.com/2304-8158/7/7/113 - 10.3390/foods7070113

Rights © 2018, the Authors. Licensee MDPI, Basel, Switzerland. This
article is an open access article distributed under the terms
and conditions of the Creative Commons Attribution (CC BY)
license (http://creativecommons.org/licenses/by/4.0/). - http://
creativecommons.org/licenses/by/4.0/

Download date 2026-09-02 10:10:32

Item downloaded
from

https://hdl.handle.net/10468/6680

https://hdl.handle.net/10468/6680


Nutrients 2018, 7, 113; doi:10.3390/foods7070113  S1 of S2  

 

Supplementary Materials: The Proportion of 
Fermented Milk in Dehydrated Fermented Milk-
Parboiled Wheat Composites Significantly Affects 
their Composition, Pasting Behaviour and Flow 
Properties on Reconstitution 
Ashwini V. Shevade 1, Yvonne C. O’ Callaghan 2, Nora M. O’ Brien 2, Tom P. O’ Connor 2, 
Timothy P. Guinee 1,* 

 
Figure S1. Sorption isotherms for salted dehydrated fermented milk-wheat composites (FMWC) during 
desorption (a) and adsorption (b): The ratio of fermented milk-to-wheat composites was 1.5(), 2.3 (), 
3.0 () or 4.0 ().Presented values are the means of two replicate trials; error bars represent standard 
deviations of the mean. 

 
Figure S2. DSC endotherms for salted (s) dehydrated fermented milk-wheat composites (FMWC) with 
different ratios of fermented milk to wheat: 1.5, 1.9, 2.3, 3.0 or 4.0. 

(a) (b) 



Nutrients 2018, 7, 113; doi:10.3390/foods7070113  S2 of S2  

 

 
Figure S3. Pasting curves of salted (s) dehydrated fermented milk-wheat composites (FMWC) with 
different ratios of fermented milk to wheat: 1.5, 1.9, 2.3, 3.0 or 4.0. 


