Supplementary Table 1. Mean values comparing the physicochemical properties Control (non-HPP treated meat) with phosphate-reduced sausages formulations with HPP-treated meat
	
	Non-HPP treated Control
	HPP treated formulations
	Sig.
	SEM

	
	
	Formulation 1
	Formulation 2
	Formulation 3
	
	

	WHC
	89.1a
	87.5a
	87.9a
	82.7b
	*
	0.7

	Cook loss
	5.7a
	6.1a 
	6.2a
	8.3b
	*
	0.3

	TEF (%)
	6.4a
	8.8b
	9.7b
	11.5c
	*
	0.4

	Fat exudate (%)
	6.5a
	8.7b
	7.9ab
	7.7ab
	*
	0.2

	P2b (%)
	3.5
	3.4
	3.3
	3.5
	ns
	0.1

	P21 (%)
	86.9a
	90.0a,b
	90.7b
	90.0a,b
	*
	0.3

	P22 (%)
	9.7a
	6.6b
	6.1b
	6.5b
	*
	0.3

	L*
	65.3a
	61.0b
	60.6b
	61.6b
	*
	0.4

	a*
	5.8
	5.9
	5.9
	6.3
	ns
	0.1

	b*
	19.7
	19.4
	19.1
	19.6
	ns
	0.1

	ΔE
	
	4.3
	4.7
	3.7
	
	

	Hardness (N)
	48.2a
	29.1b
	27.3b
	22.4b
	*
	2.2

	Chewiness (J)
	109.9a
	25.9b
	35.1b
	14.7b
	*
	8.4

	Cohesive force
	0.7
	0.7
	0.7
	0.8
	ns
	0.0

	Gumminess (N)
	13.3a
	4.1b
	5.2b
	3.1b
	*
	0.9

	Springiness (mm)
	8.2a
	5.7bc
	6.5abc
	4.7c
	*
	0.3

	TDF (%)
	0.8a
	3.6b
	4.2b
	4.6b
	*
	0.4

	Ash (%)
	2.1a
	1.9ab
	1.9ab
	1.8b
	*
	0.0

	Salt (%)
	0.6
	0.7
	0.7
	0.7
	ns
	0.0

	TBARS (mg MDA/kg)
	Day 0
	0.2
	0.2
	0.3
	0.3
	ns
	0.0

	
	Day 9
	0.6
	0.6
	0.5
	0.8
	ns
	0.0


Where Control – 0.50% STPP only; Formulation 1- 0.20% STPP+0.22% AP+0.58% CSS; Formulation 2- 0.20% STPP+0.00% AP+ 0.80% CSS; Formulation 3- 0.06% STPP+0.94% AP+0.00% CSS 
*-Significance levels at P<0.05 between formulations with HPP-treated meat and control formulations with non-HPP treated meat using one-way ANOVA, ns- not significant
SEM – Standard error mean of the sample population
[bookmark: _GoBack]a-c –Mean values with different superscripts within a row are statistically different (P<0.05) from each other using Tukey’s comparisons.
