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APPENDICES

Appendix 1. Plant-based Nugget Productions

From upper left to lower right: commercial chicken nugget, control (hung TVP + ground TVP), hung TVP +

tempeh, ground TVP + tempeh, tempeh, hung TVP + ground TVP + tempeh, commercial chicken nugget
(cut), control (hung TVP + ground TVP, cut), hung TVP + tempeh (cut), ground TVP + tempeh (cut), tempeh

(cut), hung TVP + ground TVP + tempeh (cut).
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Appendix 2. Texture Analysis Graph (Hardness, Commercial, Batch 1)
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Appendix 3. Texture Analysis Graph (Hardness, Commercial, Batch 2)
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Appendix 4. Texture Analysis Graph (Hardness, Control, Batch 1)
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Appendix 5. Texture Analysis Graph (Hardness, Control, Batch 2)
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Appendix 6. Texture Analysis Graph (Hardness, Hung TVP + Tempeh, Batch 1)
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Appendix 7. Texture Analysis Graph (Hardness, Hung TVP + Tempeh, Batch 2)
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Appendix 8. Texture Analysis Graph (Hardness, Ground TVP + Tempeh, Batch 1)
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Appendix 9. Texture Analysis Graph (Hardness, Ground TVP + Tempeh, Batch 2)
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Appendix 10. Texture Analysis Graph (Hardness, Tempeh, Batch 1)
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Appendix 11. Texture Analysis Graph (Hardness, Tempeh, Batch 2)
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Appendix 12. Texture Analysis Graph (Hardness, Hung TVP + Ground TVP + Tempeh, Batch 1)
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Appendix 13. Texture Analysis Graph (Hardness, Hung TVP + Ground TVP + Tempeh, Batch 1)
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Appendix 14. Statistical Data Analysis

Kruskal-Wallis H test for each treatment (95% confidence interval):

Hardness Moisture Ash Protein Fat Carhohydrate
Chi-Square 9.769 10.231 10.538 10.154 10.231 8.923
df 5 5 5 5 5 5
Asymp. Sig. 0.082 0.069 0.061 0.071 0.069 0.112
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