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APPENDICES

Statistical analysis of emulsion properties.

al. > | G e oy I
26.00
Each node shows the sample average rank of name.
2 std. - Std. N 2
Samplel-sample2 goost & Std: & Sd.Testo gig < adjsig. |
C0-E3 -3.333  6.466 -516 606  1.000
Co-E1 -5.667  6.466 -876 381  1.000
Hypothesis Test y
Null Hypothesis S Test < Sig.© Decision | Co-E2 -9.000 6.466  -1.392  .164  1.000
5 Independent- ject the
The medians of wac are the i
Bl Geacross categories of name. ?_:rr;ples Median .006 null _— CO-E4 -13.000  6.466 -2.011 044 1.000
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Asymptotic significances are displayed. The significance level is .05.
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E1-E6 -11.333 6.470 -1.752 .080 1.000
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The emulsion stability of 8% SPI & 1.5% MC emulsion.
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The emulsion stability of 8% SPI & 3% MC emulsion.
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Water absorbing capacity of emulsions.

E7 WAC batch 1
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Cooking loss of plant-based burger statistical analysis.

N Test -~ Std. - Std.Test~ a a
Hypothes;s Test Summlry _ _ Sample1-Sample2 Statistic© Error = Statistic © 519- ~ AdjSig.<|
Null Hypothesis < Test < Sig.= Decision ~
AKSPI&3%MC-8%SPI&15% 3000 2944 -1019 308 1000
The distribution of Cookingloss ISr:::gleer;dem— — Reject the
L TR Kruskal-Wali o1 R thesis. (AT SIS -6.000 2.944  -2.038  .042 249
Asymptotic significances are displayed. The significance level is .05. ‘s'rsi’;l:;li’: MC-Burger with 9.000 2.944 3.057 .002 013
BSPI& 15X MC-8%SPI&3% 3000 2944  -1019 308  1.000
gz‘ssp':'"";lt-:" MC-Burger with 6.000 2.944 2038 .042 249
grsi’;'n‘;g’: MC-Burger with 3.000  2.944 1.019 308  1.000
N Test - Std. - Std. Test~ a N
Hypothes;s Test Summlry _ _ Samplel-Sample2 Statistic© Error ~ Statistic © Si9- ~ AdjSig.<
Null Hypothesis < Test = Sig.~ Decision &
[ e el SR e =33 -1333 2.944 -453 651  1.000
The distribution of Cookingloss I{:::sﬁ"sdem- - Reject the
1 Erg:lep.same across categories of K;t;skal-Wallis d pl;:)othesis. gg{%e;;alésuspenslon-s% _4.667 2.944 ~1.585 113 678
Asymptotic significances are displayed. The significance level is .05. g:lfge;:a'(‘:SUSP"‘s'o""”‘ -8.000 2.944 -2.717 .007 .039
BSPI& LSXMC-8%SPI&3% 3333 2944  -1132 258 1.000
B el 6.667  2.944 2265 024 141
2% SRLESEMC SR SRR SX 3333 2.944 1132 258 1.000
£atn NouE SMOWS U SAMpIe average rank o1 Lroup.
i Test -~ Std. - Std. Test~ a N
Hypotheséls Test Summzry _ _ [Sample1-Sample2 Statistic© Error = Statistic ~ 5i9- © Adj.Sig.~
Null Hypothesis 4 Test <~ Sig.~ Decision =~
AT SLIEA I AAER -3.000 2.944  -1.019 308  1.000
0 _Thehdistriburion of Cookinglossf ISr::r(:gleér;dem— 0 Reject the
is the same across categories o . 4 nul 4% SPI & 3% MC-Burger with
Group. 9 #gl;:kal—Wallls hypothesis. suspension 9 6.000 2.944 2.038 .042 .249
Asymptotic significances are displayed. The significance level is .05. :ﬂ’(‘:sm & 3% MC-8% SPI & 1.5% -9.000 2.944 -3.057 .002 013
fu"siz':;liﬁ MC-Burger with 3.000  2.944 1019 308 1.000
F LA ER S S ] 6.000 2.944 2038  .042 249
L e e =6 -3.000 2.944  -1.019 308  1.000

Hypothesis Test Summary

Null Hypothesis Test Sig. Decision

The distribution of Cookingloss ISr;cri:pfér;dent— Retain the
1 is the same across categories of Krusﬁ:al-WaIIis .051 null
Treatment. Test hypothesis.
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Cooking loss of plant-based burger statistical analysis.

Samplel-Sample2 St::i::ic% Esr:%r% Sstgt;l;tzis:% Sig. = Adj.Sig.%
Fresh-Frozen -3.000 2.236 -1.342 .180 .539
Fresh-Chill 6.000 2.236 2.683 .007 .022
Frozen-Chill 3.000 2.236 1.342 .180 .539

Hypothesis Test Summary

Null Hypothesis Test

Sig. Decision

The distribution of Cookingloss g’;‘:ﬁgﬁ';de"t'

1 is the same across categories of Kruskal-Wallis
Treatment. Test

Retain the
.061 null

hypothesis.

-

Test = Std. -~ Std. Test-~.

[\

samplel-sample2 geatictic~ Error ~ Statistic .~ 519  AdiSig.”
Frozen-Chill 3.000 2.236 1.342 .180 .539
Frozen-Fresh 6.000 2.236 2.683 .007 .022
Chill-Fresh -3.000 2.236 -1.342 .180 .539
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Physicochemical properties of plant-based burger statistical analysis.

Hypothesis Test Summary

Null Hypothesis Test Sig. Decision
The distribution of Springiness Isnacrlspleer;dent- Retain the
1 is the same across categories of Krus?(aI—WaIIis 200 null
Group. Test hypothesis.
The distribution of Hardness is Ig;i:gleer;dent— Reject the
2 the same across categories of Kruskal-Wallis 016 null
Group. Test hypothesis.
The distribution of Moisture is Isr;?:pleér;dent- Reject the
3 the same across categories of KrusFl)(aI—WaIIis 018 null
Group. Test hypothesis.
Sample1-Sample2 st pd. & Y. TestS sig. S Adjsig.s
e S Rl e 3.000 2.944 1.019 308  1.000
8% SPI & 3% MC-8% SPI & 1.5% 6.000 2.944 2.038 042 249
MC . . . . .
8% SPI & 3% MC-Burger with
suspension 9.000 2.944 3.057 .002 .013
WeSPI& 3% MC-8%SPI&1.5% 3000 2944  -1019 308  1.000
4% SPI & 3% MC-Burger with
suspension 6.000 2.944 2.038 .042 .249
8% SPI & 1.5% MC-Burger with
suspension 3.000 2.944 1.019 .308 1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Hardness * Group(Test 2) [
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Physicochemical properties of plant-based burger statistical analysis.

Test -
o=

Std. - Std. Test-.

sy Ay
Samplel-Sample2 Statistic~ Error = Statistic = Si9- ~ AdjSig.©
R T 3333 2.939 1.134 257  1.000
89é$?|& 3% MC-8% SPI & 1.5% 5.667 2.939 1.928 054 323
% ) : ) ] )
8% SPI & 3% MC-Burger with
Saspension 9.000 2.939 3.063  .002 013
TR PRl 2333 2.939 -794 427  1.000
4% SPI & 3% MC-Burger with
Suspencion 5.667  2.939 1.928  .054 323
8% SPI & 1.5% MC-Burger with
Suspencion 3.333  2.939 1.134 257  1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the

same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Moisture * Group(Test 3) [+

Hypothesis Test Summary
Null Hypothesis Test Sig. Decision
The distribution of Springiness lsr;?r?pﬁr;dent— Reject the
1 is the same across categories of Krus‘l)<aI-WaIIis .030 null
Group. Test hypothesis.
The distribution of Hardness is g’;‘?ﬁpﬁgdent' Reject the
2 the same across categories of Krus[l)(aI-WaIIis .024 null
Group. Test hypothesis.
The distribution of Moisture is Isgtgspﬁr;dent— Re_‘ect the
3 the same across categories of Kr sFI)(aI-WaIIis .033 null
Group. Test hypothesis.
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Physicochemical properties of plant-based burger statistical analysis.

Test - Std. = Std. Test~ a a
Samplel-SampleZ staﬂsticv Error 4 Statistic 4 Slg. 4 Adj.Sig.v
4% SPI1 & 3% MC-Burger with
suspension 4.000 2.944 1.359 174 1.000
:ﬂ?éSPI & 3% MC-8X SP1 & 1.5% -5.000 2.944 -1.698 .089 537
R -9.000 2.944  -3.057  .002 013
M ! A d d d
Burger with suspension-8%
SPI & 1.5% MC P -1.000 2.944 -.340 734 1.000
Burger with suspension-8% _ _
SPI & 3% MC 5.000 2.944 1.698  .089 537
I!\i:éSPI & 1.5% MC-8% SP1 & 3% -4.000 2.944 -1.359 174 1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Hardness * Group(Test 2 )

Test -~ Std. - Std. Test-. a A
Samplel-Sample2 Statistic~ Error © Statistic ~ 319 © AdjsSig.<
B -2.167  2.939 -737 461  1.000
4% SPI & 3% MC-8% SPI & 1.5% -4.833 2.939 -1.645 100 600
Mc - - - - -
4% SPI & 3% MC-Burger with
suspension 8.333 2.939 2.836 .005 .027
?‘%SPI & 3% MC-8% SPI & 1.5% 2.667 2.939 907 .364 1.000
8% SPI & 3% MC-Burger with
suspension 6.167  2.939 2.098  .036 215
8% SPI & 1.5% MC-Burger with
suspension 3.500 2.939 1.191 .234 1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Springiness * Group(Test 1) [&
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Physicochemical properties of plant-based burger statistical analysis.

sample1-Sample2 Satstic® Error© Stateie © Slg- S Adisig.S
gg;’ie;’?&'és“spens'°"‘8" -3.667 2.944  -1.246  .213  1.000
gg;’%e;’?a'és“”“-“s'°“‘4% -6.000  2.944 -2.038  .042 .249
ggll'%e{g,"tmzuspe"ﬂ°“‘3" -8.333  2.944  -2.831  .005 028
Rl e il Sl 2333 2.944 793 .428  1.000
::éSP' & 3% MC-8% SPI & 1.5% 4.667 2.944 1.585  .113 678
:ﬁ’éSPl &3%MC-8%SPI& 1.5% ;333 2.944 -793  .428  1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Moisture * Group(Test 3) [+

Hypothesis Test Summary

Null Hypothesis Test Sig. Decision
The distribution of Springiness Isriacgﬁpﬁr;dent— Reject the
1 is the same across categories of Kr s‘I’(aI-Wall's .043 null
Group. Tes . hypothesis.
est
The distribution of Hardness is Independent- Reject the
. Samples
2 the same across categories of Kruskal -Wallis .024 null
Group. Tes hypothesis.
est
The distribution of Moisture is ISr;?:pleér;dent— Retain the
3 the same across categories of p . 172 null
Kruskal-Wallis :
Group. hypothesis.

Test

Asymptotic significances are displayed. The significance level is .05.
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Physicochemical properties of plant-based burger statistical analysis.

Test -~ Std. - Std. Test-~ N N
Samplel-Sample2 Statistic© Error ~ Statistic ~ Si9- + Adj.Sig.<
LR SRS R -4.167 2.939  -1.418  .156 937
ﬁésp'& 3%MC-8%SPI& 1.5% 333 ,939  -1.645  .100 600
4% SPI & 3% MC-Burger with
Suspension 9.000 2.939 3.063  .002 013
B et 667  2.939 227 .821  1.000
8% SPI & 3% MC-Burger with
e tad 4.833  2.939 1.645  .100 600
8% SPI & 1.5% MC-Burger with
suspension 9 4.167 2.939 1.418 .156 937

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Hardness * Group(Test 2)

sample1-Sample2 Stistic® Ener S Satsie S Sig. © AdjSig.S
gg{%e;’?al(\:suspension-s% -3.333  2.944  -1.132  .258  1.000
g:;’%ei’-‘g;‘“;n%“s"e"“°“'8% -3.667  2.944 -1.246  .213 1.000
gg;—%e;’?al(\:suspension-4% -8.333 2,944  -2.831  .005 028
249(‘:5” & 3% MC-8% SPI & 1.5% 333 2.944 113 .910 1.000
:ﬂ’éspl & 3% MC-4% SPI & 3% 5.000 2.944 1.698  .089 537
a’&SPI & 1.5% MC-4% SPI & 3% 4.667 2.944 1.585  .113 678

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Springiness * Group(Test 1) (&)
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Physicochemical properties of plant-based burger statistical analysis.

Hypothesis Test Summary

Null Hypothesis Test Sig. Decision
The distribution of Springiness Isr;?:pleér;dent- Reject the
1 is the same across categories of Krus?(aI-WaIIis .024 nu
Group. Test hypothesis.
The distribution of Hardness is Isr;cri:pleer;dent— Reject the
2 the same across categories of Krus;I)(aI—WaIIis .016 null
Group. Test hypothesis.
The distribution of Moisture is !_;na(:pleer;dent— Reject the
3 the same across categories of KrusFl)(aI-WaIIis 024 null
Group. Test hypothesis.
Samplel-Sample2 St-:slzttic% Esrf%r% Ssttgt?s'%z:t% Sig. = AdjSIg.%
sl L e 3.000 2.944 1.019  .308  1.000
a’és” & 3% MC-8% SP1 & 1.5% 6.000 2.944 2.038 .042 .249
8% SPI & 3% MC-Burger with
suspension 9.000 2.944 3.057 .002 .013

4M’(‘:s"' &3%MC-8%SPI& 1.5% 3000 2.944 -1.019  .308  1.000

4% SPI & 3% MC-Burger with

suspension 6.000 2.944 2.038 .042 .249
8% SPI & 1.5% MC-Burger with

suspension 3.000 2.944 1.019 .308 1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Hardness * Group(Test 2) @
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Test -~ Std. - Std.Test. N a
Samplel-Sample2 Statistic© Error -~ Statistic =~ i9- © Adj.Sig.=
sl g Sl 1.000 2.944 340 734 1.000
89éSP|& 3% MC-8% SPI & 1.5% 5.000 2.944 1.698 089 537
w : : : : :
8% SPI & 3% MC-Burger with
suspension 8.000 2.944 2717  .007 = .039
WeSPI&3%MC-8%SPI& 1.5% 4000 2944  -1359 174 1.000
4% SPI & 3% MC-Burger with
S R 7.000 2.944 2378  .017  .105
8% SPI & 1.5% MC-Burger with
il 3.000  2.944 1.019 308  1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

r FEN CH R P LN CF S

Springiness * Group(Test 1) [

Test -~ Std. - Std. Test- A A
Samplel-Sample2 Statistic ~ Error = Statistic =~ >19- ~ AdjSig.©
NGSPI& 3% MC-8%SPI& 1.5% 3000 2939  -1.021 307  1.000
4% SPI & 3% MC-Burger with
prtpceiiesgn 7.167  2.939 2.439 015 .088
4% SPI & 3% MC-8% SPI & 3% -7.833 2.939 -2.666 008 046
Mc - - . . -
8% SPI & 1.5% MC-Burger with
TR 4.167 2.939 1.418  .156 937
B%SPI& 1.5%MC-8%SPI& 3% 4833 2939  -1645 100  .600
Burger with suspension-8%
SPI & 3% Me 5P -667 2.939 -227  .821 1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Moisture * Group(Test 3 )
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Hypothesis Test Summary

Null Hypothesis Test Sig. Decision
The distribution of Springiness ISrIacri:pﬁr;dent- Reject the
is the same across categories of Krus’:(aI-WaIIis 022 nu
Group. T hypothesis.
est
The distribution of Hardness is Independent- Reject the
d Samples
the same across categories of Kruskal-Wallis .016 nu
Group. Tes ! hypothesis.
est
The distribution of Moisture is Isnacri:pleer;dent- Reject the
the same across categories of Krus’:cal-WaIIis .038 null
Group. Test hypothesis.

Samplel-Sample2

Test -~ Std. - Std. Test-.

Statistic™” Error =~ Statistic

Sig. © AdjSig.=

g Er Sty Sl e -3.000 2.944  -1.019  .308  1.000
4% SPI & 3% MC-Burger with

SUspansich 6.000 2.944 2.038  .042 249
N%SPI& 3%MC-8%SPI& 1.5% 9000 2944  -3.057 .00 013
8% SPI & 3% MC-Burger with

SUspuRsion 3.000 2.944 1.019 308  1.000
e b ot Rl 6.000 2.944 2.038  .042 249
Burier with suspension-8% -3.000 2.944 -1.019 308 1000

SPI & 1.5% MC

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the

Hardness * Group(Test 2)
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Test - Std. - Std. Test- A A
Samplel-Sample2 Statistic -~ Error = Statistic = >19- ~ AdjSig.~
BraSPI& L5%MC-8%SPI&3%  _1667 2.944 -566 571 1.000
::éSPI & 1.5% MC-4% SPI & 3% 5.333 2.944 1.812 .070 420
8% SPI & 1.5% MC-Burger with 8.333  2.944 2.831 005 028
suspension : : : : :
'%I?(G:SPI & 3% MC-4% SP1 & 3% 3.667 2.944 1.246 .213 1.000
8% SPI & 3% MC-Burger with
suspension 6.667  2.944 2.265  .024 141
4% SPI & 3% MC-Burger with
suspension 3.000  2.944 1.019  .308  1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Springiness * Group(Test 1) &

sample1-Sample2 StustcS pud. S Jd.TestS sig. S Adjsig.S
8% SPI & 3% MC-Burger with

AR 3.667 2.944 1.246 213 1.000
s’és” & 3% MC-8% SPI & 1.5% 6.333  2.944 2.151 031 189
M ) ) ) ) )
8’(‘:5” & 3% MC-4% SPI1 & 3% 8.000 2.944 2.717 007 039
o } ) . . :
Burger with suspension-8% _ _

SPI g 1.5 MC 2.667 2.944 906 .365 1.000
Burger with suspension-4% _

spli 39 MC -4.333  2.944 1.472 141 .846
B e 1.667  2.944 566  .571  1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Moisture * Group(Test 3 )
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Hypothesis Test Summary

Null Hypothesis = Test = Sig.% Decision &
The distribution of Springiness Isr;l(::pleer;dent- Reject the
1 is the same across categories of Krusrl)(aI-Wallis .019 nu
Group. Test hypothesis.
The distribution of Hardness is ISr;t;Jspleer;dent- Re{ect the
2 the same across categories of K i I-Walli .016 null
Group. T;‘S’f S hypothesis.
The distribution of Moisture is ISr;e:pleer;dent- Retain the
3 the same across categories of Krusrl)cal-WaIIis 053 null
Group. Test hypothesis.
Samplel-Sample2 StI:I::icg Esrtr%r% Ssttgt;l;‘:isct% Sig. = AdjSig.%
e 3.000  2.944 1.019  .308  1.000
SESRISEANCES 6.000 2.944 2.038 042 249
MC . . . . .
suspension ’ ’ ’ ’ :
sttt LS B 3.000  2.944 1.019  .308  1.000
8% SPI & 1.5% MC-Burger with
suspension 6.000 2.944 2.038 .042 .249
4% SPI & 3% MC-Burger with
suspension 3.000 2.944 1.019 .308 1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the
same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Hardness * Group(Test 2) @
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Test - Std. - Std. Test-. a N
Samplel-Sample2 Statistic ~ Error =~ Statistic =~ >19- ~ AdjSig.—
I 3.333  2.944 1132 258 1.000
Pl e S L 5.667  2.944 1925 .054 325
Mc - . - - -
8% SPI & 3% MC-Burger with
Suspension 9.000  2.944 3.057  .002 013
DoSPI& L5%MC-4%SPI& 3% 7333 2.944 793 428 1.000
8% SPI & 1.5% MC-Burger with
oo 5.667  2.944 1925  .054 325
4% SPI & 3% MC-Burger with
S 3.333  2.944 1132 258 1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2 distributions are the

same.

Asymptotic significances (2-sided tests) are displayed. The significance level is .05.
Significance values have been adjusted by the Bonferroni correction for multiple tests.

Springiness * Group(Test 1) [

Hypothesis Test Summary

Null Hypothesis Test Sig. Decision
The distribution of Springiness Isr;c::pleer;dent— Reject the
1 is the same across categories of Kri ‘i( 1-Walli 027 null
Treatment. Tel;: cFuctll hypothesis.
The distribution of Hardness js  ndependent- Reject the
. Samples
2 the same across categories of Kruskal-Wallis 027 null
Treatment. T hypothesis.
est
The distribution of Moisture is ISr;c;ire‘plendent— Reject the
: ples
3 the same across categories of Kruskal -Wallis 039 null
Treatment. Test hypothesis.

Asymptotic significances are displayed. The significance level is .05.
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Physicochemical properties of plant-based burger statistical analysis.

Test - Std. - Std. Test-.

Samplel-Sample2 ¢..victic™ Error ~ Statistic =

Sig. < AdjSig.”

Fresh-Frozen -3.000 2.236 -1.342 .180 At
Fresh-Chill 6.000 2.236 2.683 .007 .022
Frozen-Chill 3.000 2.236 1.342 .180 .539

Hardness * Treatment(Test 2)

Each row tests the null hypothesis that the Sample 1 and Sample 2
distributions are the same.

iﬁsyrln‘pto(;isc significances (2-sided tests) are displayed. The significance
evel is .05.

Significance values have been adjusted by the Bonferroni correction for
multinla tacte

Test -~ Std. = Std. Test-.

Samplel-Sample2 ¢..victic™ Error = Statistic =

Sig. & AdjSig.”

Chill-Fresh

-3.000 2.236 -1.342 .180 .539
Chill-Frozen -6.000 2.236 -2.683 .007 .022
Fresh-Frozen -3.000 2.236 -1.342 .180 .539

Each row tests the null hypothesis that the Sample 1 and Sample 2
distributions are the same.

Asymptotic significances (2-sided tests) are displayed. The significance
level is .05.

Significance values have been adjusted by the Bonferroni correction for

Springiness * Treatment(Test 1) (&)
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Physicochemical properties of plant-based burger statistical analysis.

Test -~ Std. - Std. Test~
Samplel-Sample2 g.iictic™ Error -~ Statistic

Sig. & AdjSig.~

Frozen-Chill 2.333 2.236 1.043 297 .890
Frozen-Fresh 5.667 2.236 2.534 .011 .034
Chill-Fresh -3.333 2.236 -1.491 .136 408

Each row tests the null hypothesis that the Sample 1 and Sample 2

distributions are the same.

Asymptotic significances (2-sided tests) are displayed. The significance

level is .0S.

Significance values have been adjusted by the Bonferroni correction for

nltinla tacee

Moisture * Treatment(Test 3 )

Double-click to

Hypothesis Test Summary

actiyate
Null Hypothesis Test Sig. Decision
The distribution of Springiness ISr;c::pﬁr;dent- Retain the
1 is the same across categories of Kr s?(aI-WaII's .148 null
Treatment. T = . hypothesis.
est
The distribution of Hardness is ;gcjﬁpégdent- Reject the
2 the same across categories of Kr sFI)(aI—WaIIis 027 null
Treatment. Tes hypothesis.
est
The distribution of Moisture is Independent- Retain the
- Samples
3 the same across categories of KR walls .051 null
Treatment. Test hypothesis.

Asymptotic significances are displayed. The significance level is .05.

Test -~ Std. - Std. Test~
Samplel-Sample2 g.ovictic™ Error = Statistic

Sig. < AdjSig.~

Fresh-Frozen -3.000 2.236 -1.342 .180 .539
Fresh-Chill 6.000 2.236 2.683 .007 .022
Frozen-Chill 3.000 2.236 1.342 .180 .539
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Physicochemical properties of plant-based burger statistical analysis.

Hypothesis Test Summary

Null Hypothesis Test Sig. Decision
The distribution of Springiness Isgﬁpleér;dent- Reject the
1 is the same across categories of Krus’:(al-WaIIis 039 nu
Treatment. T hypothesis.
est
The distribution of Hardness is ISr;tsﬁpleér;dent— Reject the
2 the same across categories of Kr s':(aI-WaIIis .044 null
Treatment. T u hypothesis.
est
The distribution of Moisture is Isnac::pleér;dent- Retain the
3 the same across categories of Krus':(al—WaIIis .270 null
Treatment. T hypothesis.
est
Asymptotic significances are displayed. The significance level is .05.

Test - Std. = Std. Test~ A A

Samplel-Sample2 ¢, victic™ Error - Statistic .~ S19- — AdjSig.~

Fresh-Frozen -2.333 2.236 -1.043 297 .890

Fresh-Chill 5.667 2.236 2.534 011 .034

Frozen-Chill 3.333 2.236 1.491 .136 408
Test Std. -~ Std. Test~.

Samplel-Sample2 gyayictic

Ay
A4

Error ~ Statistic

Sig. & Adj.Sig.=

Chill-Fresh -3.500 2.227 -1.572 116 .348
Chill-Frozen -5.500 2.227 -2.470 .014 041
Fresh-Frozen -2.000 2.227 -.898 .369 1.000

Each row tests the null hypothesis that the Sample 1 and Sample 2

distributions are the same.

Asymptotic significances (2-sided tests) are displayed. The significance

level is .05.

Significance values have been adjusted by the Bonferroni correction for

maultinla tacte

Hardness * Treatment(Test 2 )

61




Physicochemical properties of plant-based burger statistical analysis.

Hypothesis Test Summary

Null Hypothesis Test Sig. Decision
The distribution of Springiness lSr;c'i:pleer;dent- Retain the
1 is the same across categories of Krus?(aI-WaIIis .079 null
Treatment. T hypothesis.
est
The distribution of Hardness is ISr;cri:plendent- Retain the
' ples
2 the same across categories of Kruskal-Wallis .061 null
Treatment. T hypothesis.
est
The distribution of Moisture is Independent- Retain the
- Samples
3 the same across categories of Kruskal-Wallis .055 null
Treatment. T hypothesis.
est
Hypothesis Test Summary
Null Hypothesis Test Sig. Decision
The distribution of Springiness Isr;?r?pleer;dent- Retain the
1 is the same across categories of Krus?(al—WaIIis 177 null
Treatment. Test hypothesis.
The distribution of Hardness is ISr;?:pleer;dent- Reject the
2 the same across categories of Krusrl)(al-WaIIis 032 null
Treatment. Test hypothesis.
The distribution of Moisture is Isr;c::pleer;dent- Retain the
3 the same across categories of Kr s[l,( I-Wallis 430 null
Treatment. Tel;t e hypothesis.

Asymptotic significances are displayed. The significance level is .05.

-

Samplel-Sample2 StI:l::ic% Esr:%r% Sst:'latiT;t'ilsctg Sig. S AdjSig.%
Fresh-Chill 2.667 2.227 1.198 231 .693
Fresh-Frozen -5.833  2.227 -2.620 .009 .026
Chill-Frozen -3.167 2.227 -1.422 .155 465

Each row tests the null hypothesis that the Sample 1 and Sample 2

distributions are the same.

Asymptotic significances (2-sided tests) are displayed. The significance

level is .05.

Significance values have been adjusted by the Bonferroni correction for

multinla tacte

Hardness * Treatment(Test 2) (&)
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Physicochemical properties of plant-based burg

er statistical analysis.

Hypothesis Test Summary
Null Hypothesis Test Sig. Decision

The distribution of Springiness 'S"a?ﬁpfg;dem' Reject the
1 is the same across categories of Kr sFI’(aI—WaII's .027 null

Treatment. Test - hypothesis.

The distribution of Hardness is ISr;(::pleér;dent- Reject the
2 the same across categories of Kr s?(aI-WaIIis .027 nu

Treatment. Test hypothesis.

The distribution of Moisture is ISr;?:pleer;dent— Re,lect the
3 the same across categories of Krusrl)<al-WaIIis .039 null

Treatment. Test hypothesis.
Asymptotic significances are displayed. The significance level is .05.

Std. - Std. Test-.

Samplel-Sample2 Stlgizlc% Error ~ Statistic © 5i9- & AdjSig.<
Frozen-Fresh 3.000 2.236 1.342 .180 .539
Frozen-Chill 6.000 2.236 2.683 .007 .022
Fresh-Chill 3.000 2.236 1.342 .180 .539

Each row tests the null hypothesis that the Sample 1 and Sample 2

distributions are the same.

Asymptotic significances (2-sided tests) are displayed. The significance

level is .05.

Significance values have been adjusted by the Bonferroni correction for

multinla tacte

Springiness * Treatment(Test 1) [

-

Std. - Std. Test-~.

samplel-Sample2 g oot & pho. & P TeStS sig. © Adjsig.”
Frozen-Chill 3.000 2.236 1.342 .180 .539
Frozen-Fresh 6.000 2.236 2.683 .007 .022
Chill-Fresh -3.000 2.236 -1.342 .180 .539

Each row tests the null hypothesis that the Sample 1 and Sample 2

distributions are the same.

Asymptotic significances (2-sided tests) are displayed. The significance

level is .0S.

Significance values have been adjusted by the Bonferroni correction for

raultinla tacte

Hardness * Treatment(Test 2 )

O
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Test -~ Std. - Std. Test-~.

Samplel-Sample2 g vt = Error Statistic .~ Sig-  AdjSig.©

Chill-Frozen -2.333 2.236 -1.043 297 .890
Chill-Fresh -5.667 2.236 -2.534 011 .034
Frozen-Fresh 3.333 2.236 1.491 .136 408

Each row tests the null hypothesis that the Sample 1 and Sample 2
distributions are the same.

i‘\syrln_ptogisc significances (2-sided tests) are displayed. The significance
evel is .05.

Significance values have been adjusted by the Bonferroni correction for
maultinla tacte

Moisture * Treatment(Test 3 )

Hypothesis Test Summary

Null Hypothesis Test Sig. Decision
The distribution of Springiness Isna?spleer;dent- Retain the
1 is the same across categories of Krus‘:(al-WaIIis 113 null
Treatment. T hypothesis.
est
The distribution of Hardness is Isr;cgnepleer;dent— Re{ect the
2 the same across categories of Kr sFI)(aI-WaIIis .039 null
Treatment. Tes hypothesis.
est
The distribution of Moisture is ISr;c:r?pleer;dent- Reject the
3 the same across categories of K s‘:(aI—Wall's .050 null
Treatment. T;l;t - hypothesis.

Asymptotic significances are displayed. The significance level is .05.

Samplel-Sample2 Stzaizlc% Esrf'%r% Sst:;.ﬂT::isct% Sig. = AdjSig.%
Fresh-Frozen -3.333  2.236 -1.491 .136 408
Fresh-Chill 5.667 2.236 2.534 011 .034
Frozen-Chill 2.333  2.236 1.043 .297 .890

Each row tests the null hypothesis that the Sample 1 and Sample 2
distributions are the same.

i’\syrln‘ptoggc significances (2-sided tests) are displayed. The significance
evel is .05.

Significance values have been adjusted by the Bonferroni correction for

Hardness * Treatment(Test 2 )

maultinla tacte
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Test -~ Std. = Std. Test~ A A
Samplel-Sample2 ¢, . icvic™ Error ~ Statistic .~ 19 — AdjSig.<
Frozen-Fresh 1.667 2.227 748 454 1.000
Frozen-Chill 5.333 2.227 2.395 .017 .050
Fresh-Chill 3.667 2.227 1.647 .100 .299

Each row tests the null hypothesis that the Sample 1 and Sample 2
distributions are the same.

Asymptotic significances (2-sided tests) are displayed. The significance
level is .05.

Significance values have been adjusted by the Bonferroni correction for

maultinla tacte

Moisture * Treatment(Test 3 )

Hypothesis Test Summary

Null Hypothesis Test Sig. Decision
The distribution of Springiness ISr;cri:pleér;dent- Retain the
1 is the same across categories of Kr ?( I-Walli 099 null
Treatment. T Ll hypothesis.
est
The distribution of Hardness is Isgcgsp&r;dent- Reject the
2 the same across categories of Krus'iaI-Wall's 039 null
Treatment. b ! hypothesis.
est
The distribution of Moisture is ISr;cr!:pleér;dent- Retain the
3 the same across categories of Krus?(al-WaIIis 837 null
Treatment. Test hypothesis.

Asymptotic significances are displayed. The significance level is .05.

Test - Std. - Std. Test- a N
Samplel-Sample2 Statistic Error ~ Statistic = Sig. = AdjSig.v

Chill-Frozen -2.333  2.236 -1.043 .297 .890
Chill-Fresh -5.667 2.236 -2.534 011 .034
Frozen-Fresh 3.333 2.236 1.491 .136 408

Each row tests the null hypothesis that the Sample 1 and Sample 2
distributions are the same.

IAsylin_ptoé;c significances (2-sided tests) are displayed. The significance
evel is .05.

Significance values have been adjusted by the Bonferroni correction for

multinla tacte

Hardness * Treatment(Test 2 ) &
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