Table S1: ANOVA table for comparative values for sensory attributes of control and yogurt incorporated with BPF powder
	SS
	df
	MS
	F
	P-value
	F crit

	3.354213
	4
	0.838553
	1.502739
	0.231583
	2.75871

	13.95042
	25
	0.558017
	
	
	

	
	
	
	
	
	

	17.30463
	29
	 
	 
	 
	 

	
	
	
	
	
	



Table S2: ANOVA table for physiochemical and microbiological analysis of optimized functional yogurt
	SS
	df
	MS
	F
	P-value
	F crit

	427.291
	1
	427.291
	0.502678
	0.482653
	4.098172

	32301.12
	38
	850.0294
	
	
	

	
	
	
	
	
	

	32728.41
	39
	 
	 
	 
	 



Table S3: ANOVA table for effect of storage period on sensory scores and physicochemical properties of control  and  optimized BPF rich yogurt
	SS
	df
	MS
	F
	P-value
	F crit

	12.28758
	6
	2.04793
	0.162074
	0.985685
	2.265567

	707.604
	56
	12.63579
	
	
	

	
	
	
	
	
	

	719.8916
	62
	 
	 
	 
	 



Table S4: ANOVA table for Probiotic, Escherichia coli, Staphylococcus aureus, Coliform, Yeast & mould, counts in optimized functional yogurt during 21 days of storage 
	SS
	df
	MS
	F
	P-value
	F crit

	4.410338
	3
	1.470113
	7.252204
	0.042808
	6.591382

	0.81085
	4
	0.202713
	
	
	

	
	
	
	
	
	

	5.221188
	7
	 
	 
	 
	 



