
	[bookmark: _Hlk83565096]Supplemental Table 1. Nutritional composition of MP, Quorn and chicken breast per 100g.

	

	MP (dry weight)1
	Quorn
(wet weight)2
	Chicken breast, skinless
(wet weight)3

	Energy (kcal/100g)
	340
	85
	137

	Protein (g/100g)
	44
	11
	30

	Carbohydrate (g/100g)
Of which sugars (g/100g)
	36
0
	9
0
	0
0

	Fat (g/100g)
Of which saturated (g/100g)
	12
3
	3
0.7
	1.6
0.5

	Fiber (AOAC) (g/100g)
	24
	6
	0

	AOAC, Association of Analytical Chemists; G, gram; kcal, kilocalories.




	Supplemental Table 2. Subjective appetite feelings questions in a visual analogue scale of 100 mm.

	· Hunger (“How hungry do you feel right now?”) 
· Fullness (“How full do you feel right now?”) 
· Thirst (“How thirsty do you feel right now?”) 
· Desire to eat (“How strong is your desire to eat?”) 
· Nausea (“How sick do you feel right now?”)
· Prospective food intake (“How strong is your appetite for a meal?”) 
· Appetite for a snack (“How strong is your appetite for a snack?”) 
· Appetite for savoury (“How strong is your appetite for something savoury?”) 
· Appetite for sweet (“How strong is your appetite for something sweet?”)





	Supplemental Table 3. Details on test meals  

	Supplemental Table 4.1. Nutritional profile of the non-GG enriched chappati.

	
	100g

	Energy (kcal)
	125.75

	Fat (g)
	2.62

	Saturates (g)
	0.39

	Carbohydrate (g)
	15.92

	Starch (g)
	12.86

	Sugars (g)
	3.00

	Fibre (g)
	3.27

	Protein (g)
	8.00

	G, gram; GG, guar gum. 

	Supplemental Table 4.2. Details on the test meals’ manufacturing, preparation and blinding.

	Test meals were designed to be identical with respect to visual appearance and taste.  Furthermore, test meals were adapted to the south Asian population (i.e. with the addition of Asian spices; the use of guar gum fibre, a crop widely grown and used in India; the use of the typical-Indian bread) to increase the acceptability amongst these participants. All test meals were created as ready meals to assure standardization in cooking method, energy content, and macronutrient composition. Furthermore, all test meals (except chicken-based test meals) delivered approximately 19 g of dietary fiber per meal, representing >60% of the daily recommended WHO intake of fiber in one single meal. The test meals were visually and taste-wise identical since they had the same spices. The test meals were matched as closely as possible for energy and macronutrients, except for fibre content which differed in the chicken condition (negative control). The test meals were manufactured as ready meals by NPD Direct Ltd (Lincolnshire, UK) with blinded labels named A, B, C for the protein types and 1 and 2 for the bread types. Before serving, meals were prepared as per manufacturer instructions which involved reheating in the microwave for 3 minutes for the mince and toasting for 2 min for the chapati. soy (positive control for fibre content), chicken (negative control for fibre content), and processed MP (QuornTM mince).





	Supplemental Table 4. Coefficient of variability of assays

	CV
	Glucose
	Insulin
	PYY
	GLP1

	Inter-visit variability 
	9.5%
	25.5%
	39.5%
	29.4%

	Inter-assay
	3.6%
	5.0%
	5.0%
	5.0%

	CV, coefficient of variability; GLP-1, glucagon like peptide-1; PYY, peptide tyrosine tyrosine. 




	Supplemental Table 5. Fasting values for each metabolite.

	 
	 
	Chicken
	Mycoprotein
	Soy
	Chicken GG
	Mycoprotein GG
	Soy GG

	Glucose
(mmol/L)
	Mean
	7.85
	6.97
	7.43
	7.19
	7.59
	7.31

	 
	SD
	1.74
	1.26
	1.29
	1.14
	1.77
	1.39

	Insulin
(uU/mL)

	Mean
	13.58
	11.15
	11.43
	13.41
	15.42
	12.24

	 
	SD
	5.98
	5.52
	5.13
	9.41
	7.12
	3.64

	PYY
(pmol/L)
	Mean
	28.55
	31.82
	24.12
	24.74
	27.80
	24.61

	 
	SD
	17.93
	36.95
	25.49
	24.88
	25.92
	22.61

	GLP-1
(pmol/L)
	Mean
	31.45
	37.00
	34.05
	36.57
	34.41
	38.20

	 
	SD
	15.14
	18.09
	17.50
	22.17
	21.27
	23.62

	GLP-1, glucagon like peptide-1; PYY, peptide tyrosine tyrosine; SD, standard deviation.  
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Supplemental Table 6. Baseline food intake of 21 participants per day (11 white European and 10 south Asian)

	
	All 
(N=21)

	White European (n=11)
	South Asian (n=10)

	
	Mean
	SEM
	Mean
	SEM
	Mean
	SEM

	Energy (kcal)
	1799
	71.70
	1746
	103.14
	1687
	200.26

	CHO (g)
	208.08
	11.83
	194.71
	18.13
	203.80
	24.45

	Total Sugars (g)
	65.72
	5.76
	63.17
	7.25
	62.68
	10.92

	CHO (%)
	46
	2
	45
	70
	48
	49

	Fat (g)
	77.00
	5.01
	75.25
	6.28
	71.85
	10.75

	Fat (%)
	38
	2
	39
	55
	38
	48

	SFA (g)
	27.44
	2.08
	30.53
	3.27
	21.62
	2.78

	CN6-PUFA (g)
	7.49
	1.94
	7.59
	3.25
	6.96
	2.02

	CN3-PUFA (g)
	1.07
	0.26
	1.09
	0.46
	0.99
	0.18

	MUFA (g)
	25.08
	1.77
	25.28
	2.43
	22.60
	3.42

	PUFA (g)
	12.89
	1.32
	11.21
	1.43
	13.60
	2.52

	Trans Fats (g)
	0.97
	0.11
	1.11
	0.15
	0.74
	0.16

	Protein (g)
	75.05
	2.63
	75.30
	3.93
	67.68
	7.87

	Protein (%)
	17
	1
	17
	15
	16
	16

	Fiber (g)
	20.41
	1.15
	18.94
	1.51
	20.14
	2.60

	Starch (g)
	138.32
	8.22
	128.08
	12.40
	137.00
	16.60

	Alcohol (g)
	3.49
	1.95
	4.83
	3.38
	1.99
	1.60

	CHO, carbohydrate; MUFA, monounsaturated fatty acids; PUFA, polyunsaturated fatty acids; SEM, standard error of the mean; SFA, saturated fatty acids. T-test performed between white European and south Asian. P-value ≤0.05 is considered significant.
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Supplemental Table   1.   Nutritional composition of MP, Quorn and chicken breast per 100g.  

   MP (dry weight) 1  Q uorn   (wet weight) 2  Chicken breast,  skinless   (wet weight) 3  

Energy (kcal/100g)  340  85  137  

Protein (g/100g)  44  11  30  

Carbohydrate (g/100g)   Of which sugars  (g/100g)  36   0  9   0  0   0  

Fat (g/100g)   Of which saturated  (g/100g)  12   3  3   0.7  1.6   0.5  

Fiber (AOAC) (g/100g)  24  6  0  

AOAC, Association of Analytical Chemists; G, gram; kcal, kilocalories.  

   

