[bookmark: _Hlk152214468]Table 5: ANOVA table for nutritional profile of both cultivars
	S. No
	Variables
	JP-5
	SB
	P*T

	
	
	Control (Mean±SD)
	Pb (% Diff)
	QD1 (% Diff)
	QD2 (% Diff)
	Pb-QD1
	Pb-QD2
	Control (Mean±SD)
	Pb (% Diff)
	QD1 (% Diff)
	QD2 (% Diff)
	Pb-QD1
	Pb-QD2
	

	1
	Total Sugar
	22.19±0.08
	23.64±0.37(6.52%)
	23.47±1.21(5.74%)
	23.57±0.94(5.74%)
	21.11±0.58(-4.88%)
	20.08±0.29(-9.52%)
	7.53±0.09
	6.96±0.13(-7.53%)
	9.57±0.68(27.19%)
	11.46±0.21(52.21%)
	8.22±0.25(9.26%)
	8.73±0.46(16.03%)
	***

	2
	Reducing sugar
	0.1±0.03
	0.12±0.02(16.13%)
	0.17±0.01(61.29%)
	0.16±0.01(61.29%)
	0.19±0(80.65%)
	0.09±0.01(41.94%)
	0.07±0.01
	0.04±0(-38.1%)
	0.1±0.01(42.86%)
	0.11±0.01(57.14%)
	0.15±0.02(109.52%)
	0.16±0.02(133.33%)
	***

	3
	Non reducing sugar
	22.09±0.1
	23.52±0.35(6.47%)
	23.3±1.22(5.48%)
	23.41±0.94(5.48%)
	20.92±0.58(-5.28%)
	19.93±0.3(-9.76%)
	7.46±0.08
	6.92±0.13(-7.24%)
	9.47±0.67(27.05%)
	11.35±0.2(52.17%)
	8.08±0.26(8.31%)
	8.57±0.48(14.93%)
	***

	4
	Starch
	2.37±0.09
	3.14±0.03(32.44%)
	3.66±0.47(54.35%)
	3.77±0.14(54.35%)
	3.76±0.53(58.29%)
	4.13±0.13(74.02%)
	1.93±0.07
	1.66±0.12(-13.97%)
	2.39±0.16(23.79%)
	2.12±0.02(9.66%)
	2.55±0.05(31.72%)
	2.6±0.18(34.66%)
	***

	5
	Proteins
	14.1±0.07
	8.43±0.33(-40.2%)
	15.78±0.89(11.92%)
	16.67±0.17(11.92%)
	14.38±0.38(2.03%)
	12.84±1.13(-8.94%)
	10.19±0.09
	8.97±0.34(-11.98%)
	10.83±0.2(6.32%)
	9.74±0.07(-4.35%)
	12.83±0.05(25.92%)
	10.57±0.23(3.8%)
	***

	6
	Phenols
	3.54±0.08
	1.43±0.11(-59.66%)
	4.1±0.02(15.93%)
	3.89±0.05(15.93%)
	4±0.01(13.2%)
	3.92±0.05(10.84%)
	4.34±0.08
	2.59±0.11(-40.4%)
	5.37±0.07(23.66%)
	5.98±0.1(37.86%)
	4.68±0.29(7.76%)
	4.25±0.08(-2.15%)
	***

	1
	TAC
	11.75±0.08
	9.66±0.09(-17.76%)
	12.45±0.92(5.99%)
	13.78±0.07(5.99%)
	11.42±0.46(-2.84%)
	10.57±0.16(-10.01%)
	5.31±0.09
	8.73±0.19(64.4%)
	8.65±0.66(62.74%)
	12.42±0.41(133.81%)
	12.08±0.66(127.42%)
	9.62±0.44(81.05%)
	***


*** = P < 0.001
* Total Sugar (TG), Total antioxidant capacity (TAC).
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1     Table  5 : A NOVA   table for nutritional profile of both cultivars  

1

 

S .  N o  Vari able s  JP - 5  SB  P * T  

Con trol  (Me an± SD)  Pb  (%  Diff)  QD1  (%  Diff)  QD2  (%  Diff)  Pb - QD1  Pb - QD2  Con trol  (Me an± SD)  Pb  (%  Diff)  QD 1  (%  Diff )  QD2  (%  Diff)  Pb - QD1  Pb - QD2  

1  Tota l  Sug ar  22.1 9±0. 08  23.6 4±0. 37(6 .52 %)  23.4 7±1. 21(5 .74 %)  23.5 7±0. 94(5 .74 %)  21.1 1±0. 58( - 4.88 %)  20.0 8±0. 29( - 9.52 %)  7.53 ±0.0 9  6.96 ±0.1 3( - 7.53 %)  9.57 ±0.6 8(27 .19 %)  11.4 6±0. 21(5 2.21 %)  8.22 ±0.2 5(9.2 6%)  8.73 ±0.4 6(16 .03 %)  * * *  

2  Red ucin g  suga r  0.1± 0.03  0.12 ±0.0 2(16 .13 %)  0.17 ±0.0 1(61 .29 %)  0.16 ±0.0 1(61 .29 %)  0.19 ±0(8 0.65 %)  0.09 ±0.0 1(41. 94% )  0.07 ±0.0 1  0.04 ±0( - 38.1 %)  0.1± 0.01 (42. 86% )  0.11 ±0.0 1(57. 14% )  0.15 ±0.0 2(10 9.52 %)  0.16 ±0.0 2(13 3.33 %)  * * *  

3  Non  redu cing  suga r  22.0 9±0. 1  23.5 2±0. 35(6 .47 %)  23.3 ±1.2 2(5. 48% )  23.4 1±0. 94(5 .48 %)  20.9 2±0. 58( - 5.28 %)  19.9 3±0. 3( - 9.76 %)  7.46 ±0.0 8  6.92 ±0.1 3( - 7.24 %)  9.47 ±0.6 7(27 .05 %)  11.3 5±0. 2(52. 17% )  8.08 ±0.2 6(8.3 1%)  8.57 ±0.4 8(14 .93 %)  * * *  

4  Star ch  2.37 ±0.0 9  3.14 ±0.0 3(32 .44 %)  3.66 ±0.4 7(54 .35 %)  3.77 ±0.1 4(54 .35 %)  3.76 ±0.5 3(58 .29 %)  4.13 ±0.1 3(74. 02% )  1.93 ±0.0 7  1.66 ±0.1 2( - 13.9 7%)  2.39 ±0.1 6(23 .79 %)  2.12 ±0.0 2(9.6 6%)  2.55 ±0.0 5(31. 72% )  2.6± 0.18 (34. 66% )  * * *  

5  Prot eins  14.1 ±0.0 7  8.43 ±0.3 3( - 40.2 %)  15.7 8±0. 89(1 1.92 %)  16.6 7±0. 17(1 1.92 %)  14.3 8±0. 38(2 .03 %)  12.8 4±1. 13( - 8.94 %)  10.1 9±0. 09  8.97 ±0.3 4( - 11.9 8%)  10.8 3±0. 2(6. 32% )  9.74 ±0.0 7( - 4.35 %)  12.8 3±0. 05(2 5.92 %)  10.5 7±0. 23(3 .8%)  * * *  

6  Phe nols  3.54 ±0.0 8  1.43 ±0.1 1( - 59.6 6%)  4.1± 0.02 (15. 93% )  3.89 ±0.0 5(15 .93 %)  4±0. 01(1 3.2 %)  3.92 ±0.0 5(10. 84% )  4.34 ±0.0 8  2.59 ±0.1 1( - 40.4 %)  5.37 ±0.0 7(23 .66 %)  5.98 ±0.1( 37.8 6%)  4.68 ±0.2 9(7.7 6%)  4.25 ±0.0 8( - 2.15 %)  * * *  

1  TA C  11.7 5±0. 08  9.66 ±0.0 9( - 17.7 6%)  12.4 5±0. 92(5 .99 %)  13.7 8±0. 07(5 .99 %)  11.4 2±0. 46( - 2.84 %)  10.5 7±0. 16( - 10.0 1%)  5.31 ±0.0 9  8.73 ±0.1 9(64 .4%)  8.65 ±0.6 6(62 .74 %)  12.4 2±0. 41(1 33.8 1%)  12.0 8±0. 66(1 27.4 2%)  9.62 ±0.4 4(81 .05 %)  * * *  

***   = P < 0.001  

2

  *  Total Sugar (TG),  Total  antioxidant capacity (TAC).  
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