Arribas et al.

Cooking effect on bioactive compounds, texture and colour properties of cold- extruded rice/bean-based pasta
supplemented with whole carob fruit

Figure S1. The uncooked experimental rice/bean fettuccine without (20.0, 40.0, 60.0, 80.0, bean
100%, rice 100%) and with (20.10, 40.10, 60.10 and 80.10) whole carob fruit and the commercial
rice pasta (control).
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