
Red non-tannin sorghum grain   
↓   

Microwave treat  
(36 (L) and 90 (H)  kJ/100 g  

and untreated (U)) 

  

↓   
Mill into flour   

↓   
Accelerated storage test  

(50oC, UV light 16 W/cm2  
for 0, 3 and 6 weeks) 

 
→ 

Flour analyses 
(Damaged starch, Fat acidity (lipolysis),  
Para-anisidine (fat oxidation), Pasting) 

↓   
Prepare porridges   

↓   
Porridge analyses 

(Descriptive sensory evaluation, 
 Colour, Texture) 

  

 

Fig. 1S. Process flow diagram


