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Supplementary Material

Table S1. Autoclave program for porridges (Tropical program)
	Phase
	Temperature °C
	Pressure, bar
	Time, min

	Heating
	90
	0.5
	2

	Heating
	116
	1.7
	5

	Heating
	116
	1.7
	60

	Cooling
	60
	1.5
	5

	Cooling
	30
	0.4
	5

	Cooling
	20
	0.2
	10




Table S2. Definition of sensory attributes used in sensory profiling - QDA
	
	Attribute
	Description

	Appearance
	Colour hue
	Colour assessed on whole berries according to the Natural Colour System (NCS); No intensity = Y20R (yellow), high intensity = Y20B (red/blue)

	
	Colour intensity
	Colour intensity on the surface according to NCS

	
	Whiteness
	Colour assessed on the surface according to NCS

	Odour
	Sweetly odour
	Relates to all sweet odours

	
	Milk odour
	Related to the odour of boiled milk

	
	Raw odour
	A raw odour related to undercooked / flour etc. grain

	
	Vegetable odour
	Related to a smell of root vegetables (such as Jerusalem artichoke, potato, sweet potato, carrot)

	
	Leguminous odour
	Related to an odour reminiscent of legumes (peas, beans, lentils)

	
	Caramelized odour
	Related to an odour of caramelization

	
	Malt odour
	Related to the odour of malt

	Flavour/Taste 
	Sweet taste
	Related to the basic taste sweet (sucrose)

	
	Bitter taste
	Related to all bitter tastes

	
	Raw flavour
	A raw taste related to lightly cooked / flour, grain etc. bran

	
	Vegetable flavour
	Related to a taste of root vegetables (courgette, potato, sweet potato, carrot)

	
	Leguminous flavour
	Related to a taste reminiscent of legumes (peas, beans, lentils)

	
	Milk flavour
	Related to the flavour of boiled milk

	
	Caramelized flavour
	Related to a flavour of caramelization

	
	Malt flavour
	Related to the flavour of malt

	
	Oat/wheat flavour
	Related to the taste of oats and wheat

	
	Watery flavour
	Related to a watery, watered-down flavour

	
	Drawer flavour
	Related to the taste of drawer

	
	Metallic flavour
	Related to the flavour of metallic (ferrous sulfate)

	Texture/Aftertaste 
	Evenness
	Geometric texture attribute related to the sensory perception of particle size and particle shape in a product

	
	Viscosity
	Mechanical texture attribute relating to resistance to flow. It corresponds to the force required to draw a liquid from a spoon over the tongue

	
	Astringency
	Related to complex feeling of contractions and dryness in the mouth

	
	Aftertaste
	Intensity of the taste left in the mouth 15 seconds after the sample has been spit out before rinsing
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	Attribute
	Description

	Flavour/Taste 
	Sweet taste
	Related to the basic taste sweet (sucrose)

	
	Bitter taste
	Related to all bitter tastes 

	
	Raw flavour
	A raw taste related to lightly cooked / flour, grain etc. bran

	
	Vegetable flavour
	Related to a taste of root vegetables (courgette, potato, sweet potato, carrot)

	
	Malt flavour
	Related to the flavour of malt

	
	Watery flavour
	Related to a watery, watered-down flavour

	Texture
	Thin
	Mechanical textural attribute relating to resistance to flow. It corresponds to the force required to draw a liquid from a spoon over the tongue

	
	Thick
	Mechanical textural attribute relating to resistance to flow. It corresponds to the force required to draw a liquid from a spoon over the tongue

	
	Lumpy
	A lumpy sensation in the mouth

	
	Sandy
	A sandy sensation in the mouth
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