Supplementary Data
Table S1. Assessment of nutritional quality of Monascus Purpureus biomass and wheat flour blends based on amino acid composition and protein quality parameters.
	Items
	Biomass
	Wheat flours
	Different biomass replacement levels in wheat flour (%)

	
	
	
	5
	10
	15
	20

	Protein (%)
	61.82
	11.27
	13.80
	16.33
	18.85
	21.38

	Chemical score
	70.03

	46.18

	47.80
	49.42
	51.05
	52.67

	Limiting amino acid
	Methionine + Cystine
	Lysine
	Lysine
	Lysine
	Lysine
	Lysine

	P-PER1
	3.26
	2.09
	2.15
	2.21
	2.27
	2.33

	P-PER2
	3.15
	2.47
	2.51
	2.54
	2.57
	2.61

	P-PER3
	1.57
	1.76
	1.75
	1.74
	1.74
	1.73

	EAAI
	81.3
	76.7
	77.1
	77.5
	77.9
	78.3

	P-BV1
	84.3
	79.0
	79.5
	80.0
	80.5
	80.9

	P-BV2
	76.9
	71.8
	72.3
	72.8
	73.2
	73.6

	P-BV3
	73.6
	68.7
	69.1
	69.6
	70.0
	70.4


AASP= Amino acid scoring pattern (g/100g protein) of FAO/WHO/UNU (2007) which are 2.7, 3.5, 7.5, 7.3, 4.2, 4.9, 3.5, and 7.3 for Histidine, Isoleucine, Leucine, Lysine, Threonine, Valine, Methionine + Cystine, and Phenylalanine + Tyrosine. P-PER, Predicted-Protein Efficiency Ratio. EAAI, Essential amino acid index. P-BV, Predicted-biological value.

Table S2. Impact of M. purpureus biomass nano-powder concentrations and drying temperature on noodle optimum cooking time (min).
	Biomass
nano-powder concentrations (%)
	Drying temperatures

	
	50 ºC
	65 ºC
	80 ºC

	0
	13.32Aa
	12.01Ab
	12.29Ab

	5
	9.38Ba
	8.09Bb
	8.27Bb

	10
	8.16Ca
	6.58Cc
	7.51Cb

	15
	6.39Da
	5.48Db
	6.21Da

	20
	6.13Da
	4.49Eb
	5.81Da


Means in the same column with different capital letters are significantly different (P<0.05).
[bookmark: _Hlk132184758]Means in the same row with different small letters are significantly different (P<0.05).
[bookmark: _Hlk150442979]
Table S3. Cooking yield values (%) for noodles prepared using different concentrations of M. purpureus biomass nano-powder and dried at different temperatures.
	Biomass
nano-powder concentrations (%)
	Drying temperatures

	
	50 ºC
	65 ºC
	80 ºC

	0
	201Ab
	222Aa
	213Aa

	5
	207Aa
	212Aa
	168Bb

	10
	146Bb
	172Ba
	133Cc

	15
	132Cab
	140Ca
	128CDb

	20
	121Dab
	133Ca
	118Db


[bookmark: _Hlk132207484][bookmark: _Hlk132209634]Means in the same column with different capital letters are significantly different (P<0.05).
Means in the same row with different small letters are significantly different (P<0.05).





[bookmark: _Hlk150443040]
Table S4. Cooking loss values (%) for noodles prepared using different concentrations of M. purpureus biomass nano-powder and dried at different temperatures.
	Biomass
nano-powder concentrations (%)
	Drying temperatures

	
	50 ºC
	65 ºC
	80 ºC

	0
	3.7Aa
	3.1Ab
	2.9Ab

	5
	2.4Ba
	1.5Ba
	1.8Ba

	10
	1.8Ca
	1.7Ba
	1.5Ca

	15
	1.7CDa
	1.6Ba
	1.3Da

	20
	1.5Da
	1.3Bab
	1.1Db


Means in the same column with different capital letters are significantly different (P<0.05).
Means in the same row with different small letters are significantly different (P<0.05).

Table S5. Swelling index values (%) for noodles prepared using different concentrations of M. purpureus biomass nano-powder and dried at different temperatures.
	Biomass
nano-powder concentrations (%)
	Drying temperatures

	
	50 ºC
	65 ºC
	80 ºC

	0
	199Aa
	209Aa
	200Aa

	5
	168Bb
	205Aa
	167Bb

	10
	134Ca
	134Ba
	133Ca

	15
	102Db
	133Ba
	102Db

	20
	67Eb
	102Ca
	67Eb


Means in the same column with different capital letters are significantly different (P<0.05).
Means in the same row with different small letters are significantly different (P<0.05).
[bookmark: _GoBack]
