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Table S1. Ingredients, nutritional information (per 100 g) and price (per kg) of gluten-free commercial brown bread as per the labels.

Ingredients Energy Protein Carbohydrate Total sugar Total fat Dietary Total
(kJ) (g (g (g (g fibre sodium
(g (mg)

Standard Brown bread wheat* flour (gluten), water, yeast, salt, may 980 9.1 40 4.2 24 6.4 337
wheat contain acidity regulator seasonally, non-hydrogenated
brown vegetable fat (palm fruit), soybean flour, preservative (calcium
bread propionate), emulsifiers (vegetable origin), flavour enhancer,

enzymes (non-animal origin), flour improver, mineral salts

(electrolytic iron and zinc oxide) and vitamins (vitamin B3,

vitamin B6, vitamin B1, vitamin B2, vitamin A and folic acid)
Gluten-  Tapioca flour, sorghum flour, rice flour, psyllium husk, potato 1030 4.5 41.9 14 4.3 10.3 542
free starch, sugar, egg powder, maize starch, fibre, vegetable oil
brown (sunflower seed), emulsifier (methocel), yeast, preservative
bread A (citric acid), salt
Gluten-  Water, maize starch, golden linseed flour, gluten-free flour 1085 4.3 28 1.9 11.5 6.8 365
free (contains: legume flour, vegetable flour, whole flaxseed meal,
brown millet flour, buckwheat flour, flavouring), rice flour, potato
bread B starch, vegetable fat (palm fruit), sugar, free range egg, yeast,

emulsifier, modified starch, salt, psyllium husk, cultured

dextrose, preservatives: calcium propionate, potassium

sorbate

aestivum

*

Triticum
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Figure S1: Word cloud analyses of the reasons for disliking the sensory properties of the control brown wheat bread by consumers ( # =173) in the different health and taste
attitudes groups when they did not have knowledge of the gluten-free/wheat bread nature of the samples. The size of the words are related to the frequency of use- the
larger a word, the more frequently it was used by the consumers. n (LHLT) = 39; n (LHHT) = 48; n (HHLT) = 37; n (HHHT) = 49. Where HHHT = high health, high taste;
HTLH = high taste, low health; LTHH = low taste, high health and LTLH = low taste, low health.
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Figure S2: Word cloud analyses of the reasons for liking the sensory properties of the control brown wheat bread by consumers (n = 173) in the different health and taste
attitudes groups when they did not have knowledge of the gluten-free/wheat bread nature of the samples. The size of the words are related to the frequency of use- the
larger a word, the more frequently it was used by the consumers. n (LHLT) = 39; n (LHHT) = 48; n (HHLT) = 37; n (HHHT) =49
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Figure S3: Word cloud analyses of the reasons for disliking the sensory properties of sample GFA gluten-free brown bread by consumers (n = 173) in the different health and
taste attitudes groups when they did not have knowledge of the gluten-free/wheat bread nature of the samples. The size of the words are related to the frequency of use- the
larger a word, the more frequently it was used by the consumers. n (LHLT) = 39; n (LHHT) = 48; n (HHLT) = 37; n (HHHT) =49
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Figure S4: Word cloud analyses of the reasons for liking the sensory properties of sample GFA gluten-free brown bread by consumers (1 = 173) in the different health and
taste attitudes groups when they did not have knowledge of the gluten-free/wheat bread nature of the samples. The size of the words are related to the frequency of use- the
larger a word, the more frequently it was used by the consumers. n (LHLT) = 39; n (LHHT) = 48; n (HHLT) = 37; n (HHHT) =49
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Figure S5: Word cloud analyses of the reasons for disliking the sensory properties of sample GFB gluten-free brown bread by consumers (7 = 173) in the different health and
taste attitudes groups when they did not have knowledge of the gluten-free/wheat bread nature of the samples. The size of the words are related to the frequency of use- the
larger a word, the more frequently it was used by the consumers. n (LHLT) = 39; n (LHHT) = 48; n (HHLT) = 37; n (HHHT) =49



High health

Low health

E =1;'1 uity :{:I[:u! @ dlhlt fermented -..\‘*"“"
iﬁ\-ﬂ]t}-’ JHY wlml{ wheat

enjoyable ?:E..: ﬂp{md_f’ SOUT SI{IS'E':S{L too (IE:[I:::J

not-rough® erestlﬁg .
by Z filling \

sweet ’fff Sugar %

s¥tifichy
de EE1E:::¥SEEdS

S].lbtle t:l”-'«( T‘!riwlconn-i
steamed-breac
white-healthy bnm[ “'"'"“l Speok Sappealing &
homemad e

dumpling ‘*"“’" rthy é”
Jifferen nor D
00 nmuthfael

alptnln;\]muun al 3 ‘*
smooth &
&
maize-bs lﬁﬂlurul;usa“yéﬁr pru}mhly Iu-all.hh
goes-down-wellvalue-for-money Ggilient

,& SOME- ||.l l]:';l.-lrllj,rns eEdS

CONSistency
firm-but-moist v bakad

not-overwhelming b
darker T 'llI'IS.L' dtrns al Y‘H'l andard well-baked

good-taste easy-to-swallow
better-than-normal-bread

naturalfr e S meltz-in-vour-mouth

doesnt-melt-in-your<-mouth
has-substance SPecks Cl"lll’lCh

-:hr'.-.'.th|-.-' flakes not-easy-to-be-soggy
e 3} not-dry air-pockets

whole Sr Al

: O g whiole rhin
-f"‘g;- ﬂu Iy\% ftap ea IH aml
_ - 5 ]:- [
'E:. t d dl.ll'|<':"-|T‘-"-“ ':‘r"' ]'IID].S GIES smooth g _:_
TIID ense f «Mittritions
r, amlllar appetising
?‘Kr SPO ng}' SAVOUTY '“;5\'["- bread-smell honeyeamb )

appet |r1rlgf"l ng nu

oodd-colour
“"good-volumesr £

air-bubbles Im:n-.-". e 5 =
high-fibre a ® 2 o<
regular \.}\"

not-too-dry density

between-white-and-brown

easy-to-eat
=) 1a1ge holes
~ 2 healthier-grains

unfarmhai‘. seedy familiarchewy

cheesy nc-t mo wl’t
grains gr
|_r11|’|"5,r wtm 3| 5- guml

l'}?_ste

& \ coarse
u}wau

'\llllp]l"

Drd|n-|r},

% leasanté-l}
: "’d‘g

JCLULILD

ﬁ‘:llf newS t v rcsulwnt
dlfferen pgm g oot e

:'“Ilfl'l mn- IJ'lEIVF S ECkS
Z appea mgbodled m.‘.tappetlsmg

surprising healti Sm E-ll
full- ﬂavmlr
well-bak
EIU.]'EI(.'[-I \-’l’ granulcs

del ICIDUS
unlqm

&-IIIIp] nice

dn.r
£
wheatﬁ; aﬁ:;rth]. [_') eg hu-;lﬁ
%SEe d
spon r
gl"alnsgy ff mal?Phealthler hlgh fibre

not-sticky intruiging
steamed-bread Who]t"mmemO].St appeallng

pleasant
savoury
hl]tLPt}-’
filling

Low taste

short-bread
inviting
High taste

Figure S6: Word cloud analyses of the reasons for liking the sensory properties of sample GFB gluten-free brown bread by consumers (1 = 173) in the different health and
taste attitudes groups when they did not have knowledge of the gluten-free/wheat bread nature of the samples. The size of the words are related to the frequency of use- the
larger a word, the more frequently it was used by the consumers. n (LHLT) = 39; n (LHHT) = 48; n (HHLT) = 37; n (HHHT) =49



