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Figure S1. Farinograms of control (wheat) dough and wheat dough enriched with 2.5% (GFB2.5)
and 5% (GFB5Y) “germinated + fermented” spelt flour.



Extensogram

_— Control dough
45 min
— 90 min
800 — 135 min

900

700

600

0 5 10 15 20 25 30

Extensogram

‘ 1000 GFB2.5 dOUgh

900
800
700
600
500
400
300
200

100

0 5 10 15 20 25 30

Extensogram GFBS dOUgh

1000
900
800
700
600
500
400
300
200

100

Figure S2. Extensiograms of control (wheat) dough and wheat dough enriched with 2.5%
(GFB2.5) and 5% (GFBS5) “germinated + fermented” spelt flour.



Figure S3. Photographs of breads prepared from white wheat flour (control), with 5% of
>germinated + enzymatic treated<«spelt flour (GEBS5), with 10% of pasteurized »germinated +
enzymatic treated<«spelt flour (GEB10P), with 30% of “germinated + enzymatic treated” (GEB30)
and with 30% of “germinated + fermented” spelt flour (GFB30).



