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Figure S1. RP-HPLC chromatograms representing the area under the curve of the gliadins during the 60 minutes of separation of the
six cultivars studied, Padre Pio, Norberto, Monlis, Giovanni Paolo, Kamut and Cappelli.
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Figure S2. RP-HPLC chromatograms representing the area under the curve of the glutenins during the 60 minutes of separation of
the six cultivars studied, Padre Pio, Norberto, Monlis, Giovanni Paolo, Kamut and Cappelli.



