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Table S1. Average values of percentage of contribution to the daily recommended intake of Fe, Zn,
Cu, and Mg [1] by 19 winter wheat genotypes, representing six genotype groups. In these
calculations we have applied Swedish average consumption levels similar to those applied in
previous publications for whole grain (42.5 g-day™') [2], bread (86 g-day™) [3], and wheat flour (200
g-day') products [4].

Whole Grain Cereals Bread Flour
Genotype

ID No. Designation Fe Zn Cu Mg Fe Zn Cu Mg Fe Zn Cu Mg
(%) () () () (L () (D) (%) (%) (%) (%) (%)

1 5113 157 19.7 271 188 31.8 399 548 380 74.0 92.9 127.5 88.5
2 Aros 122 153 235 154 247 309 476 311 574 72.0 110.8 72.3
3 Aura 114 158 229 166 231 319 464 335 537 74.1 1079 78.0
4 Borstvete Gotland 155 208 31.0 194 314 421 627 393 730 97.8 145.8 91.5
5 Erbe 13.3 173 268 174 268 349 542 351 624 81.2 1259 81.7
6 Ertus 16.0 181 262 164 323 367 53.0 333 751 85.3 1233 774
7 Hansa brun 164 168 21.7 164 332 341 439 332 773 79.3 102.0 77.2
8 Holger 14.0 186 242 178 284 37.7 489 36.0 66.1 87.7 113.7 83.7
9 Jacoby 135 180 222 165 274 364 450 334 63.7 84.7 1045 77.8
10 Oberkulmer 187 212 267 176 379 429 540 355 88.1 99.7 125.6 82.7
11 Odin 13.8 163 276 158 28.0 33.0 559 321 651 76.7 130.1 74.6
12 Speltvete Gotland 20.6 26.6 334 189 416 537 676 382 968 1250 157.3 88.8
13 Starke 123 155 222 160 248 314 450 324 57.7 73.0 104.7 75.3
14 Svale 173 154 243 162 351 312 49.1 328 81.6 72.5 1142  76.3
15 Svart emmer 201 273 313 201 406 553 634 40.6 945 128.7 1475 944
16 Triticum 199 326 395 188 403 660 800 381 937 1535 1860 885

monococcum
17 Ure 126 147 203 16.0 254 29.7 410 324 59.1 69.1 95.4 75.3
18 Vakka 13.8 169 226 17.6 279 342 457 357 648 79.6 106.3 829
19 Walde 156 193 240 159 315 391 485 322 732 91.0 112.8 75.0
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