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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-1) [2], bread (86 g·day-1) [3], and wheat flour (200 
g·day-1) products [4]. 
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Genotype 
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Fe 
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Zn 
(%) 

Cu 
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Mg 
(%) 

1 5113 15.7 19.7 27.1 18.8 31.8 39.9 54.8 38.0 74.0 92.9 127.5 88.5 
2 Aros 12.2 15.3 23.5 15.4 24.7 30.9 47.6 31.1 57.4 72.0 110.8 72.3 
3 Aura 11.4 15.8 22.9 16.6 23.1 31.9 46.4 33.5 53.7 74.1 107.9 78.0 
4 Borstvete Gotland 15.5 20.8 31.0 19.4 31.4 42.1 62.7 39.3 73.0 97.8 145.8 91.5 
5 Erbe 13.3 17.3 26.8 17.4 26.8 34.9 54.2 35.1 62.4 81.2 125.9 81.7 
6 Ertus 16.0 18.1 26.2 16.4 32.3 36.7 53.0 33.3 75.1 85.3 123.3 77.4 
7 Hansa brun 16.4 16.8 21.7 16.4 33.2 34.1 43.9 33.2 77.3 79.3 102.0 77.2 
8 Holger 14.0 18.6 24.2 17.8 28.4 37.7 48.9 36.0 66.1 87.7 113.7 83.7 
9 Jacoby 13.5 18.0 22.2 16.5 27.4 36.4 45.0 33.4 63.7 84.7 104.5 77.8 
10 Oberkulmer 18.7 21.2 26.7 17.6 37.9 42.9 54.0 35.5 88.1 99.7 125.6 82.7 
11 Odin 13.8 16.3 27.6 15.8 28.0 33.0 55.9 32.1 65.1 76.7 130.1 74.6 
12 Speltvete Gotland 20.6 26.6 33.4 18.9 41.6 53.7 67.6 38.2 96.8 125.0 157.3 88.8 
13 Starke 12.3 15.5 22.2 16.0 24.8 31.4 45.0 32.4 57.7 73.0 104.7 75.3 
14 Svale 17.3 15.4 24.3 16.2 35.1 31.2 49.1 32.8 81.6 72.5 114.2 76.3 
15 Svart emmer 20.1 27.3 31.3 20.1 40.6 55.3 63.4 40.6 94.5 128.7 147.5 94.4 

16 Triticum 
monococcum 

19.9 32.6 39.5 18.8 40.3 66.0 80.0 38.1 93.7 153.5 186.0 88.5 

17 Ure 12.6 14.7 20.3 16.0 25.4 29.7 41.0 32.4 59.1 69.1 95.4 75.3 
18 Vakka 13.8 16.9 22.6 17.6 27.9 34.2 45.7 35.7 64.8 79.6 106.3 82.9 
19 Walde 15.6 19.3 24.0 15.9 31.5 39.1 48.5 32.2 73.2 91.0 112.8 75.0 
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