Table S7. Fatty acids profile of wheat whole meal samples.

Fatty Acids Concentration, % from Total Fat Content
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LUHS29 - fermented with Pediococcus acidilactici LUHS29 strain; LUHS245 — fermented with Lactobacillus uvarum LUHS245strain; LUHS122 - fermented with
Lactobacillus plantarum LUHS122 strain; C14:0 — methyl tetradecanoate; C16:0 — methyl palmitate; C16:1- methyl palmitoleate; C17:0 — methyl heptadecanoate; C18:0
— methyl stearate; C18:1 — cis-trans-9- oleic acid methyl ester; C18:2 — methyl linoleate; C18:3 Y — gamma- linolenic acid methyl ester C18:3 a — alfa linolenic
acid methyl ester; C20:0 — eicosanoic acid methyl ester; C20:1 — cis-11-eicosenoic acid methyl ester; C20:4 — cis-5.8.11.14-eicosatetraenoic acid methyl ester; C22:0 —
methyl docosanoate; C22:1 — cis-13-docosenoic acid methyl ester; SFA — saturated fatty acids, MUFA — monounsaturated fatty acids, PUFA — polyunsaturated fatty
acids.

Data are represented as means (n = 3) + SE. > Means with different letters in column are significantly different between the same variety non-treated and fermented
samples (p < 0.05). AP Means with different letters in column are significantly different between the different variety samples (between non-treated and between
with the same LAB strain treated samples) (p < 0.05).




Table S8. The influence of the wheat variety and type of LAB on the fatty acids content in WW samples.

Source Dependent Variable p
C14:0 0.0001
C16:0 0.610
Cl6:1 0.0001
C17:0 0.0001
C18:0 0.0001
C18:1 cis-trans 0.201
Wheat variety C18:2 0.757
C183y 0.0001
C18:3 0.064
C20:0 0.0001
C20:1 0.002
C20:4 0.0001
C22:0 0.004
C22:1 0.0001
C14:0 0.0001
C16:0 0.118
Clé6:1 0.0001
C17:0 0.0001
C18:0 0.0001
C18:1 cis-trans 0.033
The type of LAB C18:2 0.239
C18:3 vy 0.0001
Cl183 a 0.515
C20:0 0.0001
C20:1 0.0001
C20:4 0.0001
C22:0 0.004
C22:1 0.0001
C14:0 0.0001
C16:0 0.781
Clé6:1 0.0001
C17:0 0.0001
C18:0 0.0001
Wheat variety * The C18:1 cis-trans 0.305
type of LAB C18:2 0.193
C18:3 vy 0.0001
C183 a 0.569
C20:0 0.0001
C20:1 0.0001
C20:4 0.0001
C22:0 0.0001
C22:1 0.0001

C14:0 — methyl tetradecanoate; C16:0 — methyl palmitate; C16:1- methyl
palmitoleate; C17:0 — methyl heptadecanoate; C18:0 — methyl stearate; C18:1 —
cis-trans-9- oleic acid methyl ester; C18:2 — methyl linoleate; C18:3 v —
gamma- linolenic acid methyl ester C18:3 « — alfa linolenic acid methyl ester;
C20:0 — eicosanoic acid methyl ester; C20:1 — cis-11-eicosenoic acid methyl
ester; C20:4 — cis-5.8.11.14-eicosatetraenoic acid methyl ester; C22:0 — methyl
docosanoate; C22:1 — cis-13-docosenoic acid methyl ester.

The influence of analysed factors and their interaction is significant, when p <
0.05.




