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Figure S1. Starch hydrolysis kinetic of control biscuit (100% WF), BQC (15% SQF, 25% SCF, and 60%
WF) and white wheat bread (100% WF).

Table S1. Sprouting conditions of cafiithua, kiwicha, and quinoa grains.

) o Time Germination Rate
Grains Temperature (°C) (h) %)
Canihua 20 72 98
Kiwicha 26 63 100
Quinoa 20 42 95

The optimal germination temperature and time of cafithua, kiwicha and quinoa was established
based on previous optimization studies [1-3].
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Table S2. Experimental design with three independent variables (blends of three flour types).

Proportion of Flours?

Recipe no. Sprouted Pseudocereal Sprouted Pseudocereal
k i Flour 1 (X1) b Flour 2 (X2) Wheat Flour (Xs)
1 15 15 70
2 20 20 60
3 5 20 75
4 20 20 60
5 5 20 75
6 5 20 75
7 20 20 60
8 10 25 65
9 20 5 75
10 20 5 75
11 10 10 80
12 25 10 65
13 20 5 75
14 25 10 65

@ Composition of flour (expressed as %; sum of ingredients = 100%) used in elaboration of biscuit
dough: BQK (Xi: sprouted quinoa flour; Xz: sprouted kiwicha flour; Xs: wheat flour), BQC (Xi:
sprouted quinoa flour; Xz: sprouted cafiihua flour; Xs: wheat flour) and BKC (X1: sprouted kiwicha
flour; Xz: sprouted cafiihua flour; Xs: wheat flour).

Abreviations:

BQC: biscuit formulated with sprouted quinoa, sprouted canihuaa and wheat flours;
SCEF: sprouted cafithua flour; SQF, sprouted quinoa flour; WEF: re-fined wheat flour.
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