100 200

Dough max height (mm) Time to max height (min) -
80 1 _ 160 1 W
60 1 M =l 120 4
40 A 80
20 A 40 A
0 T T T T T T T T T T T 0 T T T T T T T T T T T
2100 280
CO, total (mL) _ CO, loss (mL) -
1800 A __| 240 A
1500 A ] 200 A1
1200 A 160 A
900 -1 120 A
600 80 1
300 A1 40 ~
O T T T T T T T T T T T 0 I'_|I|_|I|_|I'_|I'_|I|_|I'_|I|_|I T T
2000 _ 120 - —
CO; retained (mL) _ Retention coefficient (%)
1600 1 v nnnnnnnom
= o M 80 1 ]
1200 A _
60
800 A1
40 A
400 - 20 1
o T T T T T T T T T T T 0 T T T T T T T T T T T
oo« 200« 200« oo« 200« 200«
Saa>3ad=Famd> Saza>Faood>5aosd>
J8573¢8¢e73¢¢ 82”388 %32¢¢
w Z w Z nZ n g » g n Z
| - ) - - -

| 01D 331 OMONUS EIBLASCO|

Figure S2. Reofermentographic results of flours of ID331, Monlis and Blasco cropped
in four locations (SAL, SALbio, LENObio and ROMA).



