Clean pearl millet grains ]

l

Roasting: for about 10 min.

[ Roasted grains: water (1:6) ]

Control

Cooking for 10 min.

J

Cooked grains: water (1:6) ]

l

[ Cooked grains: sweet whey (1:6) ]

[ Cooked grains: sweet buttermilk (1:6) ]
\4

[ Cooked grains: skimmed milk (1:6) ]

Samples were heat treated (85°C/10 min. / cooling
to 40°C)

YC-381 and Lactobacillus paracasei subsp.
Paracaseiwere added.

Fermentation was applied tell the pH reached 4.6.
Final products were kept cold (4°C+1).

Sukkari date solution (6%) was added.

Figure S1. Summary of the fermented millet beverages preparation
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Figure S2. Hydrolysis curves plotted on 20 min time intervals during 160 min. of in vitro digestion.



