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Figure S1. Phenolic compounds of raw, fermented and germinated samh seeds.



< & £ m
m L g
% i % |7 3
\,w.. - & p - ..--d. L
“5 i S .w@ L £ . &
2 w - E aulold -SLy'Er £ aullold - €LS'6Z
& suloid - €2¥ o : S -
9 g [
. [ I
%7 9 ﬁ\ L
ow,m,%@nf..o i w n..\ nV &
& %l auisk
auisA .\mo‘www i 1 mu&ww.. L
aulna - L
suionen - g0t 4 | e - 980
ouneBIRBYEY a2 | @E&Bm_wao.,%mw .
éﬁV@ = .0@ 00 .lm
&, 9 B - <, y
BRI oA ! sixss%m & |
.W,.\ I
B _.00 M (
O:_MM;.F -00ssLd | . oc&oh»ﬁ..m\o.vmv.mw‘ o ausol L -\.vm.mrA‘ o
Q T Ao. ‘o || I
% suuely sl Y, o ey vMR L %, Bl - B8L 2L~ |
qv«..» E-Eo% . . &.«? v -eeL T =—
m omﬂ 4 - & . . L
: iPASIH - 551 01 2] . CIE oy |2 . IPAsIH - BLZ O e
0 -
suues -56% swes -gzv’§4 | swos 2659 |
mo -eL9%4 [ mo -w9v4 [ mo -Levd [©
I 1t
dsv .NS.J i dsv -6£0°€4 | dsv -SFJ I
-— —- TT —IO-—--—--—--—_--—_--_ 0-—-——-—________-—--_-___—-__-_ 0
3 R 2 @ » © 3 R @& @ w © 3 g RO o

Figure S2. Amino acid profile of raw, fermented, and germinated samh seeds



