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Source data 

Table 1. Capillary glucose concentrations REST study 

Capillary glucose concentrations after consuming sbeII bread 

Participant ID 
Time (min) 

0 15 30 45 60 75 90 120 150 180 210 

1 4.9 6.7 6.7 6.8 7 6.4 6.7 5.8 5.9 6.3 5.3 

2 4.9 4.9 6.7 7.1 6 5.8 5.2 5.3 5.1 5.8 5 

3 4.8 4.8 4.9 5.9 5.7 5.2 5.8 5.3 5.5 5.3 5.4 

4 5.2 5.4 6.9 6.9 6.1 6 6.1 5.9 5.5 4.8 4.8 

5 5.2 5.9 8.3 7.7 7.2 6.6 6.7 6 5.2 5 4.8 

6 5.1 6.3 7.6 6.2 6.6 5.5 5.2 6.2 5.2 5 4.8 

7 4.9 5.3 6.6 6.8 5.3 5 4.8 5.7 5.7 5.5 4.8 

8 5.9 6.4 7.1 6.5 6.7 6.3 6.3 7.2 6.4 5.8 5.3 

Capillary glucose concentrations after consuming WT bread 

Participant ID 
Time (min) 

0 15 30 45 60 75 90 120 150 180 210 

1 5.4 5.3 7.4 6.5 8.2 6.5 6.4 6.5 5.3 5.2 5.2 

2 4.7 5 6.2 6.3 5.2 5.2 5.3 5.9 5.3 6.8 5.4 

3 4.8 4.9 5.4 5.9 6.2 5.5 5.4 6.4 5.4 5.2 5 

4 5.6 5.5 7 7.4 7.8 6.5 6.5 7.2 5.7 5.2 5.2 

5 5.1 5.2 8 8 7.7 7.3 6.6 5.8 5 4.4 4.2 

6 4.8 6 6.6 6.2 6 5.7 5.7 5 4.8 4.7 4.3 

7 4.6 4.9 7.2 7 6.2 5.8 5.6 5.9 5.2 5 4.5 

8 5.3 6.3 7.9 7.5 6.3 6.2 6.6 6.3 6.2 6.2 5.2 

Time = 0 is the average of three measurements collected at -15 min, -10 min, -5 min (before starting to eat the test meal)
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Table 2. Interstitial glucose concentrations REST study (sbeII bread) 

Interstitial glucose concentrations after consuming sbeII bread 

Participant ID 
Sensor Time (min) 

A 0 15 30 45 60 75 90 105 120 135 150 165 180 195 210 225 240 

1 A 5.2 5.4 6.3 6.9 6.9 6.6 6.2 6.1 6.1 5.9 5.6 5.6 5.6 5.6 5.4 5.2 5.1 

2 A 4.3 4.4 4.9 5.8 5.8 5.3 5 5 5.1 5.2 5.2 4.9 4.8 4.9 4.8 4.6 4.4 

3 A 4.1 4.3 4.7 5.2 5.2 4.7 4.4 4.6 4.7 4.8 4.8 5 4.9 4.7 4.7 4.8 4.7 

4 A 4.4 4.7 5.6 6.1 5.8 5.3 5.3 5.6 5.6 5.2 4.9 4.7 4.6 4.4 4.3 4.2 4.1 

5 A 4.7 4.6 5.7 7.6 7.9 7.1 6.7 6.5 5.9 4.8 4.2 4.3 4.2 3.8 3.6 3.4 3.4 

6 A 4.6 4.4 5 5.9 6.1 5.7 5.3 4.9 4.9 5.1 4.9 4.8 4.7 4.6 4.6 4.5 4.4 

7 A 4.7 4.7 5.4 6 5.6 4.8 4.6 5 5.5 5.8 5.7 5.3 5.2 5 4.7 4.4 4.2 

8 A 5.0 5.9 6.8 6.6 5.9 5.7 5.8 6.2 6.4 6.1 5.7 5.6 5.3 5.2 5.1 4.9 4.9 

        

1 B 4.9 5.2 6 6.4 6.4 6.2 5.9 5.8 5.7 5.5 5.3 5.3 5.3 5.3 5.1 5.1 4.9 

2 B 4.9 4.8 5.3 6.7 7 6.1 5.5 5.6 5.8 5.9 5.8 5.4 5.2 5.6 5.5 5.1 4.9 

3 B 5.2 5.1 5.4 5.9 6.2 5.8 5.4 5.6 5.7 5.7 5.8 5.9 5.9 5.8 5.8 5.7 5.8 

4 B 4.1 4.2 4.6 5.3 5.5 5.2 5.2 5.4 5.3 5.1 4.8 4.6 4.4 4.3 4.2 4 3.9 

5 B 5.1 5.4 6.9 8.6 8.4 7.4 7.1 7 6.3 5.1 4.7 4.7 4.4 4.1 4 4.1 4.1 

6 B 4.6 4.6 4.7 5.2 5.8 5.9 5.6 5.3 5.1 5 5.1 4.8 4.7 4.6 4.6 4.6 4.6 

7 B 4.7 4.7 5 5.7 5.9 5.4 4.9 5 5.2 5.6 5.9 5.9 5.7 5.4 5.1 4.7 4.6 

8 B 5.2 5.1 5.8 6.7 6.7 6 5.7 5.7 6.2 6.4 6.2 5.8 5.7 5.5 5.3 5.2 5.1 
Time = 0 is the average of three measurements collected at -30 min, -15 min, 0 min (before starting to eat the test meal)



Table 3. Interstitial glucose concentrations REST study (WT bread) 

Interstitial glucose concentrations after consuming WT bread 

Participant ID 
Sensor Time (min) 

A 0 15 30 45 60 75 90 105 120 135 150 165 180 195 210 225 240 

1 A n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a 

2 A n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a n/a 

3 A 4.4 4.7 5.1 5.4 5.3 5 5.1 5.2 5.1 4.9 4.8 4.8 4.7 4.6 4.7 5.1 5.3 

4 A 4.8 5.2 6.1 6.9 6.8 6.3 6.1 6.3 6.6 6.2 5.6 5.1 4.9 4.7 4.6 4.4 4.4 

5 A 5.4 5.7 7.6 8.8 7.7 6.8 6.8 6.4 6.1 5.5 5.1 5 5 4.9 4.8 4.8 4.8 

6 A 5.0 5.4 6.4 6.9 6.1 5.6 5.8 5.8 5.6 5.1 4.8 4.7 4.4 4.6 4.8 4.9 4.8 

7 A 4.6 4.9 6.3 7.4 6.8 5.7 5.4 5.9 6.1 6.1 5.8 5.4 5.2 4.8 4.4 4.2 4.1 

8 A 5.0 5.2 6.4 7.2 6.4 5.6 5.7 5.9 5.8 5.9 6 6.1 6.1 5.6 4.8 4.4 4.3 

        

1 B 3.2 3.3 4.6 5.5 5.4 4.9 4.4 4.4 4.4 4.1 3.6 3.3 3.2 3.2 3.1 2.9 2.7 

2 B 4.9 4.7 5.1 5.9 6.6 6.1 5.4 5.7 6.1 6 5.8 5.6 5.5 5.9 5.9 5.4 5 

3 B 5.1 5.1 5.4 5.9 6.2 5.8 5.6 5.7 5.8 5.7 5.6 5.4 5.3 5.2 5.1 5.4 5.7 

4 B 3.2 3.2 3.6 4.6 5 4.5 4.1 4.2 4.5 4.5 3.8 3.4 3.2 3.1 2.9 2.8 2.8 

5 B 5.5 6.1 7.9 8.7 7.4 6.8 6.8 6.4 6.2 5.5 5.1 5.2 5.2 5.1 4.9 4.9 5.1 

6 B 4.7 4.9 5.7 6.4 6.3 5.8 5.6 5.5 5.4 5.2 4.8 4.6 4.4 4.3 4.3 4.4 4.6 

7 B 4.8 4.8 5.6 6.8 7.1 6.3 5.6 5.7 6.1 6.1 6.1 5.7 5.3 5.1 4.8 4.6 4.3 

8 B 5.0 5.3 6.3 6.8 6.2 5.7 5.7 5.9 5.9 5.9 6.1 6.2 6.2 5.7 4.9 4.5 4.3 
Time = 0 is the average of three measurements collected at -30 min, -15 min, 0 min (before starting to eat the test meal) 
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