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Effect of high-amylose starch branching enzyme Il wheat mutants on starch digestibility in bread, product quality,
postprandial satiety and glycaemic response.
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Source data
Table 1. Capillary glucose concentrations REST study

Capillary glucose concentrations after consuming sbell 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 55 5.3 54
4 5.2 5.4 6.9 6.9 6.1 6 6.1 5.9 55 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 55 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 54 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 54 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 57 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)



Table 2. Interstitial glucose concentrations REST study (sbell bread)

Interstitial glucose concentrations after consuming sbell bread

- Sensor Time (min)
Participant ID

A 0 15 30 45 60 75 90 105 120 135 150 165 180 195 210 225 240
1 A 5.2 54 63 69 69 66 62 61 61 59 56 56 56 56 54 52 51
2 A 4.3 44 49 58 58 53 5 5 51 52 52 49 48 49 48 46 4.4
3 A 4.1 43 47 52 52 47 44 46 47 48 4.8 5 49 47 47 48 4.7
4 A 4.4 47 56 61 58 53 53 56 56 52 49 47 46 44 43 42 41
5 A 4.7 46 57 76 79 71 67 65 59 48 42 43 42 38 36 34 34
6 A 4.6 4.4 5 59 61 57 53 49 49 51 49 48 47 46 46 45 44
7 A 4.7 47 54 6 56 48 4.6 5 56 58 57 53 52 5 47 44 42
8 A 5.0 59 68 66 59 57 58 62 64 61 57 56 53 52 51 49 49
1 B 4.9 5.2 6 64 64 62 59 58 57 55 53 53 53 53 51 51 49
2 B 4.9 48 53 6.7 7 6.1 55 56 58 59 58 54 52 56 55 51 49
3 B 5.2 51 54 59 62 58 54 56 57 57 58 59 59 58 58 57 58
4 B 4.1 42 46 53 55 52 52 54 53 51 48 46 44 43 4.2 4 3.9
5 B 5.1 54 69 86 84 74 7.1 7 6.3 51 47 47 44 4.1 4 41 4.1
6 B 4.6 46 47 52 58 59 56 53 51 5 51 48 47 46 46 46 46
7 B 4.7 4.7 5 57 59 54 409 5 52 56 59 59 57 54 51 47 46
8 B 5.2 51 58 6.7 6.7 6 57 5.7 6.2 6.4 62 58 57 55 53 52 51

Time = 0 is the average of three measurements collected at -30 min, -15 min, O min (before starting to eat the test meal)



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

Interstitial glucose concentrations after consuming WT bread

. Sensor Time (min)
Participant ID

A 0 15 30 45 60 75 90 105 120 135 150 165 180 195 210 225 240
1 A n/a nfa n/a nla nla nla nla nla n/la n/a n/a nla n/a n/a nla n/a nla
2 A n/a nfa n/fa n/a nla nla nla nla nla n/a n/la nla n/a n/a nla n/a nla
3 A 4.4 47 51 54 53 5 51 5.2 51 49 48 48 47 46 47 51 53
4 A 4.8 52 6.1 69 6.8 6.3 6.1 6.3 6.6 6.2 56 51 49 47 46 44 44
5 A 5.4 57 76 88 7.7 6.8 6.8 64 6.1 55 51 5 5 49 48 48 4.8
6 A 5.0 54 64 69 6.1 56 58 58 56 5.1 48 47 44 46 48 49 48
7 A 4.6 49 63 74 6.8 57 54 59 6.1 6.1 58 54 52 48 44 42 4.1
8 A 5.0 52 64 72 64 56 57 59 58 59 6 6.1 6.1 56 48 44 43
1 B 3.2 33 46 55 54 49 44 44 44 4.1 36 33 32 32 31 29 27
2 B 4.9 47 51 59 66 6.1 54 57 6.1 6 58 56 55 59 59 54 5
3 B 5.1 51 54 59 6.2 58 56 57 58 5.7 56 54 53 52 51 54 57
4 B 3.2 32 36 46 5 45 41 4.2 45 45 38 34 32 31 29 28 28
5 B 55 6.1 79 87 74 6.8 6.8 64 6.2 55 51 52 52 51 49 49 51
6 B 4.7 49 57 64 63 58 56 55 54 52 48 46 44 43 43 44 46
7 B 4.8 48 56 68 71 63 56 57 61 61 61 57 53 51 48 46 43
8 B 5.0 53 6.3 6.8 6.2 57 57 59 59 5.9 6.1 6.2 6.2 57 49 45 43

Time = 0 is the average of three measurements collected at -30 min, -15 min, O min (before starting to eat the test meal)
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