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APPLICATION OF TREATMENTS ON THE WHOLE WHEAT FLOUR SAMPLES

CHARACTERISATION OF WHOLE WHEAT FLOUR
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( _ANALYSES OF DIGESTIVE AND ANTIOXIDANT PROPERTIES OF THE
TREATED AND UNTREATED WHOLE WHEAT FLOUR:
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STATISTICAL ANALYSIS

Fig. S1. Schematic illustration of the processes applied in this study. NDF and ADF=neutral and acid detergent fibre, ADL=acid detergent lignin
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