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Saccharomyces cerevisiae: Observation (magnification 40x)

b)

Figure S1: Observation of NT samples (magn.40x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast
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Figure S2: Observation of TT samples (magn.40x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast

b)

Figure S3: Observation of HPH samples (magn.40x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast
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Figure S4: Observation of HPH+TT samples (magn.40x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast
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Figure S5: Observation of TT+HPH samples (magn.40x)
Baker’s commercial yeast; b) Brewer’s spent yeast
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Figure S6: Observation of PEF samples (magn.40x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast
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Figure S7: Observation of PEF+TT samples (magn.40x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast
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Figure S8: Observation of TT+PEF samples (magn.40x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast
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Figure S9: Observation of HPH+PEF samples (magn.40x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast
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Figure S10: Observation of PEF+HPH samples (magn.40x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast



Saccharomyces cerevisiae: Observation (magnification 100%)
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Figure S11: Observation of TT samples (magn.100x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast

Figure S12: Observation of HPH samples (magn.100x%)
a) Baker’s commercial yeast; b) Brewer’s spent yeast
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Figure S13: Observation of TT+HPH samples (magn.100x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast




Figure S14: Observation of PEF+TT samples (magn.100x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast

Figure S15: Observation of TT+PEF samples (magn.100x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast

b)

Figure S16: Observation of PEF+HPH samples (magn.100x)
a) Baker’s commercial yeast; b) Brewer’s spent yeast



