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Figure S1. Concentration (%) of free, bound and total phenolic acid and flavones-C-glucoside determined in semolina (S), uncooked and cooked
pasta made with 100 % of semolina (P-S), expressed in mg/kg dry weight (dw).



Whole Wheat Semolina samples
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Figure S2. Concentration (%) of free, bound and total phenolic acid, coumarins, flavones-C-glucoside and flavones determined in whole wheat
semolina ~ (WWS), uncooked and cooked pasta made with 100 % of whole wheat semolina (P-WWS).



Semolina:Tomato 96:4 samples
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Figure S3. Concentration (%) of free, bound and total phenolic acid, flavones, flavones-C-glucoside and flavonols determined in the raw material
semolina:tomato 96:4 (5+TP), uncooked and cooked pasta made with 96 % of semolina and 4 % of tomato powder (P-ST).



Semolina:Spinach 97:3 samples
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Figure S4. Concentration (%) of free, bound and total phenolic acid, flavones-C-glucoside and flavonols determined in the raw material
semolina:spinach 97:3 (S+SP), uncooked and cooked pasta made with 97 % of semolina and 3 % of tomato powder (P-SS)






