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Fig. S1. Plots of particle size distribution and cumulative curves for applied BSG variants.
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Fig. S2. Images of BSG samples obtained with optical microscopy: (a,b) Pilsen, (c) Wheat 100%, (d) Wheat 50%, (e) Rye 50%, (f) Grodziski 50%, (g) Munich II, and (h) Chocolate 900.
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Fig. S3. Plots of mass loss curves and differential thermogravimetric curves for prepared PCL/BSG composites.
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Fig. S4. Plots of mass loss curves and differential thermogravimetric curves for applied BSG variants.
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Fig. S5. The image of selected PCL/BSG composite disks placed on sterile LA agar plates  not inoculated with bacterial strains.
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