Table S1. Bread formulation
	Ingredients
	Substitution percentage (%)

	
	0
	8
	10
	12
	15
	25

	Water (g)
	250
	250
	250
	250
	250
	250

	Salt (g)
	6.6
	6.6
	6.6
	6.6
	6.6
	6.6

	Sugar (g)
	12.1
	12.1
	12.1
	12.1
	12.1
	12.1

	Yeast (g)
	4.2
	4.2
	4.2
	4.2
	4.2
	4.2

	Vegetable oil (g)
	26.4
	23.1
	22.3
	21.5
	20.3
	16.2

	Wheat flour (g)
	394.7
	363.1
	355.2
	347.3
	335.5
	296.0

	Grape pomace flour (g)
	0
	31.6
	39.5
	47.4
	59.2
	98.7



