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Bread quality was assessed by determining the specific loaf volume (Volscan Stable Micro System) 
and crumb pore size distribution (scanning and image analysis with Fiji). The following 
supporting information provides more information on the processing steps required to determine 
the pore size distribution.

The macro employed to calculate the pore size distribution of the bread slices using the Fiji 
Software is provided:   

To determine the pore size distribution, the cross section of 3 slices per bread were scanned and 
processed as illustrated in Figure S1. A section of defined size was cropped from the scanned 
image (Figure S1A). The contrast of the resulting cropped image was enhanced (Figure S1B) and 
the image was sharpened (Figure S1C) followed by a median correction (Figure S1D). The light 
threshold was adjusted to highlight the pores in black (Figure S1E) and compute the pore area 
(Figure S1F). A mean pore diameter was then calculated from the area measurement. 
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Figure S1. Illustration of the processing steps applied to obtain the pore size distribution of the bread 
slices. A: Bread crumb, B: Enhanced contrast, C: Sharpened, D: Median corrected, E: Applied threshold, F: 
Pores


