[bookmark: _GoBack]Fig. 1S. Changes in moisture content in the spikes of bread (HI1531) and durum (HI8498) wheat over the 4 h of desiccation. Within a given tissue, and between bread and durum wheat (in the boxes), significant differences between time of treatment are indicated with asterisks, where C = reference, ns = insignificant, * = P<0.05, ** = P<0.01, and *** = P<0.001. Data are presented as the mean of five replicates ± SE.
[image: ]

image1.jpeg
Moisture content (%)

80

75

70

65

60

55

50

45

40

%

HI1531 HI8498
+ (Bread wheat) *

(Durum wheat)

HOURS AFTER DESICCATION (h)




