
TABLE S1 Pearson’s correlations (P< 0.05) for whole-grain sorghum-whole-grain wheat 
dough forming performance and sorghum grain/flour physicochemical characteristics.   
 

A) All test sorghum lines (n = 23) 
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B) 22 sorghum lines - NGT16N434-12 not included as it did not form a cohesive dough  
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aWhere tanplant types were scored 2, almost tanplant types were scored 1 and not tanplant types were 
scored 0 
*P< 0.05, **P< 0.01, **P< 0.001 


