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TABLE 1

TABLE 1 All bacterial and fungal ASVs that are shared by sources?

Source Flour
Flour YA
Hand 74
Starter 79
Total ASVs 133

ra
LJ

Hand Starter
1,296

157 186
1,463 358

a | Values on the diagonal are unique to that sample type. 64 ASVs were found at least once in each of the three sample

types.
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