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Table 1S2. GABA content of hemp seed and hemp milk samples. 
	Hemp seed
	GABA content (mg/100 g dry weight)
	Hemp milk
	GABA content 
(mg/100 mL hemp milk)

	U
	17.11 ± 0.98a
	U
	<LOQ

	G1
	26.28 ± 3.40b
	G1
	14.08 ± 1.16a

	G2
	79.93 ± 6.21c
	G2
	62.39 ± 4.71b

	G3
	113.20 ± 3.61d
	G3
	79.84 ± 0.89b

	FL
	128.51 ± 4.76e
	FL
	77.67 ± 3.60c

	FB
	152.38 ± 3.90f
	FB
	90.81 ± 0.87d

	FBL
	175.98 ± 9.16f
	FBL
	102.45 ± 1.33e


* LOQ for DAD was 2.94 ppm.
[bookmark: _Hlk137645633]** U: untreated; G1, G2, and G3: germinated for 1 day, 2 days, and 3 days; FL, FB, and FBL: solid state fermented by L. casei, B. subtilis, and their co-cultures, respectively.
**Values are means ± SD. Letters indicate significant (p < 0.05) differences within the same column.
