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Figure A 4. Oligosaccharide concentration (g.L*) obtained during high solids
enzymatic hydrolysis (e 0 U.g'%; e 25 U.g'%; @ 100 U.g1; @ 500 U.g%; » 1000
U.gl; @ 1500 U.g1). A: XOS concentration. B: Ar-OS concentration. Data
represents average of triplicate experiments with standard error bars.
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Figure A 5. Composition (% w/w) of residue after high solids enzymatic hydrolysis at various dosages after 24

hrs (® ash; “ lignin; ® cellulose; ® hemicellulose made up of xylan). Data showing average of triplicate
experiments.

12 gl :

= 10 '

=20 —

g o

< 8 o

2 =

£ | o

it %

s =

S 5

m (=]

= =

= S

© N

> = .
A 0 5 10 15 20 25 B 0 5 10 15 20 25

Time (hrs) Time (hrs)

Figure A 6. XOS with varying degrees of polymerisation (DP) concentration (g.L) obtained during high solids
enzymatic hydrolysis (e 0 U.g; e 25 U.g%; @ 100 U.g1; @ 500 U.g'%; » 1000 U.g; @ 1500 U.g). A: X2 and X3. B:
X>7. Data represents average of triplicate experiments with standard error bars.
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Figure A 7. Percentage distribution (%) of XOS with various degrees of polymerisation (DP) obtained during high

solids enzymatic hydrolysis (¢ 0 U.g?; e 25 U.g%; e 100 U.g%; @ 500 U.g'%; » 1000 U.g'}; e 1500 U.g%). Calculated

as a fraction of the total XOS. A: Percentage distribution of X2 and 3. B: Percentage distribution of X2-6. Data

represents average of triplicate experiments with standard error bars.
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Figure A 8. XOS concentration (g.L!) at various degrees of polymerisation (DP) obtained by enzymatic
hydrolysis in a 3% solids reaction (e 0 U.g'; » 25 U.g'%; @ 100 U.g'}; ¢ 500 U.g™%; » 1000 U.g'%; ® 1500 U.g™). Data
represents the average of experiments in triplicate with standard error bars.
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