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Figure S1. HPLC chromatograms of XOS produced from Saccharum officinarum L. by-products. X2:
xylobiose; X3: xelotriose; X4: xylotetroase, (a) XOS standard; (b) XOS derived from Saccharum
officinarum L, rind; (c) XOS derived from Saccharum officinarum L. pith



