
 
Appendix II 

 

DATA OBTAINED FROM PREVIOUS EXPERIMENTS 

STARTING MATERIAL 

RYE BRAN 

Sugar in mg per mg sample (72% prehydrolysis and 4% hydrolysis) 

 

Amount of monosugars (mg) per gram dry Rye bran  

 

 

PRESSURE BOILING 

 

CHOICE OF DW (Falck, 2010) 

Dry weight % Monosaccharides (µM) 

Arabinose Galactose Glucose Xylose 

10 200 23 1452 524 

20 170 20 1334 416 

40 80 11 667 164 

90 92 20 950 275 
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CHOICE OF TIME (Falck, 2010) 

 

 

PREVIOUS EXTRACTION PRODUCT COMPOSITION 

Sugar in mg per mg sample 

 

 

 

 

XYLANASE TREATMENT 

ACTIVITY OF RMXYN10A XYLANASE  

(Two different xylan substrates at 70 ⁰C) 

 

0 

2 

4 

6 

8 

10 

12 

14 

16 

18 

Ara Glu Xyl 

Pressure boiling - Time optimization 

1 h 

15 h 

24 h 



  
Appendix II 

 

  

 

SPECIFIC ACTIVITY OF RMXYN10A XYLANASE  

(Two different xylan substrates at 70 ⁰C) 

 
 

OLIGOSACCHARIDES FERMENTATION 

Utilization of hydrolyzed rye bran extract by L. brevis after 48h fermentation (Phositlimpakul, 2011). 

 


