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Figure S1. Fermentation assessment of different concentration peptide supplemented in A. niger bioproduction process. a, glucose consumption kinetic; b, L-malic acid titer. Data represent means +/- SD of three independent replicates. 
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Figure S2. Change of DEGs (|log2 (Fold Change) | > 1, P-adjust (FDR) < 0.05) related to organelles in elastin peptide-treated group vs peptide-free group.
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