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Figure S1. Calibration plots of (A) Glucose, (B) Lactose, and (C) Galactose standards by HPLC method. (D) Liquid chromatogram of mixed standard.
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Figure S2. Liquid chromatogram of mixed standard.
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[bookmark: _GoBack]Figure S3. Condition optimization of lactose hydrolysis. Effect of the reaction temperature (A). Effect of the the substrate concentration (B).
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