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Supplementary table 1. Calculated alcohol levels of different treatments over time 

Duration (h) E1T1 E1T2 E2T1 E2T2 

0 0.0 0.0 0.0 0.0 

0 0.0 0.0 0.0 0.0 

0 0.0 0.0 0.0 0.0 

6 0.0 0.0 0.0 0.0 

6 0.0 0.0 0.0 0.0 

6 0.0 0.0 0.0 0.0 

9 0.1 0.1 0.1 0.1 

9 0.1 0.2 0.4 0.1 

9 0.1 0.2 0.4 0.1 

12 0.2 0.2 0.3 0.1 

12 0.2 0.1 0.3 0.3 

12 0.2 0.3 0.3 0.2 

24 0.6 0.4 0.5 0.5 

24 0.4 0.5 0.6 0.6 

24 0.6 0.5 0.8 0.5 

36 1.0 0.8 1.0 1.1 

36 1.3 1.0 1.1 1.1 

36 1.3 1.1 1.2 1.0 

48 2.1 1.5 1.7 1.7 

48 2.0 1.5 1.9 1.6 

48 2.0 1.5 1.9 1.5 

60 3.1 2.2 2.7 2.4 

60 3.0 2.0 2.9 2.3 

60 3.1 2.3 2.9 2.3 

72 4.1 2.8 3.4 2.7 

72 3.8 2.9 3.4 2.6 

72 3.8 2.8 3.5 2.8 

84 4.4 3.3 3.9 2.9 

84 4.4 3.2 3.9 3.0 

84 4.6 3.4 4.3 3.0 

96 4.4 3.5 4.5 2.9 

96 4.7 3.6 4.3 3.0 

96 4.8 3.2 4.2 3.1 

 

Where  E1T1: Sample of discolored sorghum, fermentation carried out at 10°C 

            E1T2: Sample of discolored sorghum, fermentation carried out at room temperature 

            E2T1: Sample of non-discolored sorghum, fermentation carried out at 10°C 

            E2T2: Sample of non-discolored sorghum, fermentation carried out at room temperature 

 
 

 

 



 

 
Supplementary Figure 1. Residuals versus fitted values of the E1T1 sample 
where E1T1: Sample of discolored sorghum, fermentation carried out at 10°C  

 

 
Supplementary Figure 2. Residuals based on fitted values of sample E1T2 

where E1T2: Sample of discolored sorghum, fermentation carried out at 25°C 



 

 
Supplementary Figure 3. Residuals versus fitted values of the E2T1 sample 

where E2T2: non-discolored sorghum, fermentation carried out at 10°C 

 

 
Supplementary Figure 4. Residuals versus fitted values of the E2T2 sample 

where E2T2: discolored sorghum, fermentation carried out at 25°C 


