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Fig. S1: Exponential fitting model for washout in E_BR at HRT = 33 h (A), HRT = 19 h (B), HRT = 14a h  (C) and HRT = 14b h after batch test (D).
[image: ]
Fig. S2: Linear regression analysis of batch kinetics: (A) carboxylic acid production (HAc, HPr, and HBut) during BI; (B) fructose and HLac consumption during BI; (C) carboxylic acid production during BII; (D) fructose and HLac consumption during BII.
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O conteúdo gerado por IA pode estar incorreto.]
Fig. S3: HPLC-RID analysis: Fructose presents a retention time (tR) of 10.2 min (A). HPLC-PDA analysis: lactic, formic, acetic, propionic, and butyric acids present retention times (tR) of 12.9, 14.0, 15.2, 17.8 and 21.6 min, respectively (B). Chromatographic conditions: mobile phase employed, consisting of 5.0 mmol L-1 of H2SO4 (flow: 0.6 mL min-1) and column temperature of 60 °C.
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Figure S4: Experimental apparatus
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