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OH 3 . The concentrations of glucose and maltose in sorghum brew were significantly
greater than in the barley brew during the entire fermentation process
HO HPLC 'chr(')mato.gram of a standard solution containing glucose and maltose after N values for Day 0, 3, 7, 10, and 14 are 18, 40, 40, 48, and 48, respectively.
Detivitization with PMP. Maltose (A); Glucose (B) (*P < 0.05 represent significant differences compared to data collected on the previous day of fermentation)
Derivatization of standards with PMP
* A stock solution of glucose and maltose was prepared (0.1M each in 0.5M
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* The reaction mixture was then neutralized with 75ul. of 0.5M HCI. Bis-PMP derivative
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* The extraction process (4x) was carried out as described above with the
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. Peak Area 40000000 HPLC chromatogram of a barley wort sample after derivitization with PMP. N values for Day 0, 3, 7, 10, and 14 are 18, 48, 48, 40, and 40, respectively.
Separation on HPLC Maltose (A); Glucose (B) (*P < 0.05 represent significant differences compared to data collected on the previous day of fermentation)
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* HPLC analysis was carried out on the standards and samples using a reverse
phase C18 column with a Shimadzu HPLC at a constant flow rate of 1.5mL/min 0 N
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ug/ul. Maltose HPLC chromatogram of a sorghum wort sample after derivitization with PMP.
Maltose (A); Glucose (B)
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*P < 0.05 represent significant differences compared to data collected on the previous day of fermentation.




