Improving wort filtration using extruded cassava flour: insights from macromolecular analysis
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Table S1 β-glucan and arabinoxylans content in barley malt, NCF, and ECF (dry basis). 
	[bookmark: _Hlk170745339]Samples
	β-glucan (%)
	Arabinoxylan (%)

	Barley malt
	0.89±0.02
	3.2±0.1

	NCF
	0.16±0.01
	2.66±0.04

	ECF
	0.13±0.01
	2.4±0.1



Note: NCF: native cassava flour; ECF: extruded cassava flour.


Table S2 Composition of NCFP and ECFP (dry basis). 
	Samples
	Total sugar (%)
	Crude fiber (%)
	Crude fat 
(%)
	Ash (%)

	NCFP
	45.5±0.1
	6.71±0.05
	5.9±0.1
	1.68±0.05

	ECFP
	42.6±0.2
	6.71±0.05
	5.73±0.08
	1.60±0.07



Note: NCFP and ECFP: fine particles separated from brewer’s spent grains of native and extruded cassava flour as adjuncts.
