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Table S1 Phenolics produced from corn stover after being pretreated with glycerol reinforced steam explosion (mg/100g corn stover).
	Water extraction prior to ICSE
	G:W
	[bookmark: RANGE!C1]Ferulic acid
	[bookmark: RANGE!D1]p-Coumaric acid
	HBA1
	Vanillin
	Syringaldehyde

	No
	0:5
	13.3±0.6
	18.5±0.8
	27.8±2.0
	22.6±1.2
	58.7±15.3

	
	2:3
	11.5±0.2
	17.0±1.3
	35.3±0.6
	25.3±0.4
	50.4±6.6

	
	3:2
	10.1±1.1
	16.7±1.6
	37.2±4.1
	36.6±1.3
	74.5±7.2

	
	4:1
	7.5±0.3
	16.6±0.8
	31.0±1.3
	23.4±2.4
	75.7±0.5

	
	5:0
	5.5±0.5
	15.6±3.4
	23.1±1.0
	18.7±2.6
	50.7±3.6

	Yes
	0:5
	17.5±1.1
	9.2±0.0
	30.5±5.6
	21.6±0.9
	87.3±3.7

	
	4:1
	15.9±0.8
	ND2
	27.0±1.4
	23.2±1.2
	75.9±1.8


1. HBA: 4-Hydroxybenzaldehyde; 2. ND, not detected; 3. G:W=Glycerol : Water (w/w).


















Table S2. Xylan digestibility and xylose yield from enzymatic hydrolysate per 100 g corn stover with different conditions 
	 Water extraction prior to ICSE
	G:W1
	xylan digestibility, %
	
	xylose yield, g/100 g corn stover

	
	
	
	
	

	
	
	Washed
	Unwashed2
	
	Washed
	Unwashed

	No
	0:5
	40.8±2.3
	40.3±0.9
	
	3.5±0.2
	7.0±0.1

	
	2:3
	41.2+0.7
	29.1±0.8
	
	3.6±0.1
	5.7±0.1

	
	3:2
	39.8±0.5
	25.7±0.8
	
	3.4±0.1
	5.1±0.0

	
	4:1
	41.1±1.2
	22.7±0.8
	
	3.0±0.0
	4.2±0.1

	
	5:0
	43.3±0.6
	21.5±1.5
	
	3.7±0.1
	4.3±0.1

	Yes
	0:5
	38.9±0.7
	53.4±1.1
	 
	4.1±0.1
	7.3±0.2

	
	4:1
	38.9±1.2
	39.2±1.0
	 
	3.4±0.1
	4.8±0.1 



1. G:W=Glycerol : Water (w/w); 2. Xylan digestibility = (xylose yield from enzymatic hydrolysate - xylose yield from pretreated hydrolysate)*0.88/(xylan content in solid residues + xylan content in pretreated hydrolysis) * 100. 

























[bookmark: _GoBack]Table S3 Glycerol and sugars in enzymatic hydrolysate at 3% glucan loading (g/L)
	Water extraction prior to ICSE
	G:W
	Glycerol
	Glucose
	Xylose

	No
	0:5
	No glycerol
	23.1±0.3
	9.0±0.1

	
	4:1
	36.2±0.5
	29.0±0.4
	5.1±0.1

	Yes
	0:5
	No glycerol
	25.2±0.3
	11.1±0.2

	
	4:1
	27.9±0.1
	32.3±0.8
	7.2±0.1


Note: G:W=Glycerol : Water (w/w).

