In vitro impact of human milk oligosaccharides on Enterobacteriaceae growth
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Supplemental Figure Legends

Figure S1. Lag time, hr, achieved on 1 % fermentable substrate (Glucose, Lactose or
Maltodextrin) or 1 % fermentable substrate supplemented with 1 % HMO (2’-
Fucosyllactose [2’-FL], 6’-Sialyllactose [6’-SL], Lacto-N-neotetraose [LNNnT]) in ZMB-1
media. Blank corrected by subtraction of wells containing no cells and no carbohydrate.
Statistical significance determined by ANOVA using Dunnett’s test; *p<0.1, **p<0.05,

***p<0.005. Average of 3 or more independent experiments.

Figure S2. Doubling time, hr, achieved on 1 % fermentable substrate (Glucose, Lactose
or Maltodextrin) or 1 % fermentable substrate supplemented with 1 % HMO (2’-
Fucosyllactose [2’-FL], 6’-Sialyllactose [6°-SL], Lacto-N-neotetraose [LNnT]) in ZMB-1
media. Blank corrected by subtraction of wells containing no cells and no carbohydrate.
Statistical significance determined by ANOVA using Dunnett’s test; *p<0.1, **p<0.05,

***p<0.005. Average of 3 or more independent experiments.

Figure S3. Max deltaOD, 600nm, achieved on 1 % fermentable substrate (Glucose,
Lactose or Maltodextrin) or 1 % fermentable substrate supplemented with 1 % HMO (2’-
Fucosyllactose [2’-FL], 6’-Sialyllactose [6’-SL], Lacto-N-neotetraose [LNnT]) in ZMB-1
media. Blank corrected by subtraction of wells containing no cells and no carbohydrate.
Statistical significance determined by ANOVA using Dunnett’s test; *p<0.1, **p<0.05,

***p<0.005. Average of 3 or more independent experiments.
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Figure S1. Impact of purified HMO supplementation on the lag time of in vitro utilization
of a fermentable substrate by selected Enterobacteriaceae.
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Figure S2. Impact of purified HMO supplementation on the doubling time of in vitro
utilization of a fermentable substrate by selected Enterobacteriaceae.
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Figure S3. Impact of purified HMO supplementation on the delta OD of in vitro
utilization of a fermentable substrate by selected Enterobacteriaceae.






