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Supplemental Figure 3. Sugar content of Mn1 cultured kernels.  To determine
how kernel culture in the presence of various sugars affects the content of sugars
in developing kernels, duplicate samples to those analyzed in Figure 5E were
assayed for sugar content.  Panel (A) shows glucose content in µg glucose per mg
fresh weight, Panel (B) shows fructose content in µg fructose per mg fresh
weight, and panel (C) shows sucrose content in µg sucrose per mg fresh weight.
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