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Supplementary information 

The supplementary information contains the graphic illustration of the change of the product 

solution composition as function of the reaction time for all pH values and temperatures 

examined (except pH 2.2, 140°C, which is displayed in the manuscript). The dots represent the 

experimental data. The curves are the modelled numerical solutions.  
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pH 3.0, 140°C, model 1 
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pH 3.0, 150°C, model 1 
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pH 3.0, 160°C, model 1 
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pH 4.0, 140°C, model 1 

pH 4.0, 140°C, model 2 



pH 5.0, 140°C, model 1 

  

pH 5.0, 140°C, model 2 

 

 

 

 

 

 



pH 6.0, 140°C, model 1 
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pH 7.0, 140°C, model 1 
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pH 8.0, 140°C, model 1 

pH 8.0, 140°C, model 2 


