Supporting Information

Phenolic Profile and Bioactivity Changes of Lotus Seedpod and Litchi Pericarp
Procyanidins: Effect of Probiotic Bacteria Biotransformation
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Figure. S1 Changes in procyanidin composition of LSPC metabolites during 48h incubated by Lp90 (A),
ST81 (B), HNOOI (C) and PP06 (D).
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Figure. S2 Changes in procyanidin composition of LPPC metabolites during 48h incubated by Lp90 (A),

ST81 (B), HN0O! (C) and PP06 (D).
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Figure S3 The TPC & TFC in the metabolites of LSPC and LPPC after 16 h of fermentation. Different

lowercase letters indicate significant differences between metabolites from various LABs by the Tukey

test (p < 0.05)



Table S1. Compounds identification, compound formula, retention times, measured m/z of molecular

and mass fragments (MS/MS) in LSPC and LPPC respectively.

Sample  No. Putative compounds :: m/z MS/MS Reference
S1 Procyanidin B3 11.86  579.1492 450.0918, 287.0523 i
S2 Catechin 13.11  291.0861 139.0426 i
S3 Procyanidin B2 16.50  579.1492 291.0936 (.2

LSPC S4 Rutin 22.71  610.0346 465.1029, 303.5012 B3]
S5  Kaempferol 3-O-glucoside  24.96  449.1079 287.0511 (231
S6 Myricetin 3-O-glucoside 26.35 479.1208 479.1208, 317.0725 i
S7 Syringetin 3-O-glucoside 26.52  509.1290 347.0823, 348.0814 2l
P1 Catechin 14.64 291.0725 13 9.0433 (4]

LPPC P2 (-)-Epicatechin 16.47  291.0862 273.0375, 165.0191 (.2
P3  A-type procyanidin trimer  17.14  865.1964 287.0529 (31
P4 Procyanidin A2 26.52 577.1335 287.0511 2

*Rt. retention
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