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Table S1. Determination characteristics of phenolic compounds and analytical performance 
of the method using UHPLC- MS/MS Orbitrap 

Compound name Linear regression 
(y=a+b*x) r2 LOD 

(mg/L) 
LOQ 

(mg/L) 
Linear range 

(mg/L) 
Gallic acid y = -2.08E+7 + 3.86E+7*x 0.9908 0.17 0.56 0.50 - 2.00 

Caffeic acid y = - 1.30E+6 + 2.43E+7*x 0.9939 0.17 0.58 0.01 - 1.90 
Catechin y = - 3.56E+4+ 3.60E+5*x 0.9977 0.08 0.26 0.15 - 1.50 

Quercetin-3-O-glucoside y = 7.13E+5 + 3.33E+7*x 0.9986 0.08 0.28 0.01 - 2.00 
Malvidin-3-O-glucoside y = - 1.04E+4 + 6.94E+5*x 0.9931 0.09 0.31 0.05 - 1.00 

Delphinidin 3-O-glucoside y = - 1.73E+4 + 4.26E+5*x 0.9988 0.04 0.13 0.05 - 1.00 
Peonidin 3-O-glucoside y = - 7.44E+3 + 2.86E+5*x 0.9916 0.10 0.33 0.05 - 1.00 

 


