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Matrix effect (%)

m Dilution factor (1 mg/kg) 1 m Dilution factor (1 mg/kg) 1:1
Dilution factor (1 mg/kg) 1:2 m Dilution factor (1 mg/kg) 1:4

Figure S1. Matrix effect (%) of target analytes, in one concentration in un-diluted (dilution factor; df=1) and
diluted samples (df=2,3 and 4).
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