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Figure S1. Fluorescence microscopy images (×40 zoom) and bright-field 

images of human milk, including Raw, Vat-PT, UHT, UHT-H, and 

Raw-H. Phospholipids were stained Oregon green. Scale bars = 12 μm. 

Figure S2. The concentration of free sialic acid (Zoomed in) in human milk 

samples, including Raw, Raw-H, Vat-PT, UHT, UHT-H, RTR, and H-RTR. 

One-way analysis of variance (ANOVA) with post hoc Tukey’s test was used 

to identify significant differences between treatments, denoted by stars. *P ≤ 

0.05. 


