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Figure 1. Chemical structure of betanin (A) and betanid in (B);.
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Figure 2. Betanin chromatograms before and after each in vitro digestion phase assessed by RP-HPLC
equipped with DAD detector (536 nm). Purified betanin (A), after oral digestion (B), after gastric
digestion (C), after small intestine digestion (D);.
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Figure S3. Betanin total antioxidant potential (TAP) assessed by RP-HPLC equipped with a
fluorescence detector (312/428 nm). Hydroxyterephthalic acid (HTPA) chromatograms of generated
in the Fenton reaction without any sample (A), after betanin addition (B), after oral digestion (C), after
gastric digestion (D), after small intestine digestion (E);.
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Figure 4. Influence of pH on betanin chemical structure charge changes in an aqueous solution
according to Frank et al. [35].

Oral phase
Betanin (1 ml) + human saliva(3 ml)
Incubation 37 ° C/1 min at 260 rpm

Betanin stability in simulated

gastrointestinal medium Gastric phase
High performance liquid Mixture from the oral phase + porcine
chromatography gastric pepsin (pH 2.0 with SN HCI)

Incubation 37 C/2h at 260 rpm
Betanin bioactivity

Total antioxidant potential
Ferric reducing antioxidant power
Trolox equivalent antioxidant capacity
Oxygen radical absorbance capacity

Small intestinal phase
Mixture from the gastric phase + artificial
intestinal fluid (pH 6.5 with NaOH;)
Incubation 37" C/2h at 260 rpm

Ex vivo colonic fermentation
Mixture from the intestinal phase + feces
+ nutrient-rich medium.
Incubation 37" C/4, 24, 48, 72h at 50 rpm

Figure S5. Simulated digestion scheme.




