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Figure S1. Boxplot pattern of honeys in relation to total polyphenols analysis and antioxidant activity.
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Figure S2. UHPLC chromatographic profile of Betonica honey
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Figure S3. UHPLC chromatographic profile of Pequi honey.
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Figure S4. UHPLC chromatographic profile of Aroeira honey.




Intens.
X109

24
=)

63

O

o4

Figure S5. UHPLC chromatographic profile of Cip6-uva honey.
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Figure S6. UHPLC chromatographic profile of Coffee honey.
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Figure S7. UHPLC chromatographic profile of Velame honey.
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Figure S8. UHPLC chromatographic profile of Plyfloral honey.



