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Hot water bath blanching using 5% lemon juice as blanching medium at 95 °C 
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Hot water bath blanching using water as blanching medium at 95 °C 
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Figure S1. Comparison of UPLC–Q-TOF/MS chromatogram illustrating the changes in phenolic compounds in (A) Raw Chinese cabbage leaves, blanching treatment 
using hot water bath at 95 °C using (B) 5% lemon juice as (C) using water as blanching (D) 10% lemon juice as blanching medium. The chromatograms of three 
replicates of each treatment (raw sample, 5% lemon juice, water, 10% lemon juice) were included. The relative peak intensity is normalized, and peaks are expressed 
as the percentage highest peak intensity 

PT_10

Time
0.50 1.00 1.50 2.00 2.50 3.00 3.50 4.00 4.50 5.00 5.50 6.00 6.50 7.00 7.50 8.00 8.50 9.00 9.50 10.00 10.50 11.00 11.50 12.00 12.50 13.00 13.50 14.00 14.50

%

0

0.50 1.00 1.50 2.00 2.50 3.00 3.50 4.00 4.50 5.00 5.50 6.00 6.50 7.00 7.50 8.00 8.50 9.00 9.50 10.00 10.50 11.00 11.50 12.00 12.50 13.00 13.50 14.00 14.50

%

0

0.50 1.00 1.50 2.00 2.50 3.00 3.50 4.00 4.50 5.00 5.50 6.00 6.50 7.00 7.50 8.00 8.50 9.00 9.50 10.00 10.50 11.00 11.50 12.00 12.50 13.00 13.50 14.00 14.50

%

0

PT_TUT_190321_10a 1: TOF MS ES- 
BPI

2.09e4
0.93

191.0187

0.82
133.0135

2.90
963.24561.21

191.0186

2.71
771.1996

6.71
373.16784.00

223.06033.63
609.1472

4.14
447.0924 6.37

327.21805.43
407.1727

10.07
559.31209.64

293.2108
7.22

375.1802
9.10

531.2756

12.35
533.2527

12.08
591.258110.89

555.2793
12.92

339.1996

PT_TUT_190321_11a 1: TOF MS ES- 
BPI

1.83e4
0.92

191.0189

0.81
133.0127

1.21
191.0186

2.90
963.2439

2.71
771.2006

1.33
358.0278

4.00
223.0600

3.12
977.2583
3.14;977.2587 10.07

559.3115
4.10

193.0501 9.11
531.2871

12.36
533.2521

12.10
591.257811.41

325.183210.56
311.1659

12.74
953.5415 13.38

819.5261

PT_TUT_190321_12a 1: TOF MS ES- 
BPI

1.97e4
0.92

191.0181

0.81
133.0125

0.69
215.0317

1.21
191.0182 2.90

963.2408
2.72

771.20201.34
358.0269

2.22
372.0445

4.00
223.0598

3.12
977.2557

9.84
265.1475

9.11
531.2775

10.08
559.3127 12.08

591.262611.40
325.185210.54;311.1683

12.35
533.2548

12.88
339.1994

Hot water bath blanching using 10% lemon juice as blanching medium at 95 °C 
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Figure S9. Comparison of UPLC–Q-TOF/MS chromatogram illustrating the changes in sinigrin 
(aliphatic glucosinolate) in (A) Raw Chinese cabbage leaves, blanching treatment using hot water bath 
at 95 °C using (B) 5% lemon juice as (C) using water as blanching (D) 10% lemon juice as blanching 
medium. The relative peak intensity is normalized, and peaks are expressed as the percentage highest 
peak intensity. 

 


