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Raw Chinese cabbage leaves
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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

PT_7
PT_TUT_190321_7a

0.92 BPI
191.0172 2.00e4
. 6.71
" 1.21 291 3.63 4.00 373.1682
0.81 191.0176 0632418  609.1456 223.0602
133.0123 9.64
4470617 w2567 2032106 10,08 1235
0.69 2.71 k 7.37 559.3088 11.43 12.09 : 12.86
215.0302 5.56 9.41 591.2576 533.2556
g 771.1963 5.12;391.1753  407.1754 389.1629 - 325.1843 - ' 339.1976
. 562.3148
0 T T T T T T T i T T T 0 T T T T 7 u ¥ u T u T T T T 7 T T T T 0 T T T T T T T T T T T T T T T T T T T T
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
PT_TUT_190321_8a 1: TOF MS ES-
0.92 BPI
191.0191 201e4
5 263 6.71
: 2.90 - 4.00 373.1682
ot 191.0183 0632429  609.1464 2230597
133.0132 - 9.62 10.08 12.35
2.71 g 6.37 293.2106 559.3147 12.08 .
0.69 771.1974 477.1041 5.43 6.03  327.2170 7.37 0.41:562.3116 10.90 501.0615 533.2573  12.92
215.0329 407.1736 285.0371 389.1599 555.2869 3391979
0 T T T T T T T T > T T T T T T T T T ? T + u 7 u T T ¥ T T T T T T T T T T T T T T T T T T T T T T T T T T T T
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
PT_TUT_190321_9a 1: TOF MS ES-
0.92 BPI
191.0181 1.84e4
6.71
. 2.90 4.00 373.1683
=
# 120 963.2446 3.63 -
0.79 191.0179 609.1460 223.0604 6.73
133.0125 4.14 373.1685 9.64
447.0910 6.37 293.2093 10.08
327.2184 ; 12.36
2.71 4.22 545 608 7.38 ot 559.3118 11.43 1207 o Sobe 1296
. 477.1033 . - 389.1644 . 325.1851 591.2616 y
771.2069 407.1721 285.0356 5623113 339.2005
0 T T T T T T T T T T T T T T T T T T u T u T T T T T T 7 T T T T 7 T T T T T T T T T T T T T T T T T T T ™ Ti
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 1450\me



Foods 2019, 8, x FOR PEER REVIEW

4 of 5

Hot water bath blanching using 10% lemon juice 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
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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.



