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Figure S1 HPLC chromatogram and UV/vis spectra of an isomerised a//-trans-lycopene catalyzed by I-TiO,: peaks

1-6, peak 8 are cis isomeric lycopene, peak 7 is all-trans- lycopene.

Table S1 Identification data for lycopene isomers

Retention Amax (In line) Amax (Report) Q*
peak isomers

min nm nm calculate Report
1 isomer 1 20.43 360 435 459 490 0.38
2 isomer 2 21.36 360 448 468 498 0.61
3 132 2230 361 440 466 497 361 437 463 494 0.52 0.522
4  isomer4 = 2291 360 435 460 490 0.38
5 9Z 24.59 362 440 469 500 361 440 467 496 0.20 0.20°
6 572,97 25.22 360 441 466 498 361 440 467 496 0.22 0.19%
7 all-E 30.01 361 446 475 503 365 446 473 503 0.12 0.11°
8 5Z 30.22 362 446 475 503 361 446 472 503 0.11 0.11%

aIdentified according to previous work !. b Identified according to previous work 2.

* Ratio of absorption intensity (Dg) at the near-UV maxima (360-362 nm) to absorption intensity (Dy;) at the main

absorption maximum (459—476 nm).
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