
1.
6

1.
8

2.
1

2.
4

2.
6

2.
9

3.
2

3.
4

3.
7

4.
0

4.
2

4.
5

4.
8

5.
0

5.
3

5.
6

5.
8

6.
1

6.
4

6.
6

6.
9

7.
2

7.
4

7.
7

8.
0

8.
2

8.
5

8.
8

9.
0

9.
3

9.
6

9.
8

10
.1

10
.4

10
.6

10
.9

11
.2

11
.4

11
.7

12
.0

12
.2

12
.5

12
.8

13
.0

13
.3

13
.6

13
.8

14
.1

14
.4

14
.6

14
.9

15
.2

15
.4

15
.7

16
.0-2000

0

2000

4000

6000

8000

10000

12000

14000

16000

18000

Retention time (min)

m
A

U

2.93.43.94.34.85.35.76.26.77.17.68.18.59.09.59.910.410.911.311.812.312.713.213.714.114.615.115.516.016.516.917.417.918.318.819.319.720.220.721.121.622.122.523.023.523.924.424.925.325.826.326.727.227.728.128.629.129.530.0

-10000

-5000

0

5000

10000

15000

20000

25000

30000

35000

40000

Retention time (min)

m
A

U

5

7

9 10
11+13

12 14

15

16

A

B

1+2

3+4

1
7

1
8

17 18

5

7

9
10 12 14

15

16
8

11+13

15

C

Supplementary Information (SI) for Food & Function.
This journal is © The Royal Society of Chemistry 2024



Figure S1. Representative chromatograms of elderberry sample at (a) 280 nm, (b) 370 nm, and 
(c) 520 nm. Peak names are given in Table 1. 3+4


