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Table S1. Content changes of total carbohydrates and reducing sugars during digestion. 

Processes Digestion time (h) Total carbohydrates (%) Reducing sugars (%) 

Saliva digestion 0 100.00 ± 2.91 a 100.00 ± 0.59 a 

0.5 102.61 ± 1.94 a 101.04 ± 0.59 a 

1 106.04 ± 3.30 a 101.14 ± 1.61 a 

2 102.47 ± 2.91 a 99.79 ± 0.59 a 

Gastric digestion 0 100.00 ± 0.00 a 100.00 ± 1.68 a 

2 99.67 ± 0.47 a 97.63 ± 1.68 a 

4 105.34 ± 1.89 a 100.00 ± 1.68 a 

6 103.67 ± 4.24 a 98.82 ± 3.35 a 

Gastrointestinal 

digestion 

0 100.00 ± 2.21 a 100.00 ± 0.46 a 

2 100.34 ± 0.16 a 99.08 ± 0.69 a 

4 102.80 ± 0.47 a 100.49 ± 1.15 a 

6 101.79 ± 0.32 a 99.02 ± 0.92 a 

In each column, values that do not share a common letter superscript represent significant differences at 

p < 0.05. 



 

Figure S1. Changes of molecular weight and released free monosaccharides of CPP during simulated 

digestion (saliva digestion, A & B; gastric digestion, C & D; small intestine digestion, E & F). 

 


