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Figure S1. Full ESI-FI-ICR-MS of sucrose reacted with serine in negative ion mode. 
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Figure S2. Expanded region (m/z 300–320) of ESI-FI-ICR-MS of sucrose reacted with serine in negative ion 

mode. 
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Figure S3. Expanded region (m/z 316–318) of ESI-FT-ICR-MS of sucrose reacted with serine in negative ion 

mode. 
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