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Figure S1:  1H-NMR spectrum in CD3OD of the TT mixture. Resonances marked with red asterisks are relative to Epigallocatechin-3-O-gallate and 
resonances marked with green asterisks are relative to Epigallocatechin 

Figure S2: Enlargements of the HR-ESIMS spectrum of the TT mixture acquired in the negative ione mode 

Figure S3: 1H-NMR spectrum in CD3OD of the CT mixture 

Figure S4: Enlargements of the HR-ESIMS spectrum of the CT mixture acquired in the negative ione mode 
Figure S5: 1H-NMR spectrum in CD3OD of the ET mixture 

Figure S6: Enlargements of the HR-ESIMS spectrum of the ET mixture acquired in the negative ione mode 

Figure S7: 1H-NMR spectrum in CD3OD of the GT mixture 

Figure S8: HR-ESIMS spectrum of the GT mixture acquired in the negative ione mode 

  



 

Figure 1 in supplementary material:  1H-NMR spectrum in CD3OD of the TT mixture. Resonances marked with red asterisks are relative to 
Epigallocatechin-3-O-gallate and resonances marked with green asterisks are relative to Epigallocatechin. 

 

    
H2’/H6’ 

     * 

  
H3 

* 

    
H2’’/H6’’ 

     *     
H6/H8 

     * 

  
H2 

* 

  
H4a 

H4b 

* * 

  
    H4b 

        * 

    
H2’/H6’ 

     * 
    
H6/H8 

     * 

  
H3 

* 

  
H2 

* 

  
H4a 

* 

O

OH

OH

OH

HO

OH
3

O

OH

OH

OH

HO

O

EPIGALLOCATECHIN

OH

2'

5

OH

O

OH

OH

OH

3

2'

5

2''

EPIGALLOCATECHIN-3-O-GALLATE



 

Figure 2 in supplementary material: Enlargements of the HR-ESIMS spectrum of the TT mixture acquired in the negative ione mode 
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Figure 3 in supplementary material: 1H-NMR spectrum in CD3OD of the CT mixture 

 

Figure 4 in supplementary material: Enlargements of the HR-ESIMS spectrum of the CT mixture acquired in the negative ione mode 



 

Figure 5 in supplementary material: 1H-NMR spectrum in CD3OD of the ET mixture. 
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Figure 6 in supplementary material: Enlargements of the HR-ESIMS spectrum of the ET mixture acquired in the negative ione mode 



 

Figure 7 in supplementary material: 1H-NMR spectrum in CD3OD of the GT mixture. 
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Figure 8 in supplementary material: HR-ESIMS spectrum of the GT mixture acquired in the negative ione mode 


