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Figure S1. UPLC-MS of anthocyanins from the purple sweet potato (Mianzishu 9) extractions.
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Table S1. Characterisation of anthocyanins in purple sweet potato (Mianzishu 9) using UPLC-MS.

Peak RT (time) M: (mn/z) MS* (mn/z) Compound References
1 12.08 355 Malvidin-acetalde- 1]
hyde
2 12.65 1111 949, 787,362 Unknown 1
Peonidin-3-caffeoyl
3 13.10 949 787,463,301 sophoroside-5-glu- [2]
coside
4 13.30 301.03 - Peonidin [1]
5 13.44 1125 949,475 Unknown 2
6 16.80 330.33 - Malvidin [1]
7 19.35 507 287,146 Cyanidin [1]
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