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Supplementary caption:

Figure S1: SEM image of CNPC1 after adsorption and desorption.

Figure S2: The optimal elution conditions for separation and purification of PMFs

Figure S3: Six PMFs compounds obtained in this study. (Dlsosinensetin (103.6 mg, 95.03%); @Sinensetin (32.3
mg, 98.33%); ® 5,6,7,4-tetramethoxyflavone (15.3 mg, 95.27%); @ Nobiletin (1585 mg, 99.96%); ® 5-
desmethylnobiletin (23.7 mg, 97.86%); ®Tangeretin (59.3 mg, 99.73%).

Table S1: The flavonoid standards used in this study.

Table S2: Adsorption kinetics modeling and parameters for PMFs on CNPCI.

Table S3: Model parameters for adsorption of PMFs on CNPC1.

Table S4: Comparison of different adsorbents for determining organophosphorus pesticides.
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Figure S3. Six PMFs compounds obtained in this study. (DIsosinensetin (103.6 mg, 95.03%);
(2)Sinensetin (32.3 mg, 98.33%); (3)5,6,7,4 -tetramethoxyflavone (15.3 mg, 95.27%); (4)Nobiletin (158.5
mg, 99.96%); (5)5-desmethylnobiletin (23.7 mg, 97.86%); (6)Tangeretin (59.3 mg, 99.73%).



Supplementary Tables

Table S1. The flavonoid standards used in this study.

No Flavonoid Molecular  Molecular CAS No. Putity Purchase
formula mass source
S1 Eriocitrin C27H32015 596.5321 13463-28-0 >98.0 %
S2 Rutin C27H32014 580.5319 14259-46-2 >98.0 %
S3 Naringin C21H220s 580.5319 10236-47-2  >98.0 %
S4 Hesperidin CasH34015 610.5628 520-26-3 >98.0 % ChromaDe
S5 Diosmin CasH3015 608.5433 520-27-4 >98.0 % « Inc
S6 Didymin C2sH34014 594.5674 14259-47-3 >98.0 % (Santa A'na
S7  Neohesperidin =~ CxsHzO15 610.5619 13241-33-3 >95.0 % CA US A)I
S8 Hesperetin Ci16H1406 302.2835 520-33-2 >95.0 % !
S9 Naringenin Ci1sH120s 272.2534 480-41-1 >95.0 %
S10  Isosinensetin C20H2007 372.3686 17290-70-9 >98.0 %
S11 Sinensetin Ca0H2007 372.3686 2306-27-6  >98.0 %
3,4’ 5,7 -
S12  Tetrathoxyflav ~ CioHisOe 342.3403 855-97-0  >97.0%
one
4',5,6,7 -
S13  Tetrathoxyflav =~ CisHisOes 342.3403 1168-42-9  >98.0 %
ChromaDe
one Inc.
S14 Nobiletin C21H20s 402.3949 478-01-3 >98.0 % ( Saita Ana
3',4',3,5,6,7,8- CA US A)/
S15 Hetamethoxyfl C22H2409 432.4355 1178-24-1 >98.0% /
avone
4’,5,7-
516  Trimethoxyfla CisHi160s 312.3277 5631-70-9  >98.7 %
vone
5-Hydroxy- Chengdu
sy  O7BIA CoHuOs 3883716 2174-59-6 2980%  DloPurify
pentamethoxyf Phytochem
lavone icals Ltd
S18  Tangerein  CoHxO;, 3723686  481-53-8 >980% (Chensduw
China)

Table S2. Adsorption kinetics modeling and parameters for PMFs on CNPCI1.

Models Equations Parameters Values
R2 0.9775
Pseudo-first-order model Q; = 226.0454(1 — e~19915t) Qe(mg/g) 226.0454
ki (L/min) -1.9915
R2 0.9913
Pseudo-second-order model ¢ = % Qe (mg/g) 241.1504
' ka2 (g/ (mg-min)) 0.0123
1 R2 0.9884
Q= 163(.?36t5tt7 + )14.6513 ks (mg/(g-min'2))  163.6365
irst stage
Intra-particle diffusion model ) i C(nlf/g) 1(;1"76355153
Q= 2106412 +222.4534 1o oumime)) 21064
(second stage) C(mg/s) 222 4534

Table S3. Model parameters for adsorption of PMFs on CNPC1.



Temperature Langmuir Freundlich
Omax K. R? Kr 1/n R?
25°C 532.33 5.57 0.9955 126.7479 0.1766 0.9840
35°C 378.7 2.73 0.9989 75.2789 0.2549 0.9587
45 °C 263.42 0.65 0.9989 65.4574 0.2495 0.9611

Table S4. Comparison of different adsorbents for determining organophosphorus pesticides.

Adsorbents Samples Tfﬁzl(lr-;i) Determination (:;goll?g ) Ref.
PSA Fruit juices >15 GC-ECD 15-20 [38]
PSA, GCB Vegetables 9 GC-MS 0.39-8.6 [39]
PSA, GCB, C18 Carrot 9 GC-ECD 0.93-3.38 [37]
MWCNTs Vegetables, fruits 4 GC-MS 1-20 [40]
NPC Vegetables, fruits 2 GC-FPD 0.63-5.30  [36]




