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Figure S1. Redox enzymatic mechanism of the laccase with the catechol phenolic marker. 

 
Figure S2. Evaluation of commercial green tea of different samples and brands of (a–f) by HPLC, 
infused for 2 min. Mobile phase 0.1% phosphoric acid: Methanol. Gradient elution mode, detection 
performed at 280 nm wavelength. 

0 5 10 15
0

50000
100000
150000
200000
250000

0 5 10 15 20
0

200000
400000
600000
800000

1000000

0 5 10 15 20
0

200000
400000
600000
800000

1000000

0 5 10 15 20

0
200000
400000
600000
800000

0 5 10 15 20
0

100000
200000
300000
400000
500000
600000
700000

0 5 10 15 20
0

100000
200000
300000
400000

0 5 10 15 20
-100000

0
100000
200000
300000
400000
500000
600000
700000

Catechin 

In
te

ns
ity

 (m
A

U
)

Time (min)

Galic acid

(a)

In
te

ns
ity

 (m
A

U
)

Time (min)

 

(b)

Time (min)

 

(c)

In
te

ns
ity

 (m
A

U
)

Time (min)

In
te

ns
ity

 (m
A

U
)

Time (min)

(d)

In
te

ns
ity

 (m
A

U
)

Time (min)

(e)

In
te

ns
ity

 (m
A

U
)

Time (min)

 

 
In

te
ns

ity
 (m

A
U

)

(f)


