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HPLC-PDA chromatograms of phenolic standards and infusions from flowers and leaves of 

Cunila polyantha (dried at 30 °C for 43 h) obtained at a steeping temperature of 90 °C and 100 °C, 

respectively, as shown in the Figure S1.. 

javascript:;
javascript:;
javascript:;
javascript:;


Processes  2020, 8, 1378 S2/SX  

 

(1) Epigallocatechin gallate. 
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(2) Gallic acid. 
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(3) Chlorogenic acid. 
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(4) Protocatechin. 
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(5) Caffeic acid. 
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(6) p-coumaric acid. 
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(7) Vanillin. 

 

 

 



Processes  2020, 8, 1378 S9/SX  

 

(8) Quercetin. 
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(9) Naringenin. 
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（10）CP-D30S90. 
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（11）CP-D30S100. 

Figure 1. HPLC-PDA chromatograms of phenolic standards and infusions from flowers and leaves of 

Cunila polyantha (dried at 30 °C for 43 h) obtained at a steeping temperature of 90 °C and 100 °C, 

respectively. 

 


