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Figure S1. HPLC chromatograms of the extracts obtained from blueberries; Malvidin-3-

galactoside (A), and chokeberries; cyanidin-3-galactoside (B).
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Figure S2. Spectral characteristics of the extracts in buffers at pH 1.0 (solid line) and pH 4.5

(dashed line).
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Figure S3. Relationship between the pH differential method and the HPLC method for the

blueberry (A), and chokeberry (B) extracts.



