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Figure S1. Cell proliferation of TBFEs (24-fold diluted) on Caco-2 cells after incubation for 24 h. No
significant differences were found among untreated control, native, and hydrothermally treated
extracts (P>0.05).

© 2019 by the authors. Submitted for possible open access publication under the terms
‘@ ® and conditions of the Creative Commons Attribution (CC BY) Ilicense

(http://creativecommons.org/licenses/by/4.0/).

Foods 2019, 8, x; doi: FOR PEER REVIEW www.mdpi.com/journal/foods



