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Figure S1. (a) Extraction yield; (b) Total phenolic content; (c) DPPH free radical scavenging; (d) NO free radical scavenging; (e)α-Glucosidase inhibitory activities of MD2 

pineapple peel, crown and core extracted with 0, 50 and 100% ethanol. Values are means ± standard deviation based on four biological replicates. The superscript is to 

compare the same part of plant with different ethanol ratio extraction; and the subscript is to compare the different parts of the plant with same ethanol ratio extraction. Mean 

with different superscript and subscript letters are significantly different (p < 0.05). 
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-Glucosidase inhibition
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Extraction Yield
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DPPH free radical scavenging
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Figure S2. Validation of PLS model using permutation test (100 permutations) of DPPH, NO 

and α-Glucosidase inhibitory activities. 
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Figure S3. PLS derived relationship between observed vs predicted of DPPH, NO, α-

Glucosidase inhibitory activities. 
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