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Figure S1. HPLC chromatogram of phenolic acids in the aqueous extract of quince pomace (E_QPW).
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Figure S2. HPLC chromatogram of phenolic acids in the alcoholic extract of quince pomace (E_QPE)
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Figure S3. HPLC chromatogram of flavonoids in the aqueous extract of quince pomace (E_QPW)
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Figure S4. HPLC chromatogram of flavonoids in the alcoholic extract of quince pomace (E_QPE)
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