Supplementary data:
Table S1. Bio-peptides collected from BIOPEP database and other publications

ID no. Peptide sequence GRAVY Mw Ref.
Oxidation of linoleic acid

3296 HHP -2.67 389.40 [1]
3297 YHH -2.57 455.45

3298 HHPL -1.05 502.56

3299 LHPH -1.05 502.56

3300 PHH -2.67 389.40

3301 HLH -0.87 405.44

3302 LHH -0.87 405.44

3303 HPLH -1.05 502.56

3304 LLPHHH -0.60 752.86

3305 LH 0.30 268.30

3306 HPHL -1.05 502.56

3307 PYY -1.40 441.46

3308 HHLP -1.05 502.56

3309 LPYY -0.10 554.62

3310 LYPY -0.10 554.62

3311 HPH -2.67 389.40

3312 LLHH 0.30 518.60

3313 PLHH -1.05 502.56

3314 LLPH 0.70 478.58

3315 HLHP -1.05 502.56

3316 HLPH -1.05 502.56

3317 HL 0.30 268.30

3318 LPHH -1.05 502.56

3319 HH -3.20 292.28

3320 HHPLL -0.08 615.72

3809 LQSGDALRVPSGTTYY -0.37 1727.8 [2]
3810 MQFHT -0.54 662.75

3811 PHCKRM -1.47 787.82

3826 LVNPHDHQN -1.56 1073.1

7867 GYY -1.00 401.39 [3]
7945 YYY -1.30 507.51 [4]
7946 YYG -1.00 401.39

7967 YGY -1.00 401.39

8253 LEELEEELEGCE -0.92 1438.30 [5]
8282 ISELGW 0.45 703.78 [6]
8433 FLKPLENAALKLLP 0.98 1585.00 [7]
8439 YLMSR -0.18 668.80 [8]
8440 VLYEE -0.06 651.70

8441 MILMR 1.52 662.90
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Figure S1. Analysis of the bio-peptides harvested from BIOPEP database and other

publications
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Figure S2. The highest occupied molecular orbital (HOMO) of FYSE and YFSE
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