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Table S1. Relative MW distribution parameters of F30, F30-10, and F10 a. 

Sample Mp (Da) Relative content (%) Mw/Mn (Peak 2) Peak 1 Peak 2 Peak 3 Peak 4 Peak 1 Peak 2 Peak 3 Peak 4 
F30 8044 2640 796 402 5.95 15.05 19.42 59.58 1.18 

F30-10 ND 2570 807 392 ND 8.83 18.53 72.64 1.14 
F10 ND 1298 825 404 ND 3.55 19.05 77.41 1.11 

a ND represents no detected. MW, molecular weight; Mp, peak molecular weight; Mw, 

weight-average molecular weight; Mn, number-average molecular weight. 

 


