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Figure S1. Extracted ion chromatograms for the most intense product ion of each target phenolic compound 
with the optimized detection and chromatographic conditions. 
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390.0 > 227.4(-) [20.0 V] 
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Figure S2. Extracted ion chromatograms for the most intense product ion and product ion spectra of gallic acid obtained in the samples extracts of Arbutus unedo L. berries at 
three ripening stages. 

 

 



 

Figure S3. (A) Total ion chromatogram and (B) extracted ion chromatograms for the most intense product ion of quercetin-3-β-glucoside, (C) (+)-catechin, (D) procyanidin B2 and 
(E) trans-resveratrol obtained in the samples extracts of Arbutus unedo L. berries at three ripening stages. 


