Table S1. Phenolic compounds of Trametes versicolor identified through LC-MS and NMR technique

Compound Isolated Molecular structure
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Table S2. Phenolic compounds of Trametes Versicolor identified through TLC technique [25]

Compound Molecular Molecular Structure Nature of
formula compound

Ergosterol C2sHuO white
amorphous

powder

Ergosterol peroxide C2sHwOs White

crystalline
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Table S3. Flavoring compounds isolated from Trametes versicolor by GC-MS/MS-O method [76]

Compound isolated Molecular structure Odor
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