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Supplementary Material

Table S1. Retention time (min.), coefficient of determination (R?) and linear regression model of
external standards used for calibration.

Aminoacid (RTmin) R? Linear Regression
L-Alanine 47.55 0.958 y=941627x-83.308
L-Leucine 4897 0976 y=1*(106)x-61.269
L-Methionine 51.13  0.961 y=993983x-10.114
L-Phenylalanine 52.51 0.952 y=1*(100)x+15.772
L-Cystine 55.06 0.988 y=1*(100)x-59.647

L-Histidine 55.45 0.960 y=1*(100)x-160.23

L-Lysine 55.24 0.988 y=1*(100)x-59.647




