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Table S1 
 ANOVA results regarding the fitted quadratic polynomial model. 

Source 
TFC 

Sum of 
squares 

df Mean 
Square 

F value p-value Coefficient 

Model 165.88 9 18.43 21.45 0.0003a  
Linear       
X1 14.39 1 14.39 16.75 0.0046a 1.34 
X2 9.77 1 9.77 11.37 0.0119a 1.11 
X3 15.54 1 15.54 18.09 0.0038a 1.39 
Interactive       
X1X2 16.89 1 16.89 19.66 0.0030a -2.06 
X1X3 49.91 1 49.91 58.10 0.0001a -3.53 
X2X3 0.22 1 0.22 0.26 0.6277b -0.24 
Quadratic       
X12 25.91 1 25.91 30.16 0.0009a -2.48 
X22 10.34 1 10.34 12.03 0.0104a 1.57 
X32 23.37 1 23.37 27.20 0.0012a -2.36 
Lack of fit 2.63 3 0.88 1.04 0.4670b  
R2 0.96      
Adj R2 0.92      
CV 4.04      
Adeq. 
Prec. 

17.69      

asignificant at p < 0.05; bnot significant at p > 0.05. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
Table S2  

Comparison of processing conditions and extraction yields of MWP-CO2-H2O and CE 

techniques.  

Extraction 
method 

Extraction 
temperature 
(ºC) 

Extraction 
time  
(min) 

Solid to 
liquid ratio  
(g/ml) 

Extraction 
yield  
(% db) 

MWP-CO2-

H2O 
128 13.88 1:31 55.17±1.90b 

CE 70 190.00 1:10 43.27±1.17a 
abDifferent letters within a row indicate significantly differences (p<0.05). 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Figure S1 
HPLC chromatograms of extract obtained by CE method 
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Figure S2 
HPLC chromatograms of extract obtained by MWP-CO2-H2O extraction method 
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