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Total phenolic content (g GAE/kg) and radical scavenging activity (mmol TE/kg) in extracts of potato
samples from five different extraction methods. C, I, O — type of production system (C — conventional,
I - integral, O — organic), M, F, L, ] — potato variety (M — Marabel, F — Red Fantasy, L — Laura, ] - Jelly),
III - third year of production.

Content of phenolic compounds (mg/kg) in potato samples extracted with 80% methanol (Extraction
1) and a mixture of acetone-water (70:30, v/v) (Extraction 3). C, I, O — type of production (C -
conventional, I - integral, O — organic), M, F, L, ] — potato variety (M — Marabel, F — Red Fantasy, L —
Laura, ] - Jelly), protocatechuic acid — ProA, 5-O-caffeoylquinic acid - CQA, p-hydroxybenzoic acid —
p-HbA, caffeic acid — CA, p-coumaric acid — p-CoA, quercetin-3-O-glucoside — Q3G, naringin — Nar,
quercetin-3-O-rhamnoside — Q3R, kaempferol — Kae and ferulic acid — FerA.

The number of principal components and the percentage of variance they explain.

Results of the comparative ¢-test; protocatechuic acid — ProA, 5-O-caffeoylquinic acid — CQA, p-
hydroxybenzoic acid — p-HbA, caffeic acid — CA, p-coumaric acid — p-CoA, quercetin-3-O-glucoside —
Q3G, naringin — Nar, quercetin-3-O-rhamnoside — Q3R, kaempferol — Kae and ferulic acid — FerA.
Bold values indicate the presence of a statistically significant difference between extractions.

Total phenolic content (g GAE/kg) and antioxidant capacity (mmol TE/kg) in the peel and bulk of four
potato varieties (M — Marabel, F - Red Fantasy, L — Laura, ] — Jelly) from three types of production
systems (C — conventional, I - integral, O — organic production) and three production years (I, II, and
I1I).

Peak areas of phenolic compounds identified in the bulk and peel of four potato varieties from three
types of production using UHPLC-LTQ Orbitrap MS/MS (in excel).

Total phenolic content (g GAE/kg) and antioxidant capacity (mmol TE/kg) in samples of bulk and peel
from four potato varieties (M — Marabel, F — Red Fantasy, L — Laura, ] — Jelly) from three types of
production (C — conventional, I - integral, O — organic production) presented for individual
production years (I, II, and III) and as a three-year average content.



Table S1. Total phenolic content (g GAE/kg) and radical scavenging activity (mmol TE/kg) in extracts of potato samples from five different extraction methods. C, I, O — type
of production system (C — conventional, I - integral, O — organic), M, F, L, ] — potato variety (M — Marabel, F — Red Fantasy, L — Laura, ] — Jelly), Il — third year of production.

Type of TPC (g GAE/kg) RSA (mmol TE/kg)
Sample Sample ) . .
No. label production / Type of extraction Type of extraction
Variety 1 2 3 4 5 1 2 3 4 5

1 1/10 M 4.76 3.15 3.37 2.90 2.54 17.97 11.28 20.84 10.43 8.33

2 2/1I1 M 4.14 2.86 3.57 2.74 2.13 11.70 10.64 19.76 10.00 10.37

3 5/ 111 M 2.72 1.77 2.57 1.77 1.56 8.93 6.80 13.69 8.67 6.63

4 6/ 111 M 2.77 1.72 2.82 2.21 1.51 18.63 6.88 15.25 10.09 7.86

5 9/110 oM 3.43 2.46 3.55 2.50 1.81 23.97 9.32 17.95 10.84 9.94

6 10/ 10 oM 2.76 3.21 3.64 2.09 1.68 19.18 493 13.45 9.90 8.32

7 13/ 110 CF 441 3.55 4.69 3.02 3.23 27.51 15.09 24.01 11.99 15.26

8 14/ 110 CF 4.60 3.35 4.54 3.09 3.73 26.81 14.15 24.27 12.66 19.18

9 17/ 111 IF 3.88 2.61 4.53 2.77 2.88 28.87 10.49 20.19 11.09 13.07
10 18/ 110 IF 4.80 3.65 3.89 3.52 3.33 19.51 15.51 25.89 16.03 17.42
11 21/ 111 OF 4.89 3.00 4.28 2.92 3.63 24.78 12.23 25.24 12.38 19.48
12 22/ 111 OF 5.21 3.99 4.56 2.73 493 28.86 15.32 26.42 14.06 14.67
13 25/ 111 CL 4.33 3.15 2.95 3.09 2.92 19.87 14.21 20.32 10.04 16.25
14 28/ 111 CL 4.63 3.50 3.18 3.28 4.17 23.69 16.57 30.65 13.77 22.21
15 31/111 IL 4.90 427 4.53 3.60 4.01 31.05 19.76 12.59 14.75 25.63
16 32/ 111 IL 4.69 3.56 343 3.25 3.76 18.19 17.09 16.15 14.32 20.91
17 33/ 111 OL 5.58 4.38 3.79 3.57 4.62 24.24 19.22 14.73 16.23 25.94
18 35/ 111 OL 5.04 4.45 3.79 3.34 4.40 26.97 20.10 28.40 14.55 24.65
19 37/ 111 CJ 1.88 1.44 1.27 1.64 1.37 8.01 4.74 10.38 6.90 8.23
20 38/ 111 dJ 2.06 1.61 1.68 1.63 1.56 10.35 5.40 11.17 5.57 9.11
21 42/ 111 IJ 1.82 1.44 2.09 1.28 1.23 12.42 5.52 9.76 6.56 6.75
22 43/ 111 IJ 1.92 1.60 1.88 1.48 1.39 9.69 5.59 10.35 6.76 7.73
23 46/ 111 o] 2.87 2.20 2.70 2.02 1.55 15.04 8.29 11.95 7.16 7.27
24 47/ 111 O] 1.73 1.33 2.53 2.21 0.77 15.90 3.65 6.63 3.34 3.36




Table S2. Content of phenolic compounds (mg/kg) in potato samples extracted with 80% methanol (Extraction 1) and a mixture of acetone-water (70:30, v/v) (Extraction 3). C,
I, O - type of production (C — conventional, I — integral, O — organic), M, F, L, ] — potato variety (M — Marabel, F — Red Fantasy, L — Laura, ] — Jelly), protocatechuic acid -
ProA, 5-O-caffeoylquinic acid - CQA, p-hydroxybenzoic acid — p-HbA, caffeic acid - CA, p-coumaric acid — p-CoA, quercetin-3-O-glucoside — Q3G, naringin — Nar, quercetin-
3-O-thamnoside — Q3R, kaempferol — Kae and ferulic acid — FerA.

Sample Sample Type of Type of _

production ) ProA CQAs p-HbA CA Rutin p-CoA Q3G FerA Nar Q3R Kae

No. label . extraction

[Variety

1 1/111 M 1.16  87.14 031 5584 0.80 0.77 0.16 1.76 0.70 0.11 0.47
2 2/1I1 M 142 93.20 033 6246 0.25 0.81 0.23 1.26 0.35 0.13 0.48
3 5/ 111 M 121  76.09 051  60.19 203 0.86 0.19 1.59 0.49 0.08 0.47
4 6/ 111 IM 1.09  73.89 034 51.82 3.64 0.91 0.16 2.18 0.83 0.10 0.45
5 9/ 111 oM 091 7347 034 41.60 0.67 0.68 0.13 2.42 0.68 0.06 0.50
6 10/ 111 OM 095 7238 027 4322 033 0.79 0.15 2.29 0.37 0.07 0.51
7 13/ 111 CF 1.09 6851 029 5257 1.85 0.92 0.13 2.01 0.24 0.08 0.56
8 14/ 111 CF . 0.89 8558 017 7117 0.39 0.89 0.14 2.56 0.48 0.04 0.61
9 17/ 111 IF é 1.07  59.28 021  65.66 042 1.21 0.08 1.86 0.60 0.05 0.60
10 18/ 111 IF g 138  76.39 014 7386 023 0.77 0.14 1.29 0.69 0.06 0.64
11 21/ 111 OF \% 1.14  63.48 025 6836 1.80 0.78 0.13 1.49 0.62 0.05 0.61
12 22/111 OF ZOO 121  83.15 022 7408 3.26 0.70 0.11 1.41 0.78 0.03 0.60
13 25/ 111 CL — 074  57.80 035 47.61 0.50 0.70 0.12 2.31 1.07 0.10 0.72
14 28/ 111 CL '5 0.87 7292 033 4979 234 0.90 0.13 1.87 0.65 0.20 0.72
15 31/111 IL g 1.01  78.79 027 6045 0.64 0.65 0.15 1.85 0.58 0.12 0.62
16 32/111 IL E 0.89  76.79 036 4838 0.46 0.65 0.12 1.82 0.65 0.09 0.65
17 33/ 111 OL 0.90 9740 026 5599 3.8 0.73 0.10 2.49 0.71 0.06 0.54
18 35/ 111 OL 0.87  81.29 026  51.19 1.8 0.56 0.11 1.53 091 0.08 0.58
19 37/ 111 CJ 1.09  83.60 0.65 4539 0.55 0.55 0.12 2.02 0.65 0.08 0.55
20 38/ 111 qJ 132 80.87 056  56.07 0.99 0.64 0.08 2.13 0.23 0.08 0.41
21 42/ 111 IJ 1.02  108.75 029  50.79 449 0.83 0.15 2.85 0.54 0.05 0.51
22 43/ 111 I 1.14  88.40 048 5717 1.81 0.62 0.12 1.83 0.36 0.09 0.39
23 46/ 111 o)) 0.67  33.46 034 4234 0.18 0.26 0.10 2.71 0.31 0.07 0.39
24 47/ 111 9)] 092 3117 032 47.06 0.28 0.46 0.08 3.14 0.40 0.10 0.45




Table S2. Continued.

Sample Sample Type of Type of _

production ) ProA CQA p-HbA CA Rutin p-CoA Q3G FerA Nar Q3R Kae

No. label ) extraction
[Variety

25 1/10 M 0.86 25.95 0.61 29.73 19.00  0.06 0.38 0.48 0.57 0.24 0.39
26 2/111 M 0.81 23.76 047 3530 6.59 0.08 0.75 0.37 0.44 0.51 0.38
27 5/ 1 M 0.76 26.76 0.30 2643 0.93 0.05 0.56 0.17 0.27 0.36 0.39
28 6/ 10 M 1.12 34.39 0.21 28.30 2.01 0.07 0.37 0.19 0.58 0.23 0.49
29 9/110 oM = 0.80 26.35 0.36 31.65 2.02 0.13 0.58 0.26 0.53 0.41 0.37
30 10/ 110 oM = 0.57 34.85 0.29 19.80 4.94 0.21 0.31 0.13 0.09 0.19 0.37
31 13/ 110 CF =3 1.45 47.12 0.40 29.00 1.33 0.66 0.21 0.99 0.28 0.12 0.38
32 14/ 111 CF 8 0.79 25.32 0.26 30.81 7.78 0.07 0.14 0.42 0.51 0.09 0.41
33 17/ 11 IF v 0.80 65.93 0.25 32.79 041 0.71 0.21 1.08 0.17 0.11 0.43
34 18/ 111 IF "E 0.67 23.64 0.39 3849 7.07 0.16 0.10 0.40 0.29 0.05 0.38
35 21/ 111 OF g 1.07 33.85 0.17 3815 1.96 0.12 0.14 0.21 0.17 0.14 0.38
36 22/ 111 OF % 0.75 30.01 0.26 3349 1.16 0.26 0.07 0.20 0.12 0.08 0.38
37 25/ 111 CL S 0.64 24.37 0.21 35,54 214 0.14 0.14 0.30 0.09 0.14 0.36
38 28/ 111 CL % 0.61 27.69 0.12 30.50 4.07 0.18 0.14 0.13 0.24 0.13 0.37
39 31/ 11 IL @' 0.97 19.75 0.23 26.27 0.20 0.15 0.07 1.25 0.48 0.08 0.40
40 32/ 111 IL % 0.83 28.93 0.29 27.17 0.13 0.26 0.07 1.56 0.37 0.10 0.37
41 33/ 111 OL g 1.42 17.08 0.23 2429 0.17 0.26 0.08 1.57 0.38 0.11 0.39
42 35/ 111 OL £ 1.30 15.03 0.22 21.66 0.15 0.08 0.06 1.42 0.41 0.09 0.39
43 37/ 11 CJ g 1.28 24.49 0.32 27.69 0.22 0.11 0.13 1.22 0.44 0.09 0.42
44 38/ 111 d K 0.94 32.88 0.18 31.84 0.18 0.08 0.09 2.14 0.61 0.10 0.44
45 42/ 111 IJ 1.70 17.93 0.26 28.49 0.20 0.31 0.12 1.73 0.32 0.11 0.43
46 43/ 111 IJ 1.64 16.33 0.25 2457 0.18 0.38 0.12 1.84 0.33 0.12 0.38
47 46/ 111 o] 0.56 2.06 0.44 1294 0.18 0.13 0.11 0.67 0.25 0.07 041
48 47/ 111 O] 0.83 1.29 0.39 755 0.22 0.19 0.12 0.50 0.31 0.08 0.37




Table S3. The number of principal components and the percentage of variance they explain.

Values of the

Number of principal . . Total % of
covariance % Variance .
components . variance

matrix (X)

1 4.67e+000 42.46 42.46

2 2.01e+000 18.25 60.71

3 1.05e+000 9.57 70.28

4 1.01e+000 9.14 79.42

Table S4. Results of the comparative t-test; protocatechuic acid — ProA, 5-O-caffeoylquinic acid - CQA, p-hydroxybenzoic acid — p-HbA, caffeic acid - CA, p-coumaric acid -

p-CoA, quercetin-3-O-glucoside — Q3G, naringin — Nar, quercetin-3-O-rhamnoside — Q3R, kaempferol — Kae and ferulic acid — FerA. Bold values indicate the presence of a
statistically significant difference between extractions.

ProA CQA p-HbA CA  Rutin p-CoA Q3G FerA Nar Q3R Kae

tsear 0,85 11,07 1,40 15,77 0,85 13,20 2,20 7,60 4,09 3,01 6,61

Eeritical two tait = 2,07



Table S5. Total phenolic content (g GAE/kg) and antioxidant capacity (mmol TE/kg) in the peel and bulk of four potato varieties (M — Marabel, F - Red Fantasy, L — Laura, ] -
Jelly) from three types of production systems (C — conventional, I — integral, O — organic production) and three production years (I, II, and III).

TPC (g GAE/kg) RSA (mmol TE/kg)
I i 11 I 1l fin
Type of
Sample Sampl
a;f ¢ ?;E};le production/  bulk  peel |bulk peel | bulk peel | bulk peel | bulk peel | bulk peel
' Variety
1 1 CcM 278 337 | 093 390|278 476|275 18.66| 301 2024 | 373 17.97
2 2 CcM 216 357 | 101 342|216 414|349 1694|273 1899 | 490 11.70
3 5 M 115 257 | 092 261|115 272|334 1296 | 329 2580 | 441 893
4 6 M 079 282 | 083 305|099 277|216 1571|376 2343 | 321 18.63
5 9 OM 148 355 | 094 417 | 148 343 | 299 19.84 | 2.38 2127 | 588 23.97
6 10 OM 100 294 | 126 462|100 276 | 491 2111|276 1874 | 3.16 19.18
7 13 CF 141 409 | 148 446 | 141 441 | 422 2602 | 447 2529 | 321 27.51
8 14 CF 128 354 | 175 459 | 128 4.60 | 275 3421|532 2323 | 321 26581
9 17 IF 164 453 | 194 593 | 1.64 388 | 368 2277 | 572 2455 | 376 28.87
10 18 IF 154 389 | 196 614 | 154 480 | 427 1205 | 467 33.14 | 2.83 19.51
11 21 OF 184 428 | 099 481|184 489|221 2650 | 3.19 2824 | 414 2478
12 22 OF 178 456 | 1.37 444 | 178 521 | 290 2296 | 243 37.57 | 376 28.86
13 25 CL 204 295 | 189 504|204 433|429 1818|354 2528 | 278 19.87
14 28 CL 193 318 | 202 491|193 463 | 483 1730 | 496 2455 | 392 23.69
15 31 IL 154 453 | 1.88 485 | 154 490 | 386 1730 | 3.83 21.11 | 2.83 31.05
16 32 IL 166 373 | 175 4.63 | 1.66 4.69 | 316 1524 | 491 2210 | 242 18.19
17 33 oL 171 379 | 146 749 | 171 558 | 376 2519|299 21.12 | 310 24.24
18 35 oL 102 379 | 159 745|132 504 | 301 2558 | 3.58 25.68 | 245 26.97
19 37 Q 078 127 | 185 356|068 188|619 17.18| 336 1154 | 1.63 801
20 38 q 084 168 | 195 341|084 206|260 13.16| 685 1172 | 240 10.35
21 2 1 128 209 | 1.36 302 | 128 1.82 | 319 953 | 409 14.86 | 2.89 12.42
22 43 1 090 178 | 1.05 361|090 192|226 19.64 | 474 3949 | 2.56 9.69
23 16 oJ 095 270 | 046 288|095 287|142 1669|359 1301 | 359 1504
24 47 oJ 077 253 | 048 262|077 173|172 1399|710 1281 | 207 1590
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Figure S1. Total phenolic content (g GAE/kg) and antioxidant capacity (mmol TE/kg) in samples of bulk and peel
from four potato varieties (M — Marabel, F — Red Fantasy, L — Laura, ] - Jelly) from three types of production (C -
conventional, I — integral, O — organic production) presented for individual production years (I, II, and III) and as a

three-year average content.



