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Table S1. Chemical structures obtained in Methanolic extract of C. crassa. 

N

o. 

Name of 

the Chemical 

Compound 

Structures 

Kovats 

Index 

(iu) 

in 

Present 

Study 

Active 

Phase 

Kovats 

Index Value 

from the 

Previous Study 

Referenc

e 

1. 

Tritriacont

ane, 13-decyl-

13-heptyl- 

 

4907 
DB-

5MS 
500.99 [1] 

2. 
Hexadeca

ne  
1612 

DB-

5MS 
268.29 [2] 

DB-

5MS 
272.02 [2] 

3. 

Hydroper

oxide, 1-

methylhexyl 
 

1013 - - - 

4. 

Oxalic 

acid, isobutyl 

nonyl ester 
 

1783 - - - 

5. 

Dodecanoi

c acid,1,2,3-

propanetriyl 

ester 

 

4336 - - - 

6. 

Phthalic 

acid, 6-ethyl-3-

octyl butyl 

ester 
 

2505 

5% 

Phenyl 

methyl 

siloxane 

2209 [3] 

(iu: index unit). 

Table S2. Details of Phycochemicals identified through GC-MS Analysis of Methanolic Extract. 

No. 

Name 

of the 

Chemical 

Compound 

Structures 

Kovats 

Index 

(iu) 

in 

Present Study 

Active 

Phase 

Kovats 

Index Value 

from the 

Previous 

Study 

Referen

ce 

1. 

n-

Hexadecan

oic acid  

1968 

BP-1 1961. [4] 

HP-5MS 1964 [5] 

DB-5 1972 [6] 

SE-30 1940 [7] 

HP-5 1970 [8] 

RTX-1 1942 [9] 

2. 1702 HP-5 MS 1708 [10] 



 

2 

Oxiran

e, 

tetradecyl-  
TR-5 MS 1676 [11] 

3. 
Oleic 

Acid  
2140 

HP-5 2144 [12] 

HP-5MS 2141 [13] 

DB-5 2161 [14] 

DB-Wax 3184 [15] 

4. 

9,12-

Octadecadi

enoic acid 

[Z]-, 

phenylmeth

yl ester  

2766 HP-5MS 2764.5 [16] 

5. 

5-

Methyl-Z-5-

docosene  

2292 - - - 

6. 

Ergost-

5-en-3-ol, 

acetate, 

[3β,24R]-  

2771 

OV-1 3323 [17] 

OV-1 3278 [17] 

7. 

Stigma

stan-6,22-

dien, 3,5-

dedihydro-  

2437 - - - 

8. 

6,9,12-

Octadecatri

enoic acid, 

phenylmeth

yl ester, 

[Z,Z,Z]- 
 

2774 HP-5 2702 [18] 

9. 
Trideca

nedial  
1690 HP-5 2229 [19] 

10. 

9,10-

Secocholest

a-5,7,10[19]-

triene-

3,24,25-

triol, 

[3β,5Z,7E]- 
 

3124 - - - 

11. 

Stigma

stan-3,5-

diene 
 

2525 OV-101 3040 [20] 

12. 

6-

Octadeceno

ic acid, 

methyl 

ester, [Z]- 

 
2085 VF-5MS 2104.5 [21] 

13. 

9-

Octadeceno

ic acid [Z]-, 

2758 

OV-101 2074.7 [22] 

CP Sil 5 CB 2072 [23] 

DB-1 2085 [24] 



 

3 

phenylmeth

yl ester 

 

SE-30 2081 [25] 

DB-5 2085 [26] 

14. 

Z-8-

Methyl-9-

tetradeceno

ic acid 
 

1813 - - - 

15. 

E-11-

Tetradecen

ol, 

trimethylsil

yl ether 
 

1705 - - - 

(iu: index unit). 

Table S3. Chemical structures of carbohydrate derivatives obtained by HRLCMS-

QTOF in C. crassa. 

    
10753054 198272 16069998 156269 

   

 

102331585 23622616 54676871  

(Each obtained chemical structure labeled with its PubChem ID; PubChem ID tabulated in Table 6). 

Table S4. Chemical structures obtained by HRLCMS-QTOF in C. crassa. 

  
 

 
14866 107982 122121 5312303 
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23425033 6438330 139658609 145458707 

 

 

 

 

37523 9195 443631 146460 

 
 

  
10143 161336 15459 6443034 

 
   

13097 31645 21724963 17356 

 
  

 

16217 11017668 12980878 17109 



 

5 

 
  

 

3446 48599 13220 14866 

 
84290 

(Each obtained chemical structure labeled with its PubChem ID; PubChem ID tabulated in Table 7). 
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