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Figure S1. HPLC-PDA chromatogram (A = 205 nm) of the standard mixture, showing the separation of
triterpenoid acids and neutral triterpenoids with chromophores, at a column temperature of 30 °C. Peak
assignments: 1 —maslinic acid, 2—corosolic acid, 3 —betulinic acid, 4 —oleanolic acid, 5—ursolic acid, 6—betulin,
7—erythrodiol, 8 —uvaol.
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Figure S2. HPLC-PDA chromatogram (A = 205 nm) of the standard mixture, showing the separation of
phytosterol and neutral triterpenoids, which lack chromophores, at a column temperature of 25 °C. Peak
assignments: 1—lupeol, 2—p-amyrin, 3—3-sitosterol, 4 —a-amyrin, 5—friedelin.

B 0.53% Maslinic acid B 0.17% Maslinic acid
1.37% Corosolic acid 0.39% Corosolic acid
5.00% Oleanolic acid 14.38% Oleanolic acid
23.18% Ursolic acid 69.70% Ursolic acid

B 10.77% Betulin I 4.89% Betulin
1.25% Erythrodiol 0.25% Erythrodiol
4.68% Uvaol 0.68% Uvaol
9.09% Lupeol 0.15% Lupeol
3.14% p-Amyrin 0.44% B-Amyrin
29.23% o-Amyrin 1.80% a-Amyrin
4.31% Friedelin 0.34% Friedelin
7.45% [3-Sitosterol 6.81% [-Sitosterol

Bl 0.30% Maslinic acid
0.47% Corosolic acid
11.18% Oleanolic acid
59.12% Ursolic acid

B 5.63% Betulin
0.05% Erythrodiol
0.34% Uvaol
4.09% Lupeol
1.73% B-Amyrin
5.75% o-Amyrin
4.42% Friedelin
6.79% [-Sitosterol
0.13% Betulinic acid

Figure S3. Content of identified triterpenoids (%, W/DW) in extracts of lingonberry leaves (A), fruits (B), and
flowers (C).



