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Figure S1. Chromatograms of extracts of blueberries monitored at 280 nm, 360 nm, and 520 nm for 
optimal detection of flavan-3-ols, flavonols and anthocyanins. S2-S5 were the chromatograms of the 
four different samples obtained by HPLC-DAD, respectively. 

  



 

 

7 8 9 10 11 12 13 14

0

20

40

60

80

100

C3G
Re

sp
on

se
 (m

A
U

)

Time (min)  
Figure S2. Chromatograms of extracts of Cyanidin-3-O-glucoside at 520 nm (RT = 10.55 min). 
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Figure S3. Calibration curve of standard Cyanidin-3-O-glucoside. 

 
Figure S4. The FRAP and DPPH radical scavenging capacity of the C3G. 

  



 

 

Table S1. The primer sequences. 

Gene Forward primer Reverse primer 
GAPDH GGCAAGTTCAACGGCACAG CGCCAGTAGACTCCACGACAT 

Nrf2 AGTCCAGAAGCCAAACTGACAGAAG GGAGAGGATGCTGCTGAAGGAATC 
NQO1 AAGCCGCAGACCTTGTGATATTCC CATGGCAGCGTAAGTGTAAGCAAAC 

 


