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Figure S1. Scanning electron micrographs of the powders of treated polyphenols (precipitates) in the 
absence and presence of trehalose. The scale bars can be found at the bottom of each micrograph. 
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Figure S2. X-ray diffraction patterns of the powders of treated polyphenols (precipitates) in the 
absence and presence of trehalose. A; rutin, B; naringenin, C; hesperidin, D; curcumin, E: catechin. 
Legends from bottom to top: 1; untreated flavonoid, 2; treated in the presence of neither protein nor 
trehalose, 3; treated in the presence of trehalose.  
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Figure S3. The volume % of particles over time for of the powders of treated polyphenols 
(precipitates) in the absence and presence of trehalose, dispersed in phosphate buffer (pH 7.0). 


