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Materials and Methods

S1. HPLC-PDA analysis

A Waters 1525 Separation Module coupled to a photodiode array
detector Waters 2996 (Waters Corporation, Milford, MA, USA) was
used for the high-performance liquid chromatography—photodiode ar-
ray detection (HPLC-PDA) analysis for the identification of lycopene
in the suspensions of untreated (control) and HPH-treated tomato
pomace, according to the method reported by Carpentieri et al. (2023).
The suspensions were first centrifugated and filtered with a 0.45 um
tilter, and injected into the column (injection volume 5 pL). The signal
for the quantification of lycopene was reported at the wave- length of
maximum absorbance A = 472 nm. The retention times of the identified

com- pounds were compared with those of lycopene commercial stand-
ard.
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Results and discussion
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Figure S1. Scatter plot of predicted values vs actual values from experimental design for TPC (a),
FRAP values (b), and lycopene content (c). Black points represent independent experimental design
points obtained at the optimized HPH processing conditions for model validation.
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Figure S2. HPLC-PDA chromatograms of untreated (control, blue line) and HPH-treated (P = 80
MPa, T =25 °C, np = 10, red line) suspensions from tomato pomace. Peak identification: lycopene.
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