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Figure S1. B (Cont.)  
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Figure S1 A-F. HPLC-PDA chromatograms (320nm) of hydroxycinnamic acids: A/ - hydroxycinnamic acids in bright-

fleshed potatoes of Lady Anna (LA) variety; B/ - hydroxycinnamic acids in French fries obtained from bright-fleshed 

potatoes of Lady Anna (LA) variety; C/ - hydroxycinnamic acids in red-fleshed potatoes of Mulberry Beauty (MB) 

variety; D/ - hydroxycinnamic acids in French fries obtained from red-fleshed potatoes of Mulberry Beauty (MB) 

variety; E/ - hydroxycinnamic acids in blue-fleshed potatoes of Violet Queen (VQ) variety; F/ - hydroxycinnamic acids 

in French fries obtained from blue-fleshed potatoes of Violet Queen (VQ) variety; Peak 1 - neochlorogenic acid (3-

CQA); Peak 2 - chlorogenic acid (5-CQA); Peak 3 - cryptochlorogenic acid (4-CQA); Peak 4 - caffeic acid (CA) 
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