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Figure S1 The chemical structure of AVAs 2p, AVAs 2c and AVAs 2f.

AVAs 2f
x102
8_
7 AVAs2p

Relative Abundance

05 1 15 2 25 3 35 4 45 5 55 6 65 7 75
Time (min)
Figure S2 HPLC chromatogram of AVAs extracts.
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Figure S3 The standard curve of CML, CEL and PRL.
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Figure 54 The clearance of the dicarbonyl compounds MGO, GO and 3-DG

by AVAs 2p, 2c and 2f.



