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Figure S1. The fitted line plot linear regression model of total phenolic content (TPC) against 

DPPH assay. 
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Figure S2. The fitted line plot linear regression model of total phenolic content (TPC) against 

ORAC assay.  

 

 

 

 

                          

Figure S3. The fitted line plot linear regression model of total phenolic content (TPC) against 

ABTS assay. 

 

 


