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Fig. S1: HPLC chromatogram of amino acid standard.
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Fig. S2: Amino acid profile of cave nest.
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Fig. S3: Amino acid profile of house nest.
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Fig. S4: Amino acid profile of white fungus.



0.46
0.44
0.42
0.40
0.38
0.36
0.34
0.32
0.30
0.28
0.26
0.24
0.22
0.20
0.18
0.16
0.14
0.12
0.10
0.08
0.06
0.04
0.02
0.00

1.00             2.00             3.00             4.00            5.00            6.00         7.00                8.00     9.00          10.00            11.00          12.00

1.
72

7 1.
95

1 1.
68

0

3.
18

7
3.

33
8

3.
70

7
3.

99
8

4.
12

3
4.

37
0

4.
53

7
4.

75
2

5.
20

2

5.
48

8
5.

59
5

5.
90

3
6.

02
8

6.
18

8
6.

46
2 6.
78

1
6.

99
0 7.
41

8
7.

75
5

7.
95

0
8.

22
8

8.
58

0

9.
02

2

9.
85

0
10

.0
223.

87
7 11

.9
84

Retention Time  (Minutes)

In
te

ns
ity

 (A
U

)

Fig. S5: Amino acid profile of fish swimming bladder.
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Fig. S6: Amino acid profile of egg white.
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Fig. S7: Amino acid profile of jelly.


