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Supplementary Table 1 Mobile phases of liquid chromatography for analysing anthocyanins from various samples in literatures.
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A phase (v/v) B phase (v/v)

Grape skin 10% formic acid in water 10% formic acid in methanol 24
Grape seed and skin 0.2% TFA in water 0.2% TFA in acetonitrile 2
Lotus petal TFA/formic acid/water TFA/formic acid/acetonitrile/water
(0.1:2:97.9) (0.1:2:35:62.9)
Sweet cherry 0.1% TFA in water 0.1% TFA in methanol 2
Andean potato 4.5% formic acid in water acetonitrile 3
Red cabbage 4.5% formic acid in water acetonitrile »
Aronia melanocarpa 0.5% TFA in water 0.5% TFA in acetonitrile 30
Lycium ruthenicum Murray 5% formic acid in water acetonitrile 3
Purple sweet potato 0.5% TFA in water acetonitrile 2
Bluebarry Formic acid/water/ acetonitrile Formic acid/water/ acetonitrile 17
(10:87:3) (10 : 40 : 50)
Purple tomato 5% formic acid in water Formic acid/acetonitrile/water 3
(5:47.5:47.5)
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Supplementary Table 2 The original data of the determination of intra- and inter-day precision, repeatability, stability and recovery

of cyanidin-3-O-glucoside in haskap berry, mulberry and blackberry. 2

Precision ® Recovery
Samples Intra-day Inter-day  Repeatability ®  Stability®  Berry sample  Cyanidin-3-O-glucoside = Mixture
precision precision solution P solution © solution P
22064.2 22084.8 g%gggg ig?ggg 13535.4
Haskap berry ¢ 221334 21802.0 gggggg %}ggi:g 112612 3566.7 13401.1
21770.6 22091.7 %gg;ég %?g?ég 13458.6
15189.8 15263.3 }glggg };légg 3859 4
Mulberry ¢ 14995.9  13336.0 i igg;i }gggg} 7998 4 3566.7 8898.1
15620.4 14996.1 }gzgzg }288515421 8912.9
2241.5 2261.9 ggjég gigég 3469.0
Blackberry ¢ 2243.4 245 1L ST 2025.5 3566.7 3461.7
2250.8 2260.7 gg(z)gg ggg;g 3422.4

2 The data are the values of peak area, and the precision, repeatability and stability were directly evaluated by the peak area of analyte.
b The injection volume is 5 uL for HPLC analysis.

¢ The injection volume is 1 pL for HPLC analysis.

4 Means 200 pL of cyanidin-3-O-glucoside solution was added into 400 pL of berry sample solution for recovery determination.

¢ Means 50 pL of cyanidin-3-O-glucoside solution was added into 500 pL of berry sample solution for recovery determination.
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Supplementary Fig. 1 Ms spectrum (A) and MS/MS spectrum (B) of anthocyanin 8.
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Supplementary Fig. 2 Three-dimensional chromatograms of cyanidin-3-O-glucoside in standard solution (A), haskap berry sample
(B and E), mulberry sample (C) and blackberry sample (D).
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Supplementary Fig. 3 The second-dimension HPLC chromatograms of cyanidin-3-O-glucoside (peak 1) from standard solution (A),
blackberry sample (B), mulberry sample (C) and haskap berry sample (D). The chromatographic conditions were as follows: the
analysis column was a ZORBAX Eclipse Plus C18 column (150 mm x 4.5 mm, 5 pm particle, Agilent Technologies Co., Ltd., USA);
the mobile phase consisted of a trifluoroacetic acid aqueous solution (0.1%, v/v) and acetonitrile; gradient elution program was 10-25%

of acetonitrile from 0 to 15 min; and the other parameters were same as the developed method.
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Supplementary Fig. 4 HPLC chromatograms of recovery determination of cyanidin-3-O-glucoside (peak 1) from haskap berry
sample (A), mulberry sample (B) and blackberry sample (C).



