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Supplementary Figure 1. Representative HPLC-DAD chromatograms of instant green/roasted coffee blend at 320 

nm. 1: 3-caffeoylquinic acid; 2: coumaroylquinic acid; 3: 5-caffeoylquinic acid; 4: 4-caffeoylquinic acid; 5: 3-

feruloylquinic acid; 6: coumaroylquinic acid; 7: coumaroylquinic acid; 8: feruloylquinic acid; 9: caffeoylshikimic acid; 10: 

4-feruloylquinic acid; 11: 5-feruloylquinic acid; 12: caffeoylquinic lactone; 13: caffeoylquinic lactone; 14: feruloylquinic 

acid; 15: dimethoxycinnamoylquinic acid; 16: 3,4-dicaffeoylquinic acid; 17: 3,5-dicaffeoylquinic acid; 18: 4,5-

dicaffeoylquinic acid; 19: caffeoylferuloylquinic acid; 20: caffeoylferuloylquinic acid; 21: caffeoyl-N-tryptophan. 
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