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Figure 1S. HPLC chromatogram (before and after digestion) for SOL and SEDDS.
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Representative HPLC chromatograms of Sonchus oleraceus Linn extracts recorded by PDA, 280
nm. A: peak of SOL; B: SOL after gastric digestion for 1 h; C: SOL after gastric digestion
for 2 h; D: SOL after intestine digestion for 1 h; E: SOL after intestine digestion for 2 h,
while, a: peak of SEDDS; B: SEDDS after gastric digestion for 1 h; C: SEDDS after gastric
digestion for 2 h; D: SEDDS after intestine digestion for 1 h; E: SEDDS after intestine
digestion for 2 h. Chromatograms are at the same scale. Phenolic compounds were identified by
their absorption maximum at 512 nm, flavonols at 360 nm and phenolic acids at 312 nm. Numbers
refer to the main peaks identified: 1, chlorogenic acid; 2, caffeic acid; 3, rutin; 4, astragalin ; 5,

isoquercetin ; 6, unknown; 7, quercetin; 8, unknown; 9, apigenin



