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Fig. S1 Ginsenoside levels identified by TLC. 1: Sterilized ginseng; 2: Unfermented ginseng

with the same process of fermented one without KP-3; 3: KP-3 fermented ginseng.



Fig. S2

A
[AU]
1.4
1.2
2|
1.0 Z,
=1E ‘i
5
g 0.8 3
< T |
2 o0s \‘ | ! ‘f
S | | 3 ’ i
2 ~ |\ 5 o000
< 04 £ g 3 L & T& \” |
_ g YN
02 || 5 i J ! J“LLW Al |
J ] E
0.0 L,\
0 20 40 60 80 100 120 140
Time (min)
B
[AU] —
2
1.4 ‘ &
%ﬁ
4
1.2 ‘ 3
1.0 J} \ ‘
| =
| ‘ 2
I 0.8 r| I i | >l ‘%u | \
Q I | © -4
ol o fyl
£ 06 H o ‘fw l il nl
2 il = V | | A
b \|“w £ | l‘#"J“.‘. wll I .M
CO I i | AR T
g ‘)"| E 3 | E & = ‘IJ‘H VAT,
| i & ‘ . aE ® [j o
“‘ 5 ! 0 e ral
oz |} MJ}, E bt et |
J LS T e O R D \'\nJ'LN" Wl ees k/_\
0.0
0 20 40 60 80 100 120 140

Time (min)

Fig. S2 The HPLC chromatogram of non-fermented ginseng (A) and fermented ginseng (B).
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Supplemental Fig. S3 Effects of L. fermentum KP-3-fermented ginseng on MAPK pathways
in alcohol-induced liver injury mice. The proteins expression of p-JNK, JNK, p-ERK; B-actin
was used as a control for the protein blots. PF: pair-feed group; AF: alcohol-feed group;
AF+NFG: alcohol supplemented with non-fermented ginseng group; AF+FG: alcohol
supplemented with L. fermentum KP-3-fermented ginseng.
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Supplemental Fig. S4 Effects of L. fermentum KP-3-fermented ginseng on lipid oxidation in
alcohol-induced liver injury mice. The proteins expression of PPAR-a, CPT-1, ACOX-1; B-
actin was used as a control for the protein blots. PF: pair-feed group; AF: alcohol-feed group;
AF+NFG: alcohol supplemented with non-fermented ginseng group; AF+FG: alcohol
supplemented with L. fermentum KP-3-fermented ginseng.
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Supplemental Fig. S5 Effects of L. fermentum KP-3-fermented ginseng on serum IL-6 level.
PF: pair-feed group; AF: alcohol-feed group; AF+NFG: alcohol supplemented with non-
fermented ginseng group; AF+FG: alcohol supplemented with L. fermentum KP-3-fermented
ginseng.



