Electronic Supplementary Material (ESI) for Food & Function.
This journal is © The Royal Society of Chemistry 2021

} Rox=0221 Ml Group C
_ B Grouwp F
Q2 =0.115 B Croup U
150 |
100
U1-U12 R
&
2
»
(1]
2
™~
(6]
o
F1-F3
-100 ] F4-F12
-150 |
_200 T T T T T T :
-200 -150 -100 -50 0 50 100 150

PC1(12.68%)

S Figure 2. PCA scores scatter plot of unfermented material samples (group U), fermented samples (group F)
and quality control samples (group C). Three samples with 1-year fermentation time were extra encircled

by orange circle in group F.



