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Fig. S1 External standard curves of different glycolipids. 

0 0.1 0.2 0.3 0.4
0

5

10

15

20

25 Sterol glucoside

Con (mg/mL)

Pe
ak

 a
re

a

    
0 0.2 0.4 0.6 0.8 1 1.2 1.4 1.6

0

50

100

150

200

250

300 Acylated sterol glucoside

Con (mg/mL)

Pe
ak

 a
re

a

0 0.1 0.2 0.3 0.4
0

2

4

6

8 Digalactosyl diglyceride

Con (mg/mL)

Pe
ak

 a
re

a

     
0 0.1 0.2 0.3 0.4

0

5

10

15

20 Cerebroside

Con (mg/mL)

Pe
ak

 a
re

a


