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673 Fig. S1 The figure of abalone muscle slices.
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Fig. S2 The fluorescence images of antioxidants of bamboo leaves (AOB) distributed

in abalone muscles (longitudinal sections) during heat treatments. A, fresh abalone
muscle; B, abalone muscle marinated with water for 4 h followed by being cooked
with water for 10 min; C, abalone muscle marinated with 0.2% AOB solution for 4 h
followed by being cooked with 0.2% AOB solution for 10 min; D, abalone muscle
marinated with water for 4 h followed by being cooked with water for 90 min; E,
abalone muscle marinated with 0.2% AOB solution for 4 h followed by being cooked

with 0.2% AOB solution for 90 min.
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Fig. S3. The chromatographic profiles of serosal fluids. A, the chromatographic
profiles of serosal fluids incubated with fresh abalone muscle digestion product after 0,
20, 40, 60, 80, 100, 120-min incubation; B, the chromatographic profiles of serosal
fluids incubated with 10 min-treated abalone muscle digestion product after 0, 20, 40,
60, 80, 100, 120-min incubation; C, the chromatographic profiles of serosal fluids
incubated with 10 min-AOB-treated abalone muscle digestion product after 0, 20, 40,
60, 80, 100, 120-min incubation; D, the chromatographic profiles of serosal fluids

incubated with 90 min-treated abalone muscle digestion product after 0, 20, 40, 60, 80,
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692 100, 120-min incubation; E, the chromatographic profiles of serosal fluids incubated
693 with 90 min-AOB-treated abalone muscle digestion product after 0, 20, 40, 60, 80,

694 100, 120-min incubation.
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