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37 Supplementary Figure 1: Flow chart of the study of bioaccessibility of essential lipophilic nutrients.
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49 Supplementary Table 1: % Peroxidase reduction of each treatment of pea vine juice (HPVH: Heated 

50 PVH before juicing and HJ: heated PVH juice)

Treatment % Peroxidase reduction 

HPVH 66.5%

HJ 100%

51

52

53

54

55

56

57

58

59

60

61

62

63

64

65

66

67



Supplementary material/ 4

68

69

70

71

72

73

74

75

76

77

78

79

80

Supplementary Figure 2:  Light Microscope images of CRF with different treatments, including fresh PVH juice (FJ), heated PVH (HPVH) and heated juice 

(HJ) at different stages: oral (2 min), gastric (2 hr), and intestine (2 hr).
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82 Supplementary Figure 3: Before and after digestion of CRF from PVH in each stage, including oral, 

83 gastric and intestinal phases; FJ: fresh juice; HPVH: heated PVH; HJ: heated juice; oil: rapeseed oil.
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Heat treatment Heat treatment + oil

Before 

digestion

Oral

phase

Gastric

phase

Intestinal

phase

                FJ                  HPVH        HJ          FJ + oil      HPVH +oil        HJ +oil

              FJ                 HPVH  HJ

             FJ                  HPVH                HJ

             FJ +oil         HPVH +oil             HJ +oil

           FJ +oil         HPVH +oil             HJ +oil

             FJ +oil          HPVH +oil           HJ + oil

                FJ                  HPVH        HJ 



Supplementary material/ 6

87

88

89

90

91

92

93

94

95

96

97

98

99

100

101

102

103 Supplementary Figure 4: Chromatogram of -carotene of CRF from PVH both before and after 

104 digestion (the scale of chromatogram before and after digestion is not consistent and the size of the 

105 peak should not be compared directly to each other due to a difference in dilution factor.
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all-trans-beta-carotene

9-cis-beta-carotene 13-cis-beta-carotene
15, 15'-di-cis-beta-carotene
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110 Supplementary Figure 5: Chemical structures of isomerisation of -carotene.
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