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Supplementary Tables

Supplementary Table S1. The primer sequences for the targeted genes

Gene Forward Reverse

Srebf1 GCAGCCACCATCTAGCCTG CAGCAGTGAGTCTGCCTTGAT
Fasn GGAGGTGGTGATAGCCGGTAT TGGGTAATCCATAGAGCCCAG
Acaca CTTCCTGACAAACGAGTCTGG CTGCCGAAACATCTCTGGGA

ACTGGTAGTCTGCAAAACCAA
Ppara AGAGCCCCATCTGTCCTCTC

A
1l-1p GCAACTGTTCCTGAACTCAACT ATCTTTTGGGGTCCGTCAACT
Tnf-o. GCCTCTTCTCATTCCTGCTT TGGGAACTTCTCATCCCTTTG
TAGTCCTTCCTACCCCAATTTC
1l-6 C TTGGTCCTTAGCCACTCCTTC
Gapdh  CTGGGCTACACTGAGCACC AAGTGGTCGTTG AGGGCAATG

Supplementary Table S2. HPLC-Q-TOF-MS/MS analysis of MTE

Observed Calculate Error
NO tR/min Formula MS/MS Identification Ref.
m/z dm/z (ppm)
6-0O-
1 3.925 C13H,6049 331.0655 331.0665 -3.10 331.0655, 169.0171 1
Galloylglucose
343.0663, 191.0598,
2 5.073 C14H,6049 343.0663 343.0665 -0.66 Theogallin 2
169.0177
3 5.239 C;HqOs 169.0119 169.0137 -1.06 169.0119, 125.0273, 97.032, Gallic acid 2
181.0730, 163.0613,
4 8.318 C;HN4O, 181.073 181.0726 2.48 Theobromine 2
138.0665
305.0651, 167.0379,
5 8.893 CysH1407 305.0651 305.0661 -3.38 165.0228, 137.0271, Gallocatechin 2
125.0276,
305.0651, 167.0379,
6 8.893 CysH1407 305.0651 305.0661 -3.38 165.0228, 137.0271, Epigallocatechin 2
125.0276,
(Epi)gallocatechi
7 9.39 C30H26013 593.1301 593.1295 0.98 593.1301, 425.0925 n—(epi)catechin 3

isomer I
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0.40
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211
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593.1303,467.1023,
441.0872, 425.0928,
407.0822, 289.0757,
177.0228, 125.0272,
483.0786, 423.0593,

271.0498, 241.0403,

.023,169.0173, 125.0272

593.1303,467.1023,
425.0928, 407.0822,
289.0757, 177.0228,
125.0272,
353.0924, 191.0596,
179.0386, 173.0487,
161.0266, 135.0481,
495.0811, 343.0725,
191.0581, 169.0181
593.1353,467.1023,
425.0928, 407.0822,
289.0757, 177.0228,
125.0272,
577.1387,451.1087,
407.0819, 289.0763,
161.0274, 125.0272
577.1387,451.1087,
407.0819, 289.0763,
161.0274, 125.0272
337.0975, 191.0595,
163.0439, 119.0531
483.0829, 423.0593,

271.0498, 241.0403,

.023,169.0173, 125.0272

353.0924, 191.0596,
179.0386, 173.0487,
161.0266, 135.0481,
289.0761, 245.0864,
125.0276, 123.048,
109.0323, 97.0321
195.0878, 138.0659,
110.0710, 69.0444
483.0829, 423.0593,

271.0498, 241.0403,

.023,169.0173, 125.0272

353.0924, 191.0596,

179.0386, 173.0487,
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Catechin
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di-galloylglucose
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Fig. S1. Uncropped images of western blot for all panels shown in Fig. 7E
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