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Figure S1. Liquid chromatogram of the PUL extract and mass spectra with the flavonoid peak

of (A) rutin, (B) hyperoside and (C) isoquercitrin in the liquid chromatogram.




}

o
"
2

(B) 350

250

200- 200 T

150

Flavonoids contents (ug/mL)
Flavonoids contents (ug/mL)

T | | |
30 as 60 75 90 1 104 19.8 29.2 33.6 48

Temperature (°C) Extraction time (h)
(C) 350 (D) 30

300

3
\Eb 250 ? 250
= Z
& wo 200
2 g
5 3
a2 - =
g 150 ) S -
(¥} “\‘_\ . —
-5 100 E 100 —
=] >
: :
» 50 50
E =
0 0
I ] I I
0 30 0 7 % 450 650 850 1050 1250
DELS content (%) Stirring speed (rpm)

Figure S2. Effects of flavonoid contents on extraction conditions of the DES prepared
using GA and CC in terms of (A) extraction temperature; (B) extraction time; (C) DES content;
(D) stirring speed.

*Flavonoid contents is the sum of contents of the three components (rutin, hyperoside, and

isoquercitrin)



