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Supporting Information caption

Figure S1. UV/Vis absorption spectra of five unknown peaks (UK1-5) in bound phenolics
extract of lentil and standards of all known phenolic compounds identified. UK = unknown; 1 =
garlic acid; 2 = protocatechuic acid; 3 = P- hydroxybenzoic acid; 4 = catechin; 5 = caffeic acid;

6 = syringic acid; 7 = epicatechin; 8 = ferulic acid; 9 = 3-hydrocinnamic acid.
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