
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

Figure S1. Weather conditions in experimental orchards (organic and 
conventional) 2018–2019 in time of blue honeysuckle vegetation, flowering and 
fruits development. 
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Figure S2. Standard curves for all compounds (polyphenols )identified in honeysuckle 
berries 

y = 2E-07x + 0.0245
R² = 0.9998

0.00
0.20
0.40
0.60
0.80
1.00
1.20

0 2000 4000 6000 8000

K

quercetin 210 µg/ml

y = 3E-07x + 0.0098
R² = 1

0.0
0.2
0.4
0.6
0.8
1.0
1.2
1.4

0 1 2 3 4 5

K

kaempferol-3-O-glucoside 235 μg/ml

y = 1E-07x - 0.0324
R² = 0.9999

0.0

0.5

1.0

1.5

2.0

0 2 4 6 8 10

K

luteolin 225 μg/ml



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

y = 8E-07x - 0.0456
R² = 0.9994

0.0

0.2

0.4

0.6

0.8

1.0

0 2 4 6 8 10 12

K

cyanidin-3-O-rutinoside 100 µg/ml

y = 3E-06x + 0.0157
R² = 0.9995

0.0
1.0
2.0
3.0
4.0
5.0
6.0
7.0
8.0
9.0

0 5 10 15 20 25 30

K

cyanidin-3-O-glucoside 100 µg/ml

y = 2E-06x - 0.0249
R² = 0.9989

0.00

0.10

0.20

0.30

0.40

0.50

0.60

0 0.5 1 1.5 2 2.5 3 3.5

K

peonidin-3-O-glucioside 70 µg/ml

y = 5E-07x + 0.024
R² = 1

0.0

1.0

2.0

3.0

4.0

5.0

6.0

0 200 400 600 800 1000 1200
10 K

quercetin-3-O-glucoside 210 ug/ml

y = 1E-07x + 0.0597
R² = 0.9765

0.0

0.5

1.0

1.5

0 500 1000 1500

10 K

myrycetin 225 ug/ml

y = 1E-07x + 0.032
R² = 1

0.0

0.5

1.0

1.5

0 500 1000 1500

10 K

kaempferol 280 ug/ml

Figure S3. Standard curves for all compounds (polyphenols ) identified in honeysuckle 
berries 



Table S1. Correlation coefficients (R2) among three analytical methods for antioxidant activity measurement 
2018 organic Antioxidant activity methods  2018 conventional  Antioxidant activity methods 

  ABTS FRAP DPPH     ABTS FRAP DPPH 
ABTS         ABTS       
FRAP 0.912       FRAP 0.947     
DPPH 0.881 0.991     DPPH 0.850 0.992   
polyphenols 0.886 0.987 0.995   polyphenols 0.857 0.927 0.972 
                  
2019 organic Antioxidant activity methods   2019 conventional Antioxidant activity methods 
  ABTS FRAP DPPH     ABTS FRAP DPPH 
ABTS         ABTS       
FRAP 0.877       FRAP 0.761     
DPPH 0.905 0.837     DPPH 0.617 0.933   
polyphenols 0.925 0.989 0.816   polyphenols 0.834 0.938 0.930 

 

 

 

 

 

 


