Supplementary information

Preparation of Antioxidant-Modified Citral

Briefly, The appropriate amount of citric acid was mixed with the propylene
glycol solution (pH: 6.0) [29] and stirred in a heat-collecting magnetic stirrer until
the citric acid dissolved. 2 mL (10% of the total volume of the solution) of
anhydrous ethanol and 2 mL (10% of the total volume of the solution) of
deionized water were added to the test tube with a pipette, followed by the
addition of 3.5 g of citral and 0.035 g of natural antioxidant [30]. The solution to
be measured was made up to 20 mL with the aforemen-tioned propylene glycol
solution. The appropriate amount of propylene glycol with a pH of 6.0 were
added. The solutions to be tested were stirred with a magnetic stirrer at 100 rpm
for 0.5 h, and, finally, the solutions to be tested were prepared with TP-C, ASC-C,
and TF-C at 175 mg/mL and natural antioxidants at 1.0%. Similarly, the
antioxidant-modified citral was prepared as described above at a 150 mg/mL
con-centration with the addition of 0.8% natural antioxidants and at a 125 mg/mL

concen-tration with the addition of 0.6% natural antioxidants.

Antioxidant-Modified Citral DPPH Radical-Scavenging Rate

Briefly, 1,1-Diphenyl-2-trinitrophenylhydrazyl radical
2,2-diphenyl-1-(2,4,6-trinitrophenyl) hydrazyl (DPPH) solution was prepared [31].
Then, 0.01 g DPPH was dissolved with the appropriate amount of anhydrous
ethanol. The solution was poured into a 100 mL volumetric flask and shaken well.
Then, the solution was poured into a 100 mL volu-metric flask and its volume
was fixed by adding anhydrous ethanol solution and shak-ing the mixture.
DPPH solution (20 mL) was added to a 100 mL volumetric flask, diluted 5 times

with anhydrous ethanol solution, and placed at 4 °C.
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