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Figure S1. Extracted ion chromatograms (EICs) plotted for trans-ferulic acid (A) and trans-iso-ferulic acid (B)
reference standards and for those recovered compounds from bran hydrolysates (A1,B1) following solid-

phase extraction with Strata X column using acidified 50% EtOH solution.
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Figure S2. The MRM transitions optimized for selective determination of trans-ferulic acid (A) and trans-

iso-ferulic acid (B) using HPLC-ESI-TQ-MS/MS.
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Figure S3. HPLC-RID chromatographic separation of mono- and disaccharides in a mixture of standards
(A) rye bran hydrolysate obtained after EH with Viscozyme L and wash-through fraction following
solid-phase extraction with Strata X column using acidified 50% EtOH.
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