Bioproducts from Passiflora cincinnata seeds: The Brazilian Caatinga
passion fruit
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Table S1: Pearson’ Correlation for results of experimental design.

Correlations (Spreadsheet1) Marked correlations are significant at p
Variable <0.050 n=17
TPC ABTS™ DPPH’ FRAP
TPC 1.0000 0.9761 0.9821 0.9733
p= --- p=0.000 p=0.000 p=0.000
ABTS™ 0.9761 1.0000 0.9825 0.9910
p=0.000 p= --- p=0.000 p=0.000
DPPH’ 0.9821 0.9825 1.0000 0.9914
p=0.000 p=0.000 p= --- p=0.000
FRAP 0.9733 0.9910 0.9914 1.0000
p=0.000 p=0.000 p=0.000 = -
DV: ABTS™
(1)Temperature(L) + _19,18526
Ethanol(Q) | --17.8358
(3)Solid-liquid ratio(L) ;3.571705
(2)Ethanol(L) t 2.779979
Solid-liquid ratio(Q) | -2.46542
1Lby3L f 1.751195
1Lby2L f 1.106613
Temperature(Q) 0.9435179
2Lby3L | -0.762001

p=0.05



DV: DPPH’

— B I
Ethanol(Q) t —_-25.4409
(2)Ethanol(L) r 16.392976
Temperature(Q) | ﬁ4 681147
1Lby2L 4.236087
(3)Solid-liquid ratio(L) f 2.64542
1Lby3L 2.095549
2Lby3L | _‘—0.537599
Solid-liquid ratio(Q) | -0.51614
p=0.65
DV: FRAP
(1)Temperature(L) | _43.0??39-
Ethanol(Q) -—36.5643
{2)Ethanol(L) | 6.751638
1Lby2L ¢ 5.005472
Solid-liquid ratio(Q) -4.51962
Temperature(Q) + 3.956465
1Lby3L 3{024554
(3)Solid-liquid ratio(L) - 2461249
2Lby3L t 0.2151386
| p=EI.'I[]5 | | | | | | | |

Figure S1 - Influence of the independent variables on the antioxidant capacity of
the extract of Passiflora cincinnata defatted seeds.
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Figure S2 — Precicted versus observed values for responses of the

experimental design (TPC — Total phenolic compounds and antioxidant capacity

by ABTS™, DPPH" and FRAP assays).



