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Table S1. List of experiments resulting from the preparation of the experimental design. 
	Observations
	Sort order
	Run order
	Repetition
	R
	S
	t

	Obs1
	1
	1
	1
	0.02
	0
	35

	Obs2
	2
	6
	1
	0.12
	0
	35

	Obs3
	3
	8
	1
	0.02
	100
	35

	Obs4
	4
	15
	1
	0.12
	100
	35

	Obs5
	5
	7
	1
	0.02
	50
	10

	Obs6
	6
	17
	1
	0.12
	50
	10

	Obs7
	7
	14
	1
	0.02
	50
	60

	Obs8
	8
	23
	1
	0.12
	50
	60

	Obs9
	9
	16
	1
	0.07
	0
	10

	Obs10
	10
	2
	1
	0.07
	100
	10

	Obs11
	11
	3
	1
	0.07
	0
	60

	Obs12
	12
	21
	1
	0.07
	100
	60

	Obs13
	13
	22
	1
	0.07
	50
	35

	Obs15
	1
	9
	2
	0.02
	0
	35

	Obs16
	2
	10
	2
	0.12
	0
	35

	Obs17
	3
	18
	2
	0.02
	100
	35

	Obs18
	4
	20
	2
	0.12
	100
	35

	Obs19
	5
	5
	2
	0.02
	50
	10

	Obs20
	6
	13
	2
	0.12
	50
	10

	Obs21
	7
	19
	2
	0.02
	50
	60

	Obs22
	8
	24
	2
	0.12
	50
	60

	Obs23
	9
	26
	2
	0.07
	0
	10

	Obs24
	10
	12
	2
	0.07
	100
	10

	Obs25
	11
	11
	2
	0.07
	0
	60

	Obs26
	12
	25
	2
	0.07
	100
	60

	Obs14
	13
	4
	2
	0.07
	50
	35


R: matrix/solvent ratio (g/mL); S: percentage of ethanol in ethanol/water mixture solvent; t: extraction time (min)
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Fig. S1 Chromatogram of standard mix of trans-resveratrol and ε-viniferin at 50 mg/L.
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