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Fig. S1 Heat map of amino acid content 
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Fig. S2 Total ion chromatogram of methanol extracts of mixed samples of seven mung beans
Abbreviation: 1=Theronic-acid, 2=4-Hydroxyphenylglycolic, 3=Protocatechuic acid, 4=Ferulic acid, 5=4-Methoxycinnamic acid, 6=p-Counaric acid, 7= Glycitin, 8=Prunetrin, 9=Apigenin, 10=Glycitein, 11=Glabridin, 12=Astilbin, 13=Catechin-O-hexoside, 14=Taxifolin-O-Hexoside, 15=Quercetin, 16=Vitexin-O-rhamnoside, 17=Cichoriin, 18=Kaempferol-O-rutinoside, 19=Rutin, 20=Naringenin, 21=Epigallocatechin, 22=Vitexin.



Table S1 Fatty acid composition of seven mung beans cultivars#
	Cultivars
	YMB
	BGBMB
	LBMB
	TMMB
	ZMMB
	JMMB
	LMMB

	C14:0
	nd
	0.2±0.0b
	nd
	nd
	0.2±0.0c
	nd
	nd

	C15:1
	25.2±0.1ab
	[bookmark: OLE_LINK7][bookmark: OLE_LINK8]24.2±0.3a
	23.3±0.8bc
	27.2±1.2c
	22.4±1.4ab
	22.4±0.8a
	24.8±1.0abc

	C17:0
	nd
	nd
	nd
	nd
	0.2±0.0b
	0.2±0.0c
	nd.

	C18:0
	8.1±0.3a
	6.2±0.3b
	7.7±0.2c
	6.7±0.3a
	8.2±0.3b
	10.0±0.4c
	10.8±0.3d

	C18:1n9c
	3.8±0.0a
	3.2±0.1b
	3.9±0.1c
	3.2±0.0a
	3.5±0.1c
	4.5±0.0d
	4.5±0.0d

	C18:2n6c
	36.5±0.6b
	37.1±0.8a
	36.1±0.2b
	38.7±0.3b
	34.8±0.4b
	34.9±0.2a
	34.7±0.5a

	C20:0
	2.1±0.1a
	1.5±0.1d
	1.8±0.1c
	1.5±0.1a
	2.4±0.15b
	2.3±0.0cd
	2.1±0.2cd

	C18:3n3
	17.4±0.2b
	18.5±0.5a
	18.5±0.2a
	17.5±0.2a
	17.2±0.3b
	17.7±0.3a
	17.1±0.2a

	C22:0
	2.5±0.0bc
	2.7±0.1d
	2.3±0.2abc
	2.1±0.2a
	3.5±0.2ab
	2.9±0.1c
	2.4±0.4abc

	C20:1
	0.4±0.1b
	0.4±0.0b
	0.4±0.0b
	nd
	0.4±0.0b
	0.4±0.0b
	nd

	C23:0
	nd
	nd
	nd
	nd
	0.5±0.0c
	0.5±0.0b
	nd

	C24:0
	nd
	1.7±0.0c
	nd
	nd
	1.4±0.2b
	1.2±0.1b
	nd

	C21:0
	nd
	nd
	nd
	nd
	0.2±0.0b
	nd
	nd

	∑SFA
	10.4±0.5a
	16.2±0.4e
	12.5±0.1b
	10.3±0.4a
	14.5±0.4c
	17.1±0.3f
	15.3±0.4d

	∑MUFA
	27.8±2.0abc
	26.2±0.5a
	28.9±0.1bcd
	30.4±1.5d
	26.8±0.9ab
	27.3±1.0abc
	29.3±1.2cd

	∑PUFA
	55.6±0.8de
	52.0±1.5a
	53.9±0.4bc
	56.2±0.5e
	54.6±0.8cd
	52.5±0.5ab
	51.8±0.8a


# Values are expressed as g/100 g total fatty acid. Values are mean ± SD, n=3. Values followed by the different lower-case letters (a, b, c, d…) in the same column are significantly different (p < 0.05). Abbreviation: SFA=Saturated fatty acid, MUFA=Monounsaturated fatty acid, PUFA=Polyunsaturated fatty acid, nd=not detected.


Table S2 Linear relationship, method detection limit and quantification limit of different varieties of mung beans#
	Compounds
	Linear relation
	correlation coefficient (R2)
	LOD (ng/g)
	LOQ (ng/g)

	[bookmark: OLE_LINK265][bookmark: OLE_LINK266]Protocatechuic acid
	y=5.4824x+49.699
	0.9975
	0.42
	1.39

	[bookmark: OLE_LINK267][bookmark: OLE_LINK268]Epicatechin
	y=0.9721x+28.307
	0.9996
	1.10
	3.66

	Vitexin
	y=334.11x+22771
	0.9995
	0.42
	1.39

	p-Coumaric acid
	y=5.7947x+82.964
	0.9977
	0.45
	1.50

	Naringin
	y=6.9185x–7.75
	0.9803
	0.24
	0.81


# Values are expressed as mg/g dry weight of beans. 
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