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Fig. S1 SEM of gelatin-tea polyphenol compounds with different mass ratios
Fig. S2 Freezing diagram of gelatin-tea polyphenol compounds
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Fig. S1 SEM of gelatin-tea polyphenol compounds with different mass ratios
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Fig. S2 Freezing diagram of gelatin-tea polyphenol compounds

























Figure S3
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Fig. S3 Isualization of gel strength (A) and viscosity change (B) of gelatin-tea polyphenol compounds with different mass ratios
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