Production, Characterization, and Functional Properties of Protein Concentrate from Momordica cochinchinensis Seeds
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Fig S1. Chromatogram of amino acid contents in MCPC




Fig S2. Trolox calibration curve
Table S1. Antioxidant capacity of MCPC
	Protein sample concentration
(µg/mL)
	TEAC
(µg Trolox/mL)

	50
	9.05±0.20

	100
	17.89±0.23

	150
	21.69±0.29

	200
	23.63±0.19
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