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1. Determination of antioxidant potential by the ABTS•⁺ radical scavenging method
The antioxidant potential was determined using the spectrophotometric method based on the discoloration of the ABTS•⁺ cationic radical (2,2′-azinobis(3-ethylbenzothiazoline-6-sulfonic acid)), resulting from its neutralization by antioxidant compounds present in the samples [1, 2]. The ABTS•⁺ solution was prepared by mixing a 7 mM aqueous ABTS•⁺ solution with a 2.45 mM potassium persulfate solution, followed by incubation in the dark at room temperature for 12 h. The resulting solution was then diluted until reaching an absorbance of 0.70 ± 0.05, measured using a BelPhotonics Ultraviolet/Visible-M51 spectrophotometer (Monza, Milan, Italy) set at a wavelength of 734 nm.
The color difference between the reading of the fully colored solution, considered as 100% ABTS•⁺ free radicals (750 μL of ABTS•⁺ + 250 μL of 70% v/v ethanol solution), and the reading of the ABTS•⁺ radical solution containing the sample extract (750 μL of ABTS•⁺ + 250 μL of appropriately diluted sample) was measured after incubation in the dark for 15 min. The mixture was analyzed using a spectrophotometer at 734 nm. The results were compared with an analytical calibration curve constructed with seven points corresponding to different concentrations (1–17 nmol/mL) of a Trolox standard solution. Two blank solutions were prepared by replacing the sample aliquot with water while maintaining the ABTS•⁺ solution. Absorbance values obtained from each sample were corrected by subtracting the corresponding blank solution readings, which exhibited the highest absorbance values. Results were expressed as micromoles of Trolox equivalent per gram (µmol TE/g).

2. Determination of antioxidant potential by the DPPH radical scavenging method
The DPPH (1,1-diphenyl-2-picrylhydrazyl) radical scavenging activity of antioxidants was quantified using Trolox as a reference standard [1, 3]. An aliquot of 100 μL of each appropriately diluted sample was placed in a test tube containing 650 μL of 0.10 mM DPPH solution prepared in methanol, manually homogenized, and kept in the dark at room temperature for 30 min. Absorbance was measured at 517 nm using a spectrophotometer, and antioxidant activity was calculated based on the regression equation obtained from a calibration curve constructed with seven points corresponding to different concentrations of Trolox (1–14.7 nmol/mL) and the DPPH radical scavenging rate. Two blank solutions were prepared by replacing the sample aliquot with water while maintaining the DPPH solution. Absorbance values obtained from each sample were corrected by subtracting the corresponding blank solution readings, which exhibited the highest absorbance values. Results were expressed as micromoles of Trolox equivalent per gram (µmol TE/g).

3. Determination of total phenolic content (TPC)
The total phenolic content of the samples was determined according to the method described by Salvador-Reyes et al. [1], based on Folin and Denis [4]. An aliquot of 160 µL of the properly diluted sample, obtained from the extract, was added to a test tube containing 80 µL of the Folin–Ciocalteu reagent and manually agitated for 10 s. Subsequently, 640 µL of Na₂CO₃ solution (7.5% w/v) was added, and the mixture was incubated in the dark at 25 °C for 30 min. Absorbance was measured at 756 nm using a spectrophotometer. Quantification was performed using the linear regression equation obtained from a standard curve constructed with seven points, corresponding to different concentrations of gallic acid standard (1–10 µg/mL). Results were expressed as milligrams of gallic acid equivalents per gram of sample (mg GAE/g).

4. [bookmark: _GoBack]Determination of total flavonoid contente (TFC)
The total flavonoid content was determined according to the methodology previously described by Christ and Müller [5], with modifications [1]. An aliquot of 625 µL of the properly diluted sample was added to a test tube. Subsequently, 37.5 µL of sodium nitrite (NaNO₂) solution (5% w/v) was added, and the mixture was manually agitated for approximately 10 s and incubated for 5 min at 25 °C. After incubation, 37.5 µL of aluminum chloride (AlCl₃) solution (10% w/v) was added. The mixture was manually agitated for 10 s and incubated again for 5 min at 25 °C. Then, 250 µL of sodium hydroxide (NaOH) solution (1 M) and 350 µL of distilled water were added, and the tubes were manually agitated and incubated under the same conditions as previously described. Absorbance was measured using a spectrophotometer (BelPhotonics Ultraviolet/Visible-M51 model, Monza, Milan, Italy) at a wavelength of 510 nm. A catechin standard curve was constructed and used for quantification, and the results were expressed as milligrams of catechin equivalents per gram of sample (mg CE/g).
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