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Table S1. Main factors, symbols, levels of each factors for CCD runs
	Factor
	Symbol
	
	
	Level
	
	

	
	
	-1.141
	-1
	0
	+1
	+1.414

	pH of sample solution
	X1
	2.17
	3
	5
	7
	7.83

	volume of extraction solvent (µL)
	X2
	29.29
	50
	100
	150
	170.71



Table S2. Design matrix and obtained responses for CCD
	Run
	X1
	X2
	Sum of peak area

	1
	0
	0
	820973

	2
	-1
	1
	842129

	3
	0
	0
	844408

	4
	0
	0
	841186

	5
	0
	0
	839513

	6
	-1.414
	0
	750872

	7
	1
	-1
	749777

	8
	1
	1
	610669

	9
	-1
	-1
	803086

	10
	0
	-1.414
	830847

	11
	1.414
	0
	580406

	12
	0
	1.414
	789451

	13
	0
	0
	817729



[bookmark: _GoBack]Fig. S1. Typical chromatograms of (g) red grape sample ; (h) spiked red grape sample ; (i) peach sample ; (j) spiked peach sample. HPLC conditions and experimental details are described in the text. MR=morin and QR=quercetin.
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