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Chemical compounds: ferulic acid (CID:445858); p-coumaric acid (CID:637542); chlorogenic 21 

acid (CID:1794427); isochlorogenic acid (CID:6474310); caffeic acid (CID:689043); sinapic acid 22 

(CID:637775); (-)-epicatechin (CID:72276); quercetin (CID:5280343); rutin (CID:5280805); 23 

naringenin (CID:439246)  24 
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