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Fig.S1 FT -IR spectra of pectin polysaccharides.

0 00

GalA Gal * ' .

Rha HI/H2 Hi/H2°)® &
' 2440

H1{H4 4 0
Gaf el ) oK

N "‘_ Do
A==

g - . ' %
A HIBR L5 W
_ég&ga"g N
522

N GalA
HIH3 o2 & © " ‘
 ® 0 - 5.0
0 P > ”
° GalA 04 ¢
H1/H5 ﬁ'o

42 4.0 3.8 3.6 34

Fig.S2 TOCSY spectra of pectin polysaccharides.



