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Fig. S1 Hard to remove precipitates on the digestion tubes becoming visible after digestion



Appearance of tomato sauce at different stages of the digestion process

The microwave assisted digestion was able to remove all organic matrix components. Already
when adding nitric acid and hydrogen period without heating, most of the matrix is
decomposed resulting in a yellow, not completely clear extract. After the microwave assisted
digestion, the extracts were clear and of yellowish colour.

Tomato Sauce spiked After addition of After microwave
with ES51 HNO; and H,0, assisted digestion
S X =y | - - : Ry T = =

Fig. S2 The spiked tomato sauce at three different stages. Left: before adding acid and
hydrogen peroxide, centre: after adding acid and hydrogen peroxide but before microwave,
right: after microwave assisted digestion



