Botanical Origin and Nutritional Values of Bee Bread of Stingless
Itama) From Malaysia

SUPPLEMENTARY FILE 1

Amino acid chromatogram profile for bee bread samples.
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Figure S1. Amino acid chromatogram for bee bread Batang Benar sample
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Figure S2. Amino acid chromatogram for bee bread MAEPS sample
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Figure S3. Amino acid chromatogram for bee bread Rinching Hilir sample.



w

ySy'ee - d3yd

196
TR
vvmmm%w_m»m
96.L L2 - AL —
889'GZ - VYaww
9€CvZ - 0ld -
€C8'LT - BV =

bYERE - =

650°L) - ZTHN
b2 SH
125%6Y- %9
09l vl - 3_0
18C€EL - 189S -

Ly6'L | -dsy
#6101 - auodAxoipAH

0.00

3.00

2.50]

2.00

1.50+
1.004
0.50+

0.00+

n3

Figure S4. Amino acid chromatogram for bee bread Ladang 10 UPM.



