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Fig. S1 HPLC-ELSD chromatogram of the isolated autoxidation compounds theasinensin A, theasinensin D and oolongtheanin digallate with their correspondent solvent blank measurement
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Fig. S2 1D NMR spectra of theasinensin A; a: Proton (1H) NMR spectrum, b: Carbon (13C) NMR spectrum
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Fig. S3 1D NMR spectra of theasinensin D; a: Proton (1H) NMR spectrum, b: Carbon (13C) NMR spectrum
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Fig. S4 Proton (1H) NMR spectra of oolongtheanin digallate
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[bookmark: _GoBack]Fig. S5 2D ROESY NMR spectra of the theasinensins; a: ROESY spectrum of theasinensin A, b: ROESY spectrum of theasinensin D
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