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Detailed procedures for extracts preparation, determination of total phenolic contents and assessment of total antioxidant capacity were as follows:

[bookmark: _Toc366695575]Extracts Preparation
	The methanolic extracts were obtained by sonication of a 0.5-g sample of each plant with 4 mL of 80% methanol using an ultrasonic bath (model Sonic 6, Polsonic, Warsaw, Poland) for 30 min. After centrifugation at 20.000 rpm for 10 min with a centrifuge (EBA 20S, Hettich, Tuttlingen, Germany), the supernatant was removed by decanting. The sample was re-extracted for a total of three extractions with 4 mL of 80% methanol. The combined extracts were filtered through a paper filter (Macherey-Nagel, Düren, Germany) and kept in a refrigerator at +4°C until further analysis. For water extraction, a 0.5-g portion of finely powdered plant material was weighed into a beaker, and then 40 mL of redistilled water at ambient temperature was added. The extraction was carried out by heating under a watch glass in a water bath (LW-12, Cabrolab, Warsaw, Poland) and boiling for 1 h. After cooling, the extract was filtered through a paper filter and kept in refrigerator at +4°C until analysis. Redistilled water was obtained by triple distillation of water using a Destamat® Bi-18 system (Heraeus Quarzglas, Hanau, Germany).
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Determination of Total Phenolic Contents
	To a glass tube with 4 mL of redistilled water were added 1 mL of the diluted extract and 0.5 mL of Folin-Ciocalteu reagent. After 2 min, 1 mL of a 20% solution of sodium carbonate was added, and the solution was diluted to 10 mL with redistilled water. Then, the tube was vortexed for 10 s and left to stand in the dark for 30 min. The absorbance of the solution was measured at 760 nm by a UV-1202 spectrometer (Shimadzu, Duisburg, Germany) against a blank.
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Assessment of Total Antioxidant Capacity
	A 0.11 M stock solution of DPPH was prepared before each analysis by dissolving the adequate quantity of DPPH in methanol. To a centrifuge tube protected against light by aluminum foil were added 0.1 mL of the diluted extract and 4 mL of DPPH solution, and after 10 min, the absorbance of the mixture was measured at 517 nm against a blank. The free radical scavenging activity of each extract, expressed as a percentage, was calculated from the formula: A0 – AS/A0 × 100, where A0 is the absorbance of the control solution including 4 mL of DPPH, and AS is the absorbance of the DPPH solution including the plant extract.
	The FRAP reagent was prepared by mixing 300 mmol/L acetate buffer at pH 3.6, 10 mmol/L 2,4,6-tris(2-pyridyl)-s-triazine (TPTZ) solution in 40 mmol/L hydrochloric acid and 20 mmol/L iron (III) chloride hexahydrate solution at a ratio of 10:1:1 (v:v:v). The reagent was prepared fresh daily and was warmed at 37°C for 10 min in a water bath before use. Then, 0.1 mL of diluted extract was added into 1.9 mL of FRAP reagent, and the solution was diluted to 10 mL with redistilled water. After incubation at 37°C for 10 min in a water bath, the absorbance of the solution was measured at 593 nm.
