Table S1. Previous literature used for selecting the independent variables and their range for the extraction process
	Material
	Optimization aim
	Independent variables in extraction*
	Other reported extraction parameters*
	Conclusion
	Reference

	Psidium cattleianum Leaves
	UAE of polyphenols
	Time: 2-6 min
Temperature: 40 - 60 ℃ Ultrasonic power: 100 - 500 W
	-
	A lower extraction time may lead to a higher extraction yield. The low extraction durations in the present paper were chosen based on this research.
	(González-Silva et al., 2022)

	Wastes of rapeseed industry
	UAE of polyphenols
	Time: 0.76-9 min
Amplitude: 10-40%
	Solvent: Water
Solid:liquid Ratio: 2% (w/v)
	The highest antioxidant activity was achieved at 15% amplitude and 0.76 min extraction time. The extraction time range in the present paper was chosen based on this research.
	(Cisneros-Yupanqui et al., 2023)

	Beet leaves
	Extraction of polyphenols
	Solvent (ethanol) concentration: 10-80%
Solid:liquid Ratio: 1-2% (w/v)
Temperature: 30-80 ℃
	Extraction time: 40 min
	Depending on the extraction condition, even low solid:liquid ratios can result in high yields. The lowest solid:liquid ratio (1% w/v) in the present paper was chosen based on this research.
	(Bengardino et al., 2019)

	Xanthoceras sorbifolium Bunge Leaves
	UAE of flavonoids
	Solvent (ethanol) concentration: 50-70 %
liquid:solid ratio: 1-3% (w/v)
Ultrasonic power: 110-170 W
	Extraction time was constant in the optimization.
	Solid:liquid ratio has a significant effect in the yield of extraction. The low solid:liquid ratios in the present paper were chosen based on this research.
	(Miao et al., 2022)

	Clove (Syzygium aromaticum) leaves
	UAE of polyphenols
	Time: 5-25 min
Amplitude:25-85%
liquid:solid ratio: 2.9-6.6% (w/v)
Temperature: 30-70 ℃
	Solvent: absolute ethanol
	Depending on the extraction condition, even a low solid:liquid ratio can yield high concentration of polyphenols.
	(Cassiana Frohlich et al., 2022)

	Pine needles (Pinus elliottii)
	UAE of polyphenols
	Ultrasonic power:
250- 450 W
Temperature: 25 - 65 ℃ Solvent (ethanol) concentration: 40, 50, 60, 70, 80 %
liquid:solid ratio: 4-20% (w/v)
Time: 10 - 30 min
	-
	Since their optimized solid:liquid ratio was 5% (w/v), it was chosen as the highest solid:liquid ratio in the present paper.
	(Zhang et al., 2024)

	Pea Pod Waste
	Utrasound-treated extraction of chlorophylls
	Solvent (ethanol) concentration: 70-100%
Ultrasound treatment Time: 0-30 min
	Frequency: 33 kHz
	Lower extraction time and ethanol concentration can lead to lower yield of chlorophylls.
	(Pooja et al., 2023)

	Spinach by-products
	Extraction of chlorophylls
	Solvent (ethanol) concentration: 0-95%
	-
	Low concentrations of ethanol leads to lower yield of chlorophyll extraction. The range of ethanol concentration was chosen based on this research.
	(Derrien et al., 2017)


*Some units are converted for standardization.
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