[bookmark: OLE_LINK58][bookmark: _Hlk236333864]Table S1
[bookmark: OLE_LINK1]The molecular weight of 100 groups of polysaccharides and the IC50 for scavenging DPPH·.
	Name
	MW（kDa）
	IC50
（mg/mL）
	References
	Name
	MW（kDa）
	IC50
（mg/mL）
	References

	12 kGy
	61
	0.8404
	1
	GPA1
	19.6
	0.08
	28

	3 kGy
	144
	1.1468
	1
	GPA2
	10.6
	0.06
	28

	9 kGy
	80
	0.9363
	1
	GPA3
	6.7
	0.03
	28

	6 kGy
	108
	1.0081
	1
	IPS
	272.85
	1.77
	76

	AAP
	27.7
	3.29
	2
	KWSP
	65
	0.4
	106

	AAPS-1
	23.2
	1.4
	3
	LA
	120
	0.0902
	30

	AMBP-5
	556
	1.83
	4
	LEP
	1.68
	2.03
	11

	AP-1
	23.408
	2.95
	7
	LLPs-D
	550
	0.38
	110

	APs-2-1
	98.3
	0.4545
	5
	LLPs-L
	578
	0.99
	114

	APs-2-2
	20.4
	0.2243
	5
	LMLP
	58.43
	3.72
	115

	ARP-1
	214
	1.3
	8
	MDP-1
	602
	0.327
	124

	BSPs-A
	230.63
	2.601
	15
	MLWSP
	175.21
	1.7
	35

	BSPs-A
	305.94
	2.498
	21
	MOLP
	279.48
	0.31
	131

	CAP-3
	121.34
	0.78
	9
	MSPW70-M2
	56.7
	0.937
	36

	CIP3a
	1.456
	3.29
	32
	NJPW
	21.907
	0.22
	132

	CLEP
	36.4
	1.05
	11
	NRFP
	66.5
	0.87
	37

	CLP-2
	51.257
	0.86
	12
	NRLP
	23
	2.7
	38

	CLP-3
	60.143
	1.27
	12
	ORP
	409
	1.25075
	133

	CMCIP3a
	4.023
	2.49
	10
	P1
	387
	1.94
	142

	COP-1
	7.9
	3.35
	13
	P2
	55
	0.45
	142

	COP-2
	36
	0.94
	13
	PBSR1
	863
	0.65
	143

	COP-3
	83
	1.28
	13
	PDPS
	161
	3.83
	144

	COP-4
	225
	3.67
	13
	PBF3
	230
	0.334
	147

	COP-W1
	23.4
	0.61
	14
	PNMP2
	31.5
	0.3297
	43

	CPP
	38.4
	0.47
	16
	PNMP3
	26.1
	0.1516
	43

	CPP1
	12.2
	0.0392
	17
	PPM
	22
	1.8
	45

	CPP2
	34.4
	0.03303
	17
	PPP-2
	12.28
	0.91
	148

	CPP3
	15.9
	0.02902
	17
	PPPR
	90.94
	2.6
	149

	CSP
	424
	0.33
	　
	PS-I
	110
	0.148
	47

	CSP
	62.638
	3.69
	41
	PSMP-2
	128
	0.991
	151

	CSP-Cr
	647
	0.53
	46
	RVLAP
	107.2
	3.37
	50

	Caulerpa lentillifera polysaccharide
	34.3
	0.217
	49
	RVLWP
	87.1
	1.55
	50

	Cont.
	200
	1.2658
	54
	 SAPs 
	40.12
	0.09953
	152

	DCP-3
	273.2
	2.04
	60
	SCP-M
	433.6
	0.693
	156

	DIP
	113
	0.82
	67
	SCP-U
	476.8
	1.21
	156

	DPZMP3
	20.928
	0.08
	72
	IOP
	32.5
	1.3
	157

	EAP40-1
	138.884
	0.28
	19
	SCP-W
	571.9
	1.702
	156

	EAP60-1
	114.667
	0.52
	19
	SJP
	27.6
	0.21
	51

	EPPS
	65.7
	1.91
	20
	SLEP
	21.7
	1.46
	11

	EPS
	90
	0.39
	73
	SLSP-F
	16.77
	0.051
	53

	EPS
	185.13
	4.67
	86
	SMWP-1
	527
	0.13
	159

	FCPS
	42.24
	0.18
	96
	TFP-a
	534.9
	0.28
	160

	FGFP-11
	59.82
	0.61
	23
	TMPs-1-SG
	54.9
	0.71
	161

	FMP-1
	4.7
	0.11932
	24
	TP-1
	9.47
	0.4571
	162

	FUP-1
	41
	0.47
	25
	TSP-II
	356
	0.395
	163

	FVW-80
	2.76
	2.8
	26
	TYAP-1
	115
	3.92
	164

	FVY-80
	3.84
	1.57
	102
	TYAP-3
	403
	2.64
	164

	GAP
	1.8
	0.04558
	27
	WB2
	28
	0.31
	58

	GAP-40
	77.5
	0.73
	103
	WB3
	19
	0.21
	58

	GBP50S2
	230
	0.412
	105
	WSP
	46.702
	2.7
	29


Table S2
The molecular weight of 100 groups of polysaccharides and the IC50 for scavenging ·OH.
	[bookmark: OLE_LINK11]Name
	MW（kDa）
	IC50
（mg/mL）
	References
	Name
	MW（kDa）
	IC50
（mg/mL）
	References

	ABSC
	120
	2.79
	183
	LPS-1
	18.576
	2.76
	78

	AP-1
	23.408
	0.053
	165
	LPS-2
	37.528
	5.11
	78

	APPS
	149
	0.193
	182
	LPS-3
	25.79
	3.29
	78

	APs-1-1
	112
	0.2092
	177
	MFP-L
	32.249
	0.18
	33

	ARP-1
	214
	0.7
	167
	MFP-S
	2.804
	3.5
	33

	ATFP-3
	58.17
	0.29
	61
	MLP-1
	42.756
	0.44
	34

	AY05
	6.952
	0.00676
	176
	MLP-2
	93.541
	0.66
	34

	BSPs-H
	282.91
	6.532
	166
	MOLP
	279.48
	0.97
	79

	CAP-3
	121.34
	0.84
	9
	NRFP
	66.5
	2.03
	37

	CBP-1
	17
	0.638
	62
	NRLP
	23
	2.42
	38

	CIP3a
	1.456
	2.61
	10
	OJPs-2-SG
	125
	3.89
	80

	CMCIP3a
	4.023
	1.6
	10
	P1
	387
	0.52
	81

	COP-1
	7.9
	1.25
	13
	P2
	55
	0.42
	39

	COP-2
	36
	0.79
	13
	P70-1
	42
	0.548
	82

	COP-3
	83
	1.11
	13
	PCP-I
	249
	0.11
	185

	COP-4
	225
	3.32
	13
	PDPS
	161
	1.681
	83

	CPS1
	360
	0.52
	180
	PEFAE-NP
	23.22
	1.207
	74

	CSP
	424
	0.58
	173
	PEPA-1a
	89.26
	2.71
	84

	CSP-Zn
	954
	0.24
	173
	PMP-1
	480
	2.65
	87

	DCP-3
	273.2
	1.7
	65
	PMP-2
	610
	0.93
	87

	DEP1
	446.5
	0.61
	66
	pMTPS-3
	26.1
	1.9
	88

	DEP2
	247
	0.56
	66
	PNP-60
	21.57
	4.25
	89

	DEP3
	76.1
	0.54
	66
	PNP-80
	4.4
	2.74
	89

	DEP4
	19
	0.48
	66
	PPP-2
	12.28
	4.08
	90

	DEP6
	148
	0.39
	66
	PS-2
	105.2
	0.89
	69

	EAP40-1
	138.884
	0.95
	19
	PS-SI
	74
	0.21
	93

	EAP60-1
	114.667
	1.49
	19
	PSCK2-2
	807
	1.5
	92

	EAP80-2
	65.313
	1.84
	19
	PSCK2-3
	466
	4.8
	92

	EEP
	309
	3.02
	178
	PTP
	119.533
	0.0831
	172

	ELPS
	200
	0.4
	168
	PTP
	119.533
	0.0831
	186

	EPS
	185.13
	0.75
	181
	S1
	453
	0.56
	39

	EPS-1
	43
	4.84
	68
	S2
	169
	0.48
	39

	EPS-2
	19.5
	2.69
	68
	S3
	8.69
	0.41
	39

	EPS-3
	4.7
	4.27
	68
	SFP
	125.6
	6.82
	22

	ESFP
	86.8
	4.78
	22
	SJP
	27.6
	0.38
	51

	FGFP-11
	59.82
	0.1
	23
	SLMP
	1.5
	2.08
	52

	FGM
	140
	1.6
	70
	SMWP-1
	527
	1.08
	95

	FMPS
	720
	2.58
	71
	STSP-I
	373
	0.88
	179

	GBP50S2
	230
	0.482
	169
	TM-APS-1
	281
	0.44
	56

	HWE-NP
	23.6
	1.432
	74
	TM-APS-2
	54
	0.27
	56

	IOPS
	17
	2.167
	75
	TP-1
	9.47
	0.5165
	57

	IPS
	272.85
	1.72
	76
	TP-1
	9.47
	0.5165
	57

	IPS-1
	23.1
	1.32
	76
	TPC
	120
	0.101
	97

	IPS-2
	21.5
	1.58
	76
	TPC-1
	268
	0.184
	97

	IPS-3
	10.4
	1.91
	76
	TPC-2
	118
	0.158
	97

	LA
	120
	0.1117
	170
	TPC-3
	42
	0.093
	97

	LCP50S-2
	219
	0.266
	171
	TSP-II
	356
	0.088
	184

	LeP-N2
	96
	0.157
	77
	UAE-NP
	22.85
	1.096
	74

	LLPs-D
	550
	0.61
	174
	USEP40-1
	61.4
	0.376
	98

	LLPs-L
	578
	0.92
	174
	WSEPS
	760
	0.07
	175


[bookmark: _Hlk236334478]Table S3 
[bookmark: OLE_LINK83][bookmark: OLE_LINK12][bookmark: OLE_LINK2]Polysaccharide monosaccharide composition and DPPH·scavenging IC50 data of 100 groups.
	Name
	Glc
	GalA
	Ara
	Gal
	Rha
	Man
	Xyl
	Fuc
	GlcA
	IC50
	References

	AC-MCA
	78.06
	0
	0
	0
	0
	12.95
	8.99
	0
	0
	0.7354
	100

	ALPs
	70.61
	0
	11.41
	6.99
	10.99
	0
	0
	0
	0
	0.29
	101

	AP-1
	98.5
	0
	0.6
	0.6
	0
	0.3
	0
	0
	0
	2.95
	7

	Ac-CP2
	14.3
	30.5
	15.3
	26.2
	2.8
	6
	2
	0
	2.9
	0.07829
	99

	CAP-3
	56.18
	0
	0
	0
	0
	43.82
	0
	0
	0
	0.78
	9

	CAP2-1
	0
	44.74
	14.43
	28.24
	8.63
	1.78
	0
	0
	2.18
	0.5543
	104

	CIP3a
	61.59
	2.03
	18.62
	0
	0
	17.31
	0
	0
	0.45
	3.29
	10

	CLP-2
	48
	0
	2.1
	28
	3.3
	14.5
	4.1
	0
	0
	0.86
	63

	CLP-3
	56
	0
	0
	29.4
	0
	8.6
	6
	0
	0
	1.27
	63

	CMCIP3a
	70.37
	2.75
	15.27
	0
	0
	11.05
	0
	0
	0.56
	2.49
	10

	CMP-1
	95.84
	0
	0
	0
	4.16
	0
	0
	0
	0
	1.15
	64

	CMP-F
	20.81
	0.95
	0
	11.38
	8.87
	56.99
	0
	0
	1
	0.4173
	107

	CMP-H
	23.55
	1.19
	0
	11.43
	10.69
	50.73
	0
	0
	2.41
	0.2632
	141

	CMP-S
	20.78
	0.66
	0
	8.29
	7.82
	61.63
	0
	0
	0.82
	0.5524
	107

	COP-1
	78.56
	2.34
	4.91
	8.97
	1.67
	2.16
	1.39
	0
	0
	3.35
	13

	COP-2
	72.63
	2.84
	6.75
	10.82
	2.38
	2.73
	1.85
	0
	0
	0.94
	13

	COP-W1
	2.18
	0
	0
	61.45
	1.77
	34.6
	0
	0
	0
	0.61
	14

	CP
	28.2
	12.6
	15.6
	24.7
	1.2
	7.5
	5.4
	0
	4.8
	0.09
	109

	CPP
	0
	0
	48.41
	51.59
	0
	0
	0
	0
	0
	0.47
	6

	CPSI
	73
	0
	0
	0
	0
	27
	0
	0
	0
	0.23
	111

	CWP-FD
	81.49
	0
	0.33
	12.33
	0.06
	0
	5.51
	0
	0.28
	0.98
	113

	Control-IPS1
	36.7
	0
	7.2
	19
	3.1
	28
	6
	0
	0
	1.08
	108

	DOTP-B
	93.59
	0
	6.41
	0
	0
	0
	0
	0
	0
	2.1
	18

	EAP40-1
	46.79
	0
	0
	14.58
	2.63
	36
	0
	0
	0
	0.28
	19

	EAP60-1
	43.61
	0
	2.28
	37.67
	3.37
	2.89
	10.18
	0
	0
	0.52
	19

	EPS
	83.68
	5.84
	6.99
	0
	0
	3.49
	0
	0
	0
	0.64
	116

	EPS-M
	88
	0
	2
	6
	0
	2
	2
	0
	0
	6.11
	117

	EPS-P
	91
	0
	4
	3
	0
	1
	1
	0
	0
	4.81
	116

	FGFP-11
	72.4
	0
	0
	23.2
	0
	4.4
	0
	0
	0
	0.61
	23

	FMP-1
	77.78
	0
	0
	12.3
	0
	9.92
	0
	0
	0
	0.11932
	24

	FMPS
	100
	0
	0
	0
	0
	0
	0
	0
	0
	1.97
	71

	FVY-80
	75
	0
	0
	10.71
	0
	14.29
	0
	0
	0
	1.57
	141

	G1
	52.5
	0
	1.2
	14.9
	10.9
	6.2
	14.3
	0
	0
	0.34
	118

	G2
	56
	0
	0.8
	16.2
	12.2
	4.9
	9.9
	0
	0
	0.56
	118

	G3
	50.2
	0
	3.8
	12.5
	12.2
	3.2
	18.1
	0
	0
	0.87
	118

	GBP50S2
	0
	0
	0
	11.11
	46.67
	42.22
	0
	0
	0
	0.412
	119

	GLP
	87.1
	0
	0
	6.5
	0
	5
	0
	1.4
	0
	0.9
	120

	GLP60
	86.4
	0
	0
	8.5
	0
	3.4
	0
	1.7
	0
	0.97
	120

	GLP80
	83.37
	0
	0
	5.66
	0
	9.87
	0
	1.1
	0
	0.72
	120

	HWE
	54.2
	0
	0
	9.9
	32.3
	3.6
	0
	0
	0
	0.341
	121

	IAPs
	56.25
	1.65
	0
	23.37
	0
	16.62
	0
	0
	2.11
	0.89
	122

	IPS
	88.6
	2
	0.6
	1.8
	0
	0
	1.1
	3.4
	2.5
	1.77
	76

	IPS-1
	55.2
	0
	0
	38.2
	0
	2.99
	3.61
	0
	0
	0.643
	123

	IPS-2
	4.44
	0
	0
	70.72
	0
	24.84
	0
	0
	0
	0.272
	123

	IPS-P
	89
	0
	2
	7
	0
	2
	0
	0
	0
	3.85
	117

	LA
	76.46
	0
	3.49
	5.23
	7.85
	0
	4.07
	0
	2.9
	0.0902
	30

	LBP-80
	3.9
	0
	53.1
	18.5
	0
	16
	6.1
	2.4
	0
	5.33
	31

	LBP-S75
	3.6
	0
	56.8
	10.2
	0
	19.2
	5.3
	4.9
	0
	1.98
	31

	LBP-S80
	2.9
	0
	62.9
	12.5
	0
	13.2
	4.7
	3.8
	0
	2.97
	31

	LEP
	0
	0
	0
	5.78
	0
	94.22
	0
	0
	0
	2.03
	11

	LLPs-D
	19.23
	0
	2.73
	58.19
	6.83
	9.2
	3.25
	0.57
	0
	0.38
	125

	LLPs-L
	22.82
	0
	19.39
	37.44
	5.03
	6.07
	2.21
	7.04
	0
	0.99
	125

	LRSM
	5.2
	0
	35.96
	36.28
	15.18
	0
	7.38
	0
	0
	0.52854
	127

	MDP-1
	0
	5.2
	3.5
	21.3
	4.3
	36.9
	27.2
	0
	1.6
	0.327
	128

	MDP-2
	0.9
	31.9
	10.4
	20.1
	17
	10
	9.7
	0
	0
	0.227
	128

	MFP-S
	99
	0
	0.6
	0.4
	0
	0
	0
	0
	0
	5.3
	33

	ML-BSP
	12.07
	0
	7.48
	12.55
	9.26
	36.09
	8.16
	14.39
	0
	0.7
	129

	MLP-2
	100
	0
	0
	0
	0
	0
	0
	0
	0
	1.11
	34

	MOLP
	5.67
	4.35
	24.86
	49.87
	10.52
	0.92
	2.05
	0.52
	1.24
	0.31
	79

	NRFP
	41.4
	30.5
	11.8
	12.6
	3.7
	0
	0
	0
	0
	0.87
	37

	NSP
	6.27
	14.62
	33.97
	15.96
	8.69
	11.38
	9.11
	0
	0
	1.49
	29

	P1
	9.2
	0
	30.3
	44.4
	11.4
	1.5
	3.2
	0
	0
	0.62
	81

	P60
	96.43
	0
	0
	1
	0
	2.57
	0
	0
	0
	0.53
	40

	P80
	85.83
	0
	0
	7.98
	0
	6.19
	0
	0
	0
	0.32
	40

	PBSR1
	0
	0
	5.26
	94.74
	0
	0
	0
	0
	0
	0.65
	130

	PD1-1
	53.56
	0
	0
	0
	0
	46.44
	0
	0
	0
	0.23
	42

	PNMP2
	14.42
	0
	5.78
	41.57
	0
	28.62
	2.37
	7.24
	0
	0.3297
	43

	PNMP3
	21.55
	0
	3.45
	36.42
	0
	26.58
	3.56
	8.44
	0
	0.1516
	43

	POP
	100
	0
	0
	0
	0
	0
	0
	0
	0
	1.036
	44

	PPP-2
	0
	89.5
	6.05
	4.45
	0
	0
	0
	0
	0
	0.91
	90

	PS1
	32.67
	0
	0.69
	2.35
	0.79
	60.52
	0
	2.98
	0
	1.21
	134

	PS2
	26.94
	0
	5.81
	14.55
	10.96
	36.18
	1.04
	4.52
	0
	0.73
	134

	PS3
	11.42
	0
	10.73
	13.86
	48.57
	7.35
	3.45
	4.62
	0
	0.67
	134

	PSMP-2
	0
	55.98
	16.6
	21.27
	6.15
	0
	0
	0
	0
	0.991
	135

	PSS-DEPS
	31.5
	0
	5.6
	29.8
	3.3
	25.5
	4.3
	0
	0
	5.366
	112

	PSS-EPS
	35.3
	0
	7.7
	15.4
	8.2
	24
	9.4
	0
	0
	1.497
	112

	PSS-IPS
	73.1
	0
	6.9
	5
	1.7
	8.6
	4.7
	0
	0
	7.064
	112

	PTPS-3
	10.23
	0
	26.22
	39.34
	6.82
	13.83
	0.35
	3.21
	0
	1.72
	136

	PTPS-5
	6.1
	0
	20.8
	40.3
	15.9
	15.2
	0.1
	1.6
	0
	1.45
	136

	PTS-A
	100
	0
	0
	0
	0
	0
	0
	0
	0
	2.81
	137

	RVLAP
	97.8
	0
	0.25
	1.95
	0
	0
	0
	0
	0
	3.37
	50

	RVLWP
	94.32
	0
	0
	5.68
	0
	0
	0
	0
	0
	1.55
	50

	Rusalan
	64.2
	0
	0
	25.2
	0
	10.6
	0
	0
	0
	0.1328
	138

	RuseCap
	78.79
	0
	0
	0
	5.25
	10.92
	5.04
	0
	0
	1.96
	138

	SCG
	15.37
	0
	19.93
	60.27
	0
	4.43
	0
	0
	0
	0.7
	140

	SCP-M
	12.59
	25.69
	24.43
	30.35
	2.4
	2.78
	0.63
	0
	1.13
	0.693
	141

	SCP-U
	10.66
	29.31
	25.7
	27.18
	2.34
	3.2
	0.43
	0
	1.18
	1.21
	141

	SJP
	0
	46.99
	23.78
	10.22
	7.41
	0
	0
	11.6
	0
	0.21
	51

	SWE
	67.3
	0
	0
	12.5
	15.1
	5.1
	0
	0
	0
	0.237
	121

	TFP-a
	70.7
	6.1
	6.5
	12.3
	4.4
	0
	0
	0
	0
	0.28
	145

	TL-BSP
	10.16
	0
	9.15
	17.17
	8.61
	34.35
	7.22
	13.34
	0
	0.3
	129

	TLH-3′
	51.99
	0.66
	3.64
	33.12
	2.32
	7.61
	0
	0
	0.66
	0.1235
	55

	TP-1
	81.24
	0
	0
	18.76
	0
	0
	0
	0
	0
	0.4571
	57

	Tween 80-IPS1
	73.4
	0
	2.4
	11.4
	3.3
	6.9
	2.6
	0
	0
	0.74
	146

	Tween 80-IPS2
	60.9
	0
	5.2
	12.1
	1.4
	18.3
	2.1
	0
	0
	0.84
	146

	UE
	66.4
	0
	0
	25.5
	0
	8.1
	0
	0
	0
	0.282
	121

	USWE
	77.4
	0
	0
	14.1
	5.3
	3.2
	0
	0
	0
	0.232
	121

	WB2
	26
	0
	0
	24.7
	0
	7.7
	13.2
	28.4
	0
	0.31
	58

	WKHP-N
	73.5
	0
	12.8
	10
	0
	0
	1.3
	0
	2.4
	1.08
	59

	ZLPs-W
	44.77
	21.5
	8.55
	13.42
	2.57
	7.64
	1.55
	0
	0
	2.95
	150


Table S4 
Polysaccharide monosaccharide composition and ·OH radical scavenging IC50 data of 100 groups.
	Name
	Glc
	GalA
	Ara
	Gal
	Rha
	Man
	Xyl
	Fuc
	GlcA
	IC50
	References

	ALPs
	70.61
	0
	11.41
	6.99
	10.99
	0
	0
	0
	0
	1.732
	101

	APs-1-1
	68.2
	0
	8.1
	0
	1.4
	0
	22.3
	0
	0
	0.2092
	40

	APs-2-1
	32.3
	9.8
	8
	24.2
	4.6
	0
	21.1
	0
	0
	0.1967
	40

	APs-3-1
	35.1
	7.9
	2.8
	34
	1.5
	0
	16.7
	0
	2
	0.1715
	40

	ARP-1
	4.03
	0
	54.1
	38.8
	0
	1.55
	0
	1.52
	0
	0.7
	153

	CAP-3
	56.18
	0
	0
	0
	0
	43.82
	0
	0
	0
	0.84
	9

	CBP-1
	12.79
	0
	0
	51.28
	0
	35.93
	0
	0
	0
	0.638
	62

	CBP-2
	12.8
	0
	0
	51.3
	0
	35.9
	0
	0
	0
	0.638
	62

	CIP3a
	61.59
	2.03
	18.62
	0
	0
	17.31
	0
	0
	0.45
	2.61
	10

	CLP-2
	48
	0
	2.1
	28
	3.3
	14.5
	4.1
	0
	0
	1.29
	63

	CMCIP3a
	70.37
	2.75
	15.27
	0
	0
	11.05
	0
	0
	0.56
	1.6
	10

	CMP-1
	95.84
	0
	0
	0
	4.16
	0
	0
	0
	0
	0.65
	64

	CMP-F
	20.81
	0.95
	0
	11.38
	8.87
	56.99
	0
	0
	1
	0.3972
	107

	CMP-H
	23.55
	1.19
	0
	11.43
	10.69
	50.73
	0
	0
	2.41
	0.8921
	107

	CMP-S
	20.78
	0.66
	0
	8.29
	7.82
	61.63
	0
	0
	0.82
	1.045
	107

	COP-1
	78.56
	2.34
	4.91
	8.97
	1.67
	2.16
	1.39
	0
	0
	1.25
	13

	COP-2
	72.63
	2.84
	6.75
	10.82
	2.38
	2.73
	1.85
	0
	0
	0.79
	13

	COP-3
	60.03
	5.04
	10.81
	11.98
	2.45
	2.23
	1.67
	0
	5.79
	1.11
	13

	COP-4
	56.8
	2.96
	13.88
	11.2
	2.15
	1.58
	1.14
	0
	10.29
	3.32
	13

	COP-c
	59.78
	3.42
	12.32
	10.87
	2.19
	1.89
	1.22
	0
	8.31
	2.58
	109

	CP
	28.2
	12.6
	15.6
	24.7
	1.2
	7.5
	5.4
	0
	4.8
	0.37
	154

	CPS1
	50
	0
	19.4
	20.4
	0
	10.2
	0
	0
	0
	0.52
	155

	CSP
	52.1
	9.5
	0.4
	11.7
	5.3
	13.8
	6.32
	0
	0.88
	0.58
	155

	CSP-Fe
	49.4
	4.79
	4.65
	12.7
	6.47
	15.6
	6.09
	0
	0.3
	0.55
	155

	CT-EPS
	40
	0
	7.4
	13.5
	11.4
	19
	8.7
	0
	0
	1.62
	112

	DEP1
	37.95
	0
	0
	3.16
	42.63
	2
	13.64
	0.62
	0
	0.61
	187

	DEP2
	38.3
	0
	0
	3.12
	42.1
	1.86
	13.9
	0.72
	0
	0.56
	187

	DEP3
	38.62
	0
	0
	3.26
	42.45
	1.91
	13.15
	0.61
	0
	0.54
	187

	DEP4
	40.13
	0
	0
	3.43
	41.37
	2.11
	12.4
	0.56
	0
	0.48
	187

	DEP5
	40.2
	0
	0
	3.48
	41.45
	2.32
	12.02
	0.53
	0
	0.42
	187

	DEP6
	41.74
	0
	0
	3.69
	40.53
	2.19
	11.35
	0.5
	0
	0.39
	187

	EAP40-1
	46.79
	0
	0
	14.58
	2.63
	36
	0
	0
	0
	0.95
	19

	EAP60-1
	43.61
	0
	2.28
	37.67
	3.37
	2.89
	10.18
	0
	0
	1.49
	19

	EAP80-2
	21.64
	0
	0
	55.56
	1.22
	6.73
	4.46
	10.39
	0
	1.84
	19

	EPS
	19.63
	14.8
	7.94
	14.34
	0
	0
	6.53
	26.59
	10.17
	0.75
	68

	EPS-2
	56.9
	0
	0
	10.6
	0
	32.5
	0
	0
	0
	2.69
	68

	EUPS-2
	43.94
	0
	15.77
	11.15
	8.83
	12.39
	7.92
	0
	0
	1.36
	69

	FGM
	0
	0
	0
	32.27
	0
	60.49
	0
	7.24
	0
	1.6
	23

	FMPS
	100
	0
	0
	0
	0
	0
	0
	0
	0
	2.58
	71

	G2
	56
	0
	0.8
	16.2
	12.2
	4.9
	9.9
	0
	0
	1.41
	118

	GO-2
	25.8
	0
	0
	0
	24.2
	0
	0
	0
	50
	1.13
	80

	GO-3
	14.1
	0
	0
	0
	24.5
	0
	0
	0
	61.4
	0.93
	80

	GO-4
	0.7
	0
	0
	0
	22.4
	0
	0
	0
	76.9
	0.7
	80

	GPA1
	13.8
	9.5
	21.2
	27.5
	0.4
	10.6
	0
	2.2
	14.8
	0.22
	37

	GPA2
	18
	14.8
	15.6
	21.4
	0.8
	8.2
	1.6
	1.6
	18
	0.21
	37

	GPA3
	34.3
	3.1
	7.5
	16.3
	3.8
	6.3
	3.1
	1.3
	24.3
	0.2
	37

	GRMP1
	31.5
	0
	0
	0
	0
	0
	68.5
	0
	0
	0.1472
	16

	HFPS
	5.95
	0
	0
	23.15
	0
	0
	17.37
	53.53
	0
	0.21
	188

	HWE-NP
	15.61
	19.06
	22.76
	34.32
	1.93
	1.25
	1.01
	2.78
	1.28
	1.432
	74

	IOP40
	39.9
	4.6
	4.2
	14.5
	4.4
	9.8
	9.6
	3.3
	9.7
	0.58
	22

	IOP60
	32.1
	4.4
	5.6
	12.6
	9.7
	8
	22.9
	0
	4.7
	0.46
	22

	IPS
	88.6
	2
	0.6
	1.8
	0
	0
	1.1
	3.4
	2.5
	1.72
	76

	IPS-1
	8.5
	0
	0
	32.5
	0
	59
	0
	0
	0
	1.32
	68

	IPS-2
	19.8
	0
	0
	38
	0
	42.2
	0
	0
	0
	1.58
	68

	LEP
	0
	0
	0
	5.78
	0
	94.22
	0
	0
	0
	1.2
	11

	LLPs-D
	19.23
	0
	2.73
	58.19
	6.83
	9.2
	3.25
	0.57
	0
	0.61
	125

	LLPs-L
	22.82
	0
	19.39
	37.44
	5.03
	6.07
	2.21
	7.04
	0
	0.92
	125

	MFP-L
	32.8
	0
	28.6
	31
	3.38
	0
	4.22
	0
	0
	0.18
	33

	MGPS
	100
	0
	0
	0
	0
	0
	0
	0
	0
	0.39
	189

	MLP-2
	100
	0
	0
	0
	0
	0
	0
	0
	0
	0.66
	190

	MOLP
	5.67
	4.35
	24.86
	49.87
	10.52
	0.92
	2.05
	0.52
	1.24
	0.97
	191

	NRFP
	41.4
	30.5
	11.8
	12.6
	3.7
	0
	0
	0
	0
	2.03
	37

	NRLP
	13.3
	15
	13.3
	18.1
	33.7
	0
	3.8
	0
	2.8
	2.42
	38

	O.ficus-indica -p
	39.2
	0
	45.5
	0
	15.3
	0
	0
	0
	0
	0.6318
	158

	P1
	9.2
	0
	30.3
	44.4
	11.4
	1.5
	3.2
	0
	0
	2.38
	81

	P2
	11.2
	0
	22.1
	53.2
	10.4
	3.1
	0
	0
	0
	0.98
	81

	P70-1
	17.9
	0
	0
	26
	0
	56.1
	0
	0
	0
	0.548
	82

	PAPs
	28.5
	0
	30.18
	31.46
	9.86
	0
	0
	0
	0
	0.37
	160

	PCP-I
	0
	0
	0
	0
	0
	0
	71
	29
	0
	0.11
	42

	PEFAE-NP
	18.9
	18.54
	22.09
	33.6
	0.03
	1.19
	1.19
	3.17
	1.29
	1.207
	74

	PFCAIII
	35.72
	0
	50.54
	0
	13.74
	0
	0
	0
	0
	0.43
	85

	PNMP2
	14.42
	0
	5.78
	41.57
	0
	28.62
	2.37
	7.24
	0
	0.7117
	74

	PP-3
	13.69
	19.88
	13.63
	16.42
	6.65
	29.73
	0
	0
	0
	0.96
	162

	PPM
	7.8
	0
	0
	23.1
	0
	69.1
	0
	0
	0
	1.99
	45

	PS-2
	35.15
	0
	17.33
	19.11
	4.17
	18.65
	5.59
	0
	0
	0.89
	90

	PS-SI
	9.1
	0
	27.27
	45.45
	0
	18.18
	0
	0
	0
	0.21
	93

	PS1-1
	7.3
	0
	0
	3.2
	0
	89.5
	0
	0
	0
	1.14
	91

	PS1-2
	3.7
	0
	0
	25.2
	0
	71.1
	0
	0
	0
	0.48
	91

	PS2
	26.93
	0
	5.82
	14.55
	10.97
	36.17
	1.04
	4.52
	0
	0.98
	69

	PS2-1
	28
	2.4
	0
	16.9
	0
	52.7
	0
	0
	0
	0.36
	91

	PSCK2-2
	0
	4
	12.4
	0
	4
	43.2
	0
	36.4
	0
	1.5
	66

	PSS-DEPS
	31.5
	0
	5.6
	29.8
	3.3
	25.5
	4.3
	0
	0
	3.522
	112

	PSS-EPS
	35.3
	0
	7.7
	15.4
	8.2
	24
	9.4
	0
	0
	1.119
	112

	PSS-IPS
	73.1
	0
	6.9
	5
	1.7
	8.6
	4.7
	0
	0
	0.779
	112

	RAP
	9.26
	13.62
	2.32
	10.35
	1.91
	43.87
	16.21
	2.04
	0
	1.39
	196

	RCP-II
	7.9
	17.9
	21.3
	33.8
	9.8
	0
	9.3
	0
	0
	0.96
	94

	RNLP I
	22.3
	0
	51.7
	8.8
	10.1
	3.5
	3.6
	0
	0
	1.74
	48

	RuseCap
	78.79
	0
	0
	0
	5.25
	10.92
	5.04
	0
	0
	0.892
	139

	Rusenan
	42.24
	0
	0
	24.01
	5.71
	16.18
	11.86
	0
	0
	0.403
	192

	SJP
	0
	46.99
	23.78
	10.22
	7.41
	0
	0
	11.6
	0
	0.38
	193

	STSP-I
	0
	0
	0
	45.45
	0
	0
	0
	54.55
	0
	0.88
	194

	TM-APS-1
	80.39
	0
	0
	0
	0
	0
	0
	0
	19.61
	0.44
	195

	TM-APS-2
	76.19
	0
	0
	0
	0
	0
	0
	0
	23.81
	0.27
	195

	TP-1
	81.24
	0
	0
	18.76
	0
	0
	0
	0
	0
	0.5165
	57

	TPC
	12.42
	0
	14.08
	5.99
	0
	0
	37.47
	0
	30.04
	0.112
	78

	TPC-1
	30.15
	0
	24.32
	7.34
	0
	18.35
	19.84
	0
	0
	0.21
	97

	TPC-2
	48.3
	0
	33.9
	0
	0
	17.8
	0
	0
	0
	0.158
	97

	TPC-3
	17.85
	0
	44.54
	9.95
	0
	0
	27.66
	0
	0
	0.11
	97

	UAE-NP
	18.14
	19.15
	22.95
	32.99
	0.02
	1.39
	0.56
	3.47
	1.33
	1.096
	74

	USEP70-1
	21.85
	0
	7.78
	18.64
	14.47
	37.26
	0
	0
	0
	0.524
	98
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