Supplementary data
Table S1: Factor score of principal components for effect of different extraction techniques towards the different physiochemical and prebiotic properties of apple pomace.

	Observation
	F1
	F2

	Hot Water Extraction
	2.6223
	-0.5976

	Alkali Extraction
	0.4592
	0.9627

	Acid Extraction
	-3.0815
	-0.3651


.
Table S2: Correlation matrix (Pearson’s correlation coefficients) among different extraction methods and functional activities of dietary fibre
	Correlation matrix (Pearson (n)):

	Variables
	WHC
	OHC
	Swelling Capacity
	Yield
	L. sporogenes
	S. faecalis

	WHC
	1
	0.9677
	0.5888
	-0.9847
	-0.9637
	-0.9811

	OHC
	0.9677
	1
	0.7735
	-0.9968
	-0.9999
	-0.9982

	Swelling Capacity
	0.5888
	0.7735
	1
	-0.7207
	-0.7832
	-0.7342

	Yield
	-0.9847
	-0.9968
	-0.7207
	1
	0.9955
	0.9998

	L. sporogenes
	-0.9637
	-0.9999
	-0.7832
	0.9955
	1
	0.9972

	S. faecalis
	-0.9811
	-0.9982
	-0.7342
	0.9998
	0.9972
	1

	Values in bold are different from 0 with a significance level (P=0.05)
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Fig S1: A Scree plot of relative eigenvalues for principal components.
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