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Figure S1. Chemical structure of rutin (A) and quercetin (B). 
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Figure S2. The effect of rutin: NaCas ratio on the physical stability (phase separation) of the formulations before (A) and 
after (B) centrifugation (3000 × g, 10 minutes, 20 °C). For the concentration of protein and rutin, please see Table 1. All the 
formulations were high-sheer mixed at 33000 rpm for three 1-minute cycles before centrifugation. 

 
Figure S3. The appearance of the selected encapsulation systems for the delivery of high concentrations of rutin. For the 
concentration of protein and rutin, please see Table 2. 
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