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Determination of 813C (protein) sugar fr_actlons as well as the _bulk and protein fraction
carbon isotope ratios are listed in table 1.
* Protein fraction Is prepared by Na,WO,/H,SO,  The method based on EA-IRMS alone34 could not I hermo
precipitation from aqueous sample solution, washed and detect adulteration in any of the cases. The differences
dried. between §'3C (bulk) and 8*3C (protein) of all adulterated SCIENTIFEIC

samples are well within 1.0% and don’t give rise to
suspicion. A Thermo Fisher Scientific Brand

* Analyzed using EA-IRMS as above (Figures 2a and 4).



