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Figure captions of supplementary materials
Figure S1:Effect of copper sulphate (11) concentration on the separation. The running buffer contained 60 mM, 50 mM, 40 mM, 30 mM, 20 mM CuSO4 from top to bottom, and the pH was 4.40, and separation voltage was 20 kV. 
[bookmark: OLE_LINK2][bookmark: _GoBack]Figure S2:Effect of pH value on the separation. The running buffer contained 50 mM CuSO4, from top to bottom pH value were order 4.96, 4.40, 4.06, 3.68, 3.25 and separation voltage was 20 kV. 
Figure S3: Dendrogram of 12 kinds of soy sauce samples.

