S1: MPX Manufacturing Process and Chemical Constituents

MPX used in this study was a commercial product, MuscadinePlus, produced and marketed by Muscadine Naturals, Inc. (Clemmons NC). In the procedure for production of MPX, fresh Muscadine Grapes, Noble Variety, grown in NC were dejuiced and processed by the company according to the protocol patented by the company under the company’s former name, Nutragon, LLC (1). While this patent describes a method of drying a variety of fruits and vegetables, the company only produces Muscadine Grapes and no other types of plant or any animal products.

In the production process a series of computerized dryer and sorter conveyors separate the skin fraction identified visually as grape exocarp from visually identifiable pure seeds. The pure exocarp is powdered to USP40 using an Urschel Model 1700 Comitrol (Urschel Laboratories, Chesterton, IN). No chemicals or solvents are used in the production, or excipients added to the pure Muscadine skin powder used for MPX.

MPX used in the present study was all from a single lot of Nobel grapes. This lot was evaluated for composition by ABC Research Laboratories, Gainesville, FL and for antioxidant potential and selected phenolics by Analytical Laboratories in Anaheim, Inc. Brea, CA.  MPX was found to conform to detailed published reports for Muscadine Grapes (2-8).  

The chemical composition of MPX is shown in Table S1.1. Stability of MPX was demonstrated based on similar results obtained for analyses done one year from the initial analyses (Table S1.2).

Supplementary Table S1.1 Compositional analysis of MPX
	
	Beginning of the study 
Percent by weight
	After 12 months
Percent by weight

	Fat
	4.1%
	3.6%

	Carbohydrate
	71.9%
	72.3%

	Protein
	8.7%
	8.6%

	Moisture
	8.0%
	8.5%

	Ash
	7.3%
	7.0%



Supplementary Table S1.2   Phenolic content of MPX
	
	Beginning of the study
	After 12 months

	ORAC value
	261 micromoles TE/g
	235 micromoles TE/g

	Ellagic Acid
	2.4 mg/g
	2.7 mg/g

	Quercetin
	18.4 mcg/g
	17.3 mcg/g

	Trans-Resveratrol       
	8.8 mcg/g
	12.0 mcg/g


ORAC: Oxygen Radical Absorbance Capacity, TE: Trolox Equivalents.
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Figure Legend
Supplementary Figure S4.1 PSADT Change from Baseline in Months by MPX Treatment Group and Prior ADT Treatment

