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Fig. S1. Weight loss (A), firmness (B) and color (C) of strawberries during storage at 4℃. n=3/treatment group/day. Columns 
represent mean and bars represent standard deviations. Within each day, bars with uncommon letters (a, b) indicate significant 
differences between treatments at p<0.05 after Bonferroni’s correction.
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Fig. S2. Acidity status (A and B) and sugar content (C and D) of strawberries during storage at 4℃. n=3/treatment group/day. 
Columns represent mean and bars represent standard deviations. Within each day, bars with uncommon letters (a, b) indicate 
significant differences between treatments at p<0.05 after Bonferroni’s correction.


