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Figure S1. Representative chromatograms for the two varieties of pepper studied ((A) ‘Filius
Blue’; (B) ‘Filius Green’) obtained by UHPLC-PDA (280 nm) at (1) 13 dpa; (2) 34 dpa; (3) 55 dpa;
(4) 76 dpa. The identified compounds were: (1) Nor-dihydrocapsaicin (n-DHC); (2) Capsaicin (C);
(3) Dihydrocapsaicin (DHC); (4) Homo-capsaicin (h-C); (5) Homo-dihydrocapsaicin (h-DHC); (6)
Capsiate (CTE).



