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Supplementary Materials： 

 

 

Figure S1. Color, anthocyanins and flavonoids in ‘Shelly’ mango fruit. Quantification of color, 

anthocyanins and flavonoids in the peel of red mango fruit (RF) or green fruit (GF) on their red 

side (RS) or green side (GS) after harvest and 4, 5 or 6 weeks (W) of cold storage at 10°C. (A) 

Color (hue). (B) Anthocyanin (ANTH_RG). (C) Flavonoids (FLAV). 



 

Figure S2. Evaluation of ripening parameters in green or red mango fruits stored at 10°C for 4, 5 

or 6 weeks (W). (A) Fruit firmness (Newton). (B) Brix (%TSS). (C) Acid (% citric acid 

equivalence). ACS, after cold storage; SL, shelf life. 

 

Figure S3. Ethylene and CO2 emission from red and green mango fruit after harvest and after 7 

and 21 days (D) of cold storage at 5°C, 8°C or 12°C. (A) Ethylene concentration (pmol kg-1 s-1). 

(B) CO2 concentration (%).  



 

Figure S4. Ripening parameters of red and green 'Shelly' mango fruit after harvest, cold storage 

(5°C, 8°C or 12°C) (21) and additional shelf life (SL). (A) Fruit firmness (Newton). (B) Brix 

(%TSS). (C) Acid (% citric acid equivalence). 



 

 

Figure S5. Representative pictures of 'Shelly' mango fruit after cold storage for 4, 5 or 6 weeks 

(W) and additional shelf life (2016). (A) Green fruit. (B) Red fruit. 

 



 

 

Figure S6. Representative pictures of 'Shelly' mango after cold storage for 3, 4 or 5 weeks (W) 

and additional shelf life (2017). (A) Green fruit. (B) Red fruit. 

 

 

 

 

 



Table S1. Putative volatile compounds in the peel of red and green mango cv. Shelly. RT, 

retention time; RI, retention index. 

 

 

 


