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Figure S1. Effects of coating formulations on sensory attribute scores; (A) sweetness, (B) taste, (C) odor, and (D) visual 
appearance of the treated and untreated pineapple fruit during 15-days storage at ambient condition. 
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Table S1. Values of weight loss, total soluble solid (TSS), titratable acidity (TA), and maturity index (TSS/TA) of the coated 
and uncoated pineapple fruits during storage for 15 days at ambient condition. 

Parameter 
Storage Period 

(days) 
Treatments 

Control CH only CH/AVG-25 CH/AVG-50 CH/AVG-25/ZnO-1 CH/AVG-50/ZnO-1 

Weight loss 
(%) 

0 0 ± 0aA 0 ± 0aA 0 ± 0aA 0 ± 0aA 0 ± 0aA 0 ± 0aA 
5 5.41 ± 0.32abB 4.19 ± 0.81bB 4.38 ± 0.82abB 6.05 ± 1.14abB 5.65 ± 1.11abB 5.16 ± 0.49abB 
10 10.63 ± 0.12aC 10.19 ± 0.71a 9.45 ±0.69abC 9.06 ± 0.97bC 9.65 ± 1.07abC 8.68 ± 1.13bC 
15 16.60 ±  0.21aD 14.41± 1.04abD 13.23 ± 0.64bD 11.56 ± 0.52cD 13.25 ± 0.34bD 11.4 ± 0.12cD 

TSS (%) 

0 11.51 ± 0.27aA 11.51 ± 0.18aA 11.51 ± 0.14aA 11.51 ± 0.17aA 11.51 ± 0.11aA 11.51 ± 0.08aA 
5 13.52 ± 0.16aB 15.01 ± 0.12bB 13.82 ± 0.11aB 12.53 ± 0.13cB 12.52 ± 0.17cB 12.5 ± 0.12cB 
10 13.44 ± 0.12bcB 14.72 ± 0.13aB 13.22 ± 0.11bcB 12.73 ± 0.11cB 13.11 ± 0.12bcB 12.86 ± 0.12bcB 
15 14.47 ± 0.82aB 13.62 ± 0.11aB 12.22 ± 0.09cC 12.71 ± 0.11bcB 11.83 ± 0.12cC 11.52 ± 0.12cC 

TA (%) 

0 0.71 ± 0.04aA 0.71 ± 0.04aA 0.71 ± 0.03aA 0.71 ± 0.03aA 0.71 ± 0.02aA 0.71 ± 0.04aA 
5 0.66 ± 0.02aAB 0.66 ± 0.04aAB 0.67 ± 0.02aAB 0.69 ± 0.04aAB 0.68 ± 0.03aAB 0.69 ± 0.03aAB 
10 0.63 ± 0.04aAB 0.64 ± 0.02 aAB 0.64 ± 0.03aAB 0.66 ± 0.02aAB 0.65 ± 0.03aAB 0.65 ± 0.03aAB 
15 0.59 ± 0.02aB 0.61 ± 0.03aB 0.62 ± 0.04aB 0.64 ± 0.03aB 0.64 ± 0.04aB 0.64 ± 0.04aB 

TSS/TA 

0 16.21 ± 0.64aA 16.21 ± 0.55aA 16.21 ± 0.93aA 16.21 ± 0.49aA 16.21 ± 0.57aA 16.21 ± 0.07aA 
5 20.48 ± 0.92abB 22.74 ± 0.71aB 20.62 ± 0.85abB 18.15 ± 0.14bAB 18.41 ± 0.93bAB 18.11 ± 0.41bB 
10 21.33 ± 0.71abBC 23.12 ± 0.66aB 20.65 ± 0.12bB 19.29 ± 0.75bB 20.17 ± 0.43bB 19.78 ± 0.83bB 
15 24.52 ± 0.45aC 22.71± 0.72abB 19.71 ± 0.87bB 19.86 ± 0.86bB 18.48 ± 0.73bAB 18. 01 ± 0.11bB 

The values are expressed as means ± SD of triplicate assays, and the lower case and upper case letters in superscript with 
the values indicate they are significantly different by LSD at P < 0.05 between treatments in columns and storage time in 
rows, respectively. 


