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Figure S1. Effects of shelf life (days) on microbiological quality (log cfu/g) per salad producer during winter ( , W) and summer ( , S). A: producer A, B: producer B, C: producer 

C, D: producer D, E: producer E. 
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Figure S1. (Continued) 
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Figure S1. (Continued) 
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Figure S2. Effects of shelf life (days) on microbiological quality (log cfu/g) per type of salad during winter ( , W) 

and summer ( , S).Other= Lettuce +2 or more ingredients. 
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Figure S2. (Continued) 
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Figure S2. (Continued) 
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Figure S2. (Continued) 
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Figure S2. (Continued) 



Figure S3. Effects of shelf life (days) on total phenolic content, antioxidants, % CO2 and damage index (H2O2 and lipid peroxidation) per salad producer during winter ( , W) 

and summer ( , S). A: producer A, B: producer B, C: producer C, D: producer D, E: producer E. 
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 y=-0.0339x2+0.2287x+0.7359; R²=0.17 

(W) 

y=0.0594x2-0.4166x+0.7132; R²=0.94 

(S) 

y=-0.0052x+0.2648; R²=1 (W) 

y=-0.0076x2+0.0399x+0.337; R²=1 (S) 

y=0.0009x2-0.0006x+0.3275; R²=0.01 

(W) 

y=0.0289x2-0.235x+0.6815; R²=0.53 (S) 

y=0.0919x2-0.6597x+1.3911; R²=0.96 

(W) 

y=-0.0557x+0.5168; R²=1 (S) 

y=-0.0055x2-0.012x+0.7524; R²=0.13 

(W) 

y=0.0387x2-0.3268x+0.8693; R²=0.20 

(S) 



Figure S3. (Continued) 
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 y=-0.0013x2+0.0008x+0.6931; R²=0.01 

(W) 

y=0.0388x2-0.264x+0.7642; R²=0.95 (S) 

y=-0.0512x+0.6899; R²=1 (W) 

y=-0.0075x2+0.0004x+0.6875; R²=1 (S) 

y=-0.0074x2+0.0533x+0.3323; R²=0.13 

(W) 

y=0.0225x2-0.1865x+0.8383; R²=0.63 

(S) 

y=0.0164x2-0.1201x+0.644; R²=0.46 (W) 

y=-0.0429x+0.6709; R²=1 (S) 

y=-0.0034x2+0.015x+0.5899; R²=0.24 

(W) 

y=-0.0459x2+0.4818x-0.5632; R²=0.12 

(S) 
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 y=0.3216x2-1.1189x+4.4455; R²=0.44 

(W) 

y=-0.2193x2+2.5629x+1.5943; R²=0.94 

(S) 

y=0.2x+9.77; R²=1 (W) 

y=0.1458x2+0.8458x+3.605; R²=1 (S) 

y=0.4674x2-1.7828x+7.9173; R²=0.50 

(W) 

y=-0.4411x2+4.8788x-1.2666; R²=0.88 

(S) 

y=0.3179x2-1.3187x+5.5714; R²=0.99 (W) 

y=0.3683x+5.25; R²=1 (S) 

y=0.8554x2-4.9645x+6.765; R²=0.96 

(W) 

y=1.56x2-11.472x+23.244; R²=0.97 (S) 
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 y=0.0219x2-0.1457x+0.5722; R²=0.44 

(W) 

y=0.0277x2-0.1913x+0.5848; R²=0.92 

(S) 

y=0.0367x+0.1105; R²=1 (W) 

y=-0.0536x2+0.4491x-0.489; R²=1 (S) 

y=0.0209x2-0.1735x+0.5001; R²=0.98 

(W) 

y=-0.0082x2+0.0732x+0.1573; R²=0.41 

(S) 

y=0.0519x2-0.3925x+0.8563; R²=0.99 (W) 

y=-0.1209x+0.9312; R²=1 (S) 

y=0.0207x2-0.0554x+0.4204; R²=0.52 

(W) 

y=-0.1427x2+1.4248x-2.9394; R²=0.60 

(S) 



 

Figure S3. (Continued) 
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 y=0.138x2-0.6603x+10.357; R²=0.10 

(W) 

y=0.0763x2-0.4405x+6.3129; R²=0.12 

(S) 

y=1.5271x+4.8657; R²=1 (W) 

y=-4.3854x2+36.658x-52.53; R²=1 (S) 

y=0.3184x2-1.5166x+8.0841; R²=0.52 

(W) 

y=-0.3185x2+3.0896x+0.661; R²=0.58 

(S) 

y=0.5684x2-3.5204x+13.487; R²=0.68 

(W) 

y=-0.9297x+10.592; R²=1 (S) 

y=-0.0548x2+0.2859x+7.5731; R²=0.02 (W) 

y=-2.3342x2+23.588x-48.512; R²=0.86 (S) 
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y=0.0065x2-0.0423x+1.0913; 

R²=0.03 (W) 

y=-0.0223x2+0.102x+0.9298; 

R²=0.16 (S) 

 

y=0.0052x2-0.029x+1.627; 

R²=0.01 (W) 

y=-0.0114x2+0.0425x+0.4112; 

R²=0.18 (S) 
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y=-0.0124x2+0.1405x+0.3164; 

R²=0.80 (W) 

y=0.0107x2-0.1155x+1.1422; 

R²=0.86 (S) 

 

y=-0.0006x2+0.0772x+1.0464; 

R²=0.92 (W) 

y=0.069x2-0.725x+2.176; 

R²=0.74 (S) 
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y=-0.0768x2+0.5493x+0.0607; 

R²=0.70 (W) 

y=-0.0103x2+0.0389x+0.8188; 

R²=0.05 (S) 

 

y=-0.0908x2+0.6788x+0.4219; 

R²=0.68 (W) 

y=-0.0119x2+0.0892x+0.2263; 

R²=0.09 (S) 
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y=-0.0118x+0.8886; R²=1 (W) 

y=-0.065x2+0.5247x-0.0264; 

R²=1 (S) 

 

y=-0.0195x+1.5045; R²=1 (W) 

y=0.0176x2-0.1226x+0.4163; 

R²=1 (S) 
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y=0.0069x2-0.0902x+0.7068; 

R²=1 (W) 

y=0.0398x2-0.2518x+1.0533; 

R²=1 (S) 

 

y=0.0258x2-0.2446x+1.6177; 

R²=1 (W) 

y=-0.0571x2+0.512x-0.6877; 

R²=1 (S) 
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y=-0.1945x2+1.2065x+1.4263; 

R²=1 (W) 

y=0.034x2-0.1682x+1.4739; 

R²=0.59 (S) 

 

y=-0.0246x2+0.1539x+1.3441; 

R²=1 (W) 

y=-0.0065x2+0.0426x+0.2732; 

R²=0.37 (S) 

O
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er
 

 

y=0.0261x2-0.2582x+1.8655; 

R²=0.61 (W) 

y=0.1558x2-1.1159x+2.5471; 

R²=1 (S) 

 

y=0.0366x2-0.2805x+2.1235; 

R²=0.35 (W) 

y=0.0863x2-0.6234x+1.3442; 

R²=1 (S) 

Figure S4. Effects of shelf life (days) on total phenolic content, antioxidants, % CO2 and damage index (H2O2 and 

lipid peroxidation) per type of salad during winter ( , W) and summer ( , S).Other= Lettuce +2 or more ingredients. 
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y=0.0117x2-0.081x+0.6813; 

R²=0.03 (W) 

y=-0.0089x2+0.0229x+0.3248; 

R²=0.16 (S) 

 

y=0.003x2-0.0191x+0.556; 

R²=0.03 (W) 

y=-0.009x2+0.038x+0.5028; 

R²=0.10 (S) 
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y=0.0047x2+0.0384x+0.1125; 

R²=0.63 (W) 

y=0.0665x2-0.6659x+1.8917; 

R²=0.90 (S) 

 

y=-0.0021x2+0.0512x+0.2427; 

R²=0.97 (W) 

y=0.0369x2-0.3787x+1.4153; 

R² =0.93 (S) 
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y=-0.0726x2+0.5335x-0.3188; 

R²=0.51 (W) 

y=-0.0127x2+0.0957x+0.0703; 

R²=0.06 (S) 

 

y=-0.0297x2+0.2198x+0.1248; 

R²=0.59 (W) 

y=-0.0137x2+0.0911x+0.3209; 

R²=0.06 (S) 
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y=-0.058x+0.7313; R²=1 (W) 

y=0.0157x2-0.0806x+0.2513; 

R²=1 (S) 

 

y=0.0035x+0.4435; R²=1 (W) 

y=0.0068x2-0.0444x+0.5253; 

R²=1 (S) 
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y=0.0151x2-0.1328x+0.4173; 

R²=1 (W) 

y=0.0086x2-0.028x+0.1488; 

R²=1 (S) 

 

y=0.0079x2-0.0808x+0.4998; 

R²=1 (W) 

y=0.0111x2-0.0435x+0.4516; 

R²=1 (S) 
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y=0.0124x2-0.057x+0.8376; 

R²=1 (W) 

y=0.0112x2-0.0713x+0.3847; 

R²=0.73 (S) 

 

y=0.0055x2-0.0292x+0.8033; 

R²=1 (W) 

y=0.0068x2-0.0421x+0.7462; 

R²=0.09 (S) 
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y=-0.0027x2-0.0536x+1.3158; 

R²=0.19 (W) 

y=0.1012x2-0.7333x+1.3412; 

R²=1 (S) 

 

y=0.0068x2-0.0861x+0.8792; 

R²=0.52 (W) 

y=0.0632x2-0.4371x+1.0823; 

R²=1 (S) 

Figure S4. (Continued) 
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y=0.3193x2-1.293x+4.274; 

R²=0.90 (W) 

y=0.1421x2-0.203x+2.9354; 

R²=0.36 (S) 

 

y=0.0292x2-0.1805x+0.5055; 

R²=0.38 (W) 

y=0.0048x2-0.0596x+0.4689; 

R²=0.20 (S) 
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y=0.1893x2+0.2194x+10.432; 

R²=0.20 (W) 

y=0.5347x2-3.4197x+19.13; 

R²=0.98 (S) 

 

y=0.0181x2-0.1509x+0.4841; 

R²=0.95 (W) 

y=0.0283x2-0.2974x+0.94; 

R²=0.67 (S) 
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y=-0.472x2+5.0693x-2.9583; 

R²=0.89 (W) 

y=-0.2781x2+3.5527x-

0.0031; R²=0.98 (S) 

 

y=-0.0111x2+0.077x+0.1404; 

R²=0.27 (W) 

y=0.0097x2-0.0388x+0.2897; 

R²=0.57 (S) 

L
et

tu
ce

+R
o

ck
et

 

 

y=0.502x+4.158; R²=1 (W) 

y=-0.5253x2+5.6869x-

5.9625; R²=1 (S) 

 

y=-0.0492x+0.409; R²=1 (W) 

y=-0.0039x2+0.0001x+0.3294; 

R²=1 (S) 
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y=0.6507x2-3.6527x+11.372; 

R²=1 (W) 

y=0.0406x2+0.6438x+3.965; 

R²=1 (S) 

 

y=0.0866x2-0.6639x+1.3252; 

R²=1 (W) 

y=0.0532x2-0.3693x+0.861; 

R²=1 (W) 
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y=0.2208x2+0.6242x+2.555; 

R²=1 (W) 

y=-0.6042x2+5.4043x-

1.6783; R²=0.62 (S) 

 

y=-0.1148x2+0.6913x+0.6017; 

R²=1 (W) 

y=-0.0193x2+0.1774x+0.2264; 

R²=0.73 (S) 
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y=0.343x2-1.313x+5.0301; 

R²=0.65 (W) 

y=-

0.3465x2+3.1683x+3.1033; 

R²=1 (S) 

 

y=0.0101x2-0.0294x+0.4121; 

R²=0.20 (W) 

y=0.0291x2-0.2164x+0.6452; 

R²=1 (S) 

 

 

 

 



Figure S4. (Continued) 
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y=0.2601x2-1.6429x+8.567; 

R²=0.99 (W) 

y=-0.0423x2+0.4921x+4.0235; 

R²=0.13 (S) 
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y=0.3637x2-1.5484x+6.615; R² 

= 1 (W) 

y=1.5875x2-15.648x+43.292; 

R²=0.74 (S) 
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y=-0.052x2+0.7069x+6.1172; 

R²=0.59 (W) 

y=-0.5544x2+5.7334x-3.2237; 

R²=0.29 (S) 
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y=-0.4685x+10.945; R²=1 (W) 

y=1.0445x2-9.3578x+27.012; 

R²=1 (S) 
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y=0.9881x2-7.2301x+19.413; 

R²=1 (W) 

y=0.1919x2-0.6568x+4.8891; 

R²=1 (S) 
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y=0.2841x2-1.2304x+12.423; 

R²=1 (W) 

y=0.7599x2-3.7156x+10.945; 

R²=0.93 (S) 

O
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y=-0.3059x2+2.4755x+9.6229; 

R²=0.29 (W) 

y=-0.0791x2+0.4891x+5.7124; 

R²=1 (S) 

Figure S4. (Continued) 


