Table S1: L%, a*, and b* color coordinates of fruit salads during storage (NC: non-coated; CH: chitosan-coated; CHBE: bergamot juice
powder extract-enriched chitosan-coated)!.

Fresh-cut Sample Storage time (day)

fruit group 0 3 6 9 12 15 18
NC 79.0740.36®  76.11+0.81%¢  74.83+1.05%  70.74+2.04%f  68.26+0.10c  62.26+0.57¢ 62.01+0.68¢
Apple CH 80.23+2.05*  78.10£1.47*®  7625+1.08®  7510+1.80®® 73.26+3.25® 71.59+0.24®  71.02+3.07*
CHBE 80.30£1.58*  78.29+2.54° 77261£0.74*  76.26+0.69°  75.05+0.18*  73.10+0.38° 72.10+1.74*
NC 75.39+0.54¢  73.99+0.71¢ 71.75£0.06¢  69.53+0.20°  65.05+0.85¢  62.99+1.05¢ 59.41+1.64¢
Pear CH 76.6542.28>  74.41+2.68  7326+3.48¢  72.05+1.20<¢  71.05+1.47°  70.52+0.58° 68.52+0.21°
* CHBE 77.15£0.69%  75.04+1.50°¢  74.05+1.47°d  72.98+2.05>¢  71.82+2.04>  71.07+0.25* = 69.41+0.06*
= NC 77.58+1.25%  77.10+2.25%  76.40£1.47%®  70.15+2.01¢  68.51+0.36°  66.10+0.58¢ 65.25+0.98¢
Pineapple CH 771740.05>  78.89+0.85°  76.05£1.05®  74.05+1.14%c  71.05+1.65*  70.20+1.00>  69.57+0.25%
CHBE 77.75£0.05>  75.38+0.07>¢  74.14+0.25°d  73.84+0.64>  72.08+0.80° 71.89+0.10®* = 71.05+0.58*
NC 59.19+2.05¢  58.24+1.04¢ 56.20+0.25¢  54.03+0.17"  53.05+0.58  49.51+0.69 48.26+0.17#
Kiwi CH 60.70£2.05¢  57.52+1.06° 56.74+1.11c  55.74+0.578"  55.01+0.47¢  54.79+2.81° 54.63+3.04¢
CHBE 61.25+0.10¢  59.58+0.36° 58.41+0.97¢  57.10+0.585  56.02+1.05¢  55.41+0.47¢ 55.34+0.44¢
NC -6.85+0.05>  -6.47+0.20° -6.10+0.30¢¢  -5.25+0.14>  -5.01+0.25¢  -4.14+0.41¢ -4.06+0.14¢
Apple CH -7.45+020%  -7.14+0.35*  -7.01+0.64%  -6.25+0.17>  -5.78+0.18=  -5.23+0.36< -5.01+0.90¢
CHBE -9.01+0.05¢  -8.50+1.02¢  -7.55+0.03%  -6.66+1.05° = -6.41+0.25°  -6.34+1.7%f -6.24+0.45
NC -1.49+1.252 0.12+1.03¢ 0.42+0.58% 0.50+1.782 1.26+0.26>  2.25+0.91%® 5.45+0.25
Pear CH -1.58+0.05*  -1.19+1.03° -0.96+1.65 0.93+0.58° 1.02+0.41° 1.14+0.22° 3.25+0.10°
* CHBE -1.73¢1.200  -0.60+0.25° 1.69+0.582 1.75+0.742 2.12+0.65° 2.82+0.06° 3.10+0.05°
s NC -7.06£0.02°  -6.68+1.04° -5.83+0.58° -5.06+0.21>  -4.26+0.14c  -3.99+0.31° -2.58+0.33¢
Pineapple CH -8.58+1.04¢  -8.17+1.08< -7.84+0.58¢ -6.80+0.54°  -6.54+0.20f  -6.12+0.10% -5.78+1.02¢f
CHBE -8.76+1.03  -8.72+1.41¢ -8.18+1.80°  -7.55+0.25¢¢  -7.02+0.60f  -6.95+0.80° -6.18+0.15
NC -12.73+1.00°  -12.72+0.25¢  -12.08+0.30¢  -8.66+0.64¢  -9.25+0.178  -7.49+0.80f -6.17+0.91"
Kiwi CH -14.58+1.02f  -13.58+0.22¢ -12.84+047F  -10.59+0.81¢  -9.99+0.33" -9.47+0.648 -8.47+0.408
CHBE -15.25+0.03  -14.05£0.07¢  -13.48+0.91f -13.12+0.42f -11.05+0.25' -10.58+0.178  -11.27+0.11"
NC 28.19+0.058  28.96+0.10% 30.12+0.06°  30.47+0.07¢  30.52+0.20°  33.52+0.14¢ 35.25+0.14¢
Apple CH 31.54+0.02¢  31.99+0.03¢  32.10+0.04¢  32.3740.07¢  33.56+0.10°  34.10+0.25¢ 35.84+0.01°
CHBE 31.98+0.05¢  32.56+0.02¢ 34.52+0.04c  35.10+0.10>  35.22+0.11°  36.00+0.47° 36.14+0.022
NC 7.93+0.03! 8.87+0.08! 9.48+0.07/ 10.12+0.40  10.89+0.61'  12.95+0.30/ 13.50+0.22)
Pear CH 8.38+0.16% 9.12+0.17% 10.71+0.101 10.79+£0.131  11.02+0.10'  11.29+0.04* 13.58+0.05
" CHBE 9.01+0.01 9.58+0.02i 11.02£0.05"  12.02+0.01'  12.51+0.01"  12.78+0.04) 13.80+0.20
- NC 37.34+0.12¢  36.61+0.14¢ 35.13+0.18>  34.01+0.17¢  30.25+0.11¢  27.78+0.05" 24.52+0.03"
Pineapple CH 41.23+0.02*  41.05+0.01° 39.29+0.08°  38.95+0.09°  37.52+0.10*  35.15+0.16° 28.10+0.178
CHBE 42.51+0.03°  37.13+0.02° 39.35+0.100  34.26+0.02¢  32.25+0.01¢  30.28+0.01 30.05+0.01*
NC 25.40+0.03'  25.91+0.20! 26.65+0.118  27.58+0.14"  16.58+0.078  15.76+0.02! 29.89+0.05°
Kiwi CH 27.10£0.05"  27.16+0.14" 27.41+0.20°  28.01x0.10s  28.54+0.11F  29.51+0.21s 31.25+0.03¢
CHBE 29.10+0.07*  29.84+0.04f 30.15+0.05¢  31.26+0.10°  32.00+0.23¢  32.18+0.34¢ 32.05+0.06¢

I Different letters in the same column (based on each analysis) indicate significant differences among the sample groups according to the Duncan’s test (P<0.05).



Table S2. WI*, AE*, AC*, and CI* values of fruit salads during storage (NC: non-coated; CH: chitosan-coated; CHBE: bergamot juice
powder extract-enriched chitosan-coated)!.

Fresh-cut Sample Storage time (day)
fruit group 0 3 6 9 12 15 18
NC 64.23+0.18>  61.90+0.46°>  60.28+0.67° 57.43+1.37¢4  55.68+0.04c  49.35+0.36  48.02+0.41¢
Apple CH 62.04+1.09c  60.58+0.85*  59.46+0.71>  58.69+1.05¢  56.70+1.95¢  55.31+0.00¢  53.64+2.01¢
CHBE 61.37+0.88<  59.95+1.57>  57.98+0.37¢¢  57.11+0.46°¢  56.36+0.05¢ 54.61+0.09%  53.92+1.10¢
NC 74.10+0.54*  72.52+0.64° 70.20+0.032  67.89+0.05*  63.37+0.62>  60.73+0.84>  56.88+1.44>
Pear CH 75.14+2.09¢  72.81+2.502 71.18+3.242 70.03+1.05=  69.01+1.32*  68.41+0.522  65.56+0.16*
*, CHBE 75.38+0.72  73.26+1.402 71.76+1.292 70.38+1.822  69.10+1.81>  68.25+0.21>  66.30+0.03*
= NC 55.88+0.54¢  56.30+1.22c  57.28+0.74¢  5447+121¢  56.13+0.19c  55.99+0.44¢ = 57.39+0.80°
Pineapple CH 52.10+0.19¢  53.12+0.56¢  53.32+0.57° 52.71+0.63f  52.16+0.95¢  53.51+0.53¢  58.18+0.21°
CHBE 51.23+0.18°  54.60+0.29¢¢  5221+0.36°  56.24+0.41¢  56.77+0.61c  58.10+0.19°  57.82+0.41"
NC 50.27+1.92¢f  49.24+0.82¢ 47.33+0.22f  45.70+0.178  49.36x0.54¢  46.58+0.768  39.93+0.21f
Kiwi CH 50.09+1.88¢f  47.78+0.85¢ 47.20£0.92F  46.56+0.588  45.79+0.39f  45.19£2.31"  44.26+2.52¢
CHBE 49.20+0.45°  47.83+0.27¢ 46.89+0.96°  45.32+0.508  44.50+0.75°  44.00+0.21"  43.89+0.34¢
NC Ns Ns Ns Ns Ns Ns Ns
Apple CH 3.83+0.49< 3.72+0.27%¢ 2.61+0.12¢ 4.86+0.22° 6.11+2.509% 9.41+0.314 9.12+2.27%
CHBE 4.63+0.332¢ 4.91+0.422 5.24+0.08° 7.40+1.162 8.38+0.10¢ 11.38+0.36°  10.37+0.952
NC Ns Ns Ns Ns Ns Ns Ns
Pear CH 1.97+1.17¢ 2.06+0.67¢ 3.60+1.38b¢ 2.90+0.64¢ 6.02+0.60% 7.82+0.30¢< 9.38+1.35%
. CHBE 2.08+0.12¢ 1.58+0.834 3.15+1.01¢ 4.42+0.98° 7.05+1.05¢ 8.13+0.85¢ 10.29+1.492
L<“1] NC Ns Ns Ns Ns Ns Ns Ns
Pineapple CH 4.38+0.36 5.12+0.612 4.65+0.06% 6.55+0.66° 8.09+0.38¢ 8.70+0.34d 6.48+0.75°
CHBE 5.58+0.442 3.17+0.95¢ 5.51+0.182 4.50+1.15° 4.96+0.03¢ 6.97+0.62f 8.79+0.20%
NC Ns Ns Ns Ns Ns Ns Ns
Kiwi CH 2.93+0.00¢ 1.68+0.044 1.38+0.314 2.63+0.13¢ 12.1440.02>  14.94+0.94° 6.94+2.79°
CHBE 5.23+0.37% 4.39+0.30% 4.44+0.13%® 6.55+0.322 15.81+0.23=  17.73+0.332 8.99+0.672
NC Ns Ns Ns Ns Ns Ns Ns
Apple CH 3.40+0.06¢ 3.10+0.10¢ 2.1940.16¢ 2.15+0.02¢ 3.14+0.08f 1.24+0.09¢ 1.16+0.684
CHBE 4.36+0.00° 4.17+0.47° 4.64+0.06° 4.89+0.24° 4.90+0.09¢ 3.46+0.58¢ 2.35+0.33¢
NC Ns Ns Ns Ns Ns Ns Ns
Pear CH 1.01+0.49¢ 1.33+0.02¢ 1.96+0.72¢ 1.18+0.61¢ 0.47+0.25" 2.03+0.58¢ 2.21+0.14¢
5 CHBE 1.11+0.01¢ 1.14+0.44¢ 1.99+0.01¢ 2.34+0.86¢ 1.90+0.338 0.84+0.50f 2.37+0.19¢
< NC Ns Ns Ns Ns Ns Ns Ns
Pineapple CH 4.24+0.46° 4.68+0.14° 4.62+0.09° 5.24+0.18* 7.62+0.03¢ 7.67+0.16° 4.83+0.35°
CHBE 5.49+0.40° 2.10+0.39¢ 4.90+0.65° 2.50+0.05¢ 3.41+0.43¢ 3.88+0.40¢ 6.60+0.08?
NC Ns Ns Ns Ns Ns Ns Ns
Kiwi CH 2.51+0.004 1.52+0.03¢ 1.08+0.06 1.98+0.17¢ 11.98+0.03>  13.89+0.21° 2.68+0.43¢
CHBE 4.52+0.57° 4.15+0.09° 3.79+0.28> 5.78+0.142 15.52+0.152  16.71+0.432 5.54+0.74°
NC -3.07+0.04> -2.94+0.13¢ -2.71+0.18«  -2.44+0.14> -2.40+0.14¢ -1.98+0.22¢  -1.8620.09<¢
Apple CH -2.94+0.16° -2.8620.20¢ -2.86+0.31¢ -2.57+0.14> -2.35+0.18¢ -2.14+0.17¢  -1.97+0.44<4
CHBE -3.51+0.092 -3.33+0.51 -2.83+0.044 -2.49+0.42°> -243+0.11¢  -2.41+0.69¢  -2.39+0.23%
NC -2.49+2.122 0.18+1.572 0.62+0.85° 0.71£2.50° 1.78+0.24 2.76+1.01° 6.80+0.012
Pear CH 2460200 -1.75+1.62b -1.2242.18¢ 1.20+0.712 1.30+0.48° 1.43+0.26° 3.49+0.08°
£, CHBE -249+1.75*°  -0.83+0.37% 2.07+0.66° 1.99+0.792 2.36+0.65° 3.10+0.042 3.24+0.00°
o NC -2.44+0.05* -2.37+0.45¢ -2.17+0.27¢¢  -2.12+0.16° -2.0620.08¢ -2.17+0.19¢ -1.61+0.23¢
Pineapple CH -2.70+0.332 -2.52+0.36¢ -2.62+0.244  -2.36+0.23P -245+0.14c  -2.48+0.09¢¢  -2.96+0.55¢
CHBE -2.65+0.312 -3.12+0.51¢ -2.80+0.63¢ -298+0.13>  -3.02+0.29¢  -3.19+0.37¢¢  -2.89+0.09¢
NC -8.47+0.97° -8.43+0.38 -8.07+0.27¢ -5.81+0.48<  -10.52+0.35  -9.60+1.17* -4.28+0.65f
Kiwi CH -8.86+0.94> -8.69+0.35 -8.26+0.52¢  -6.78+0.61«¢  -6.36+0.29° -5.86+0.74¢ -4.96+0.528
CHBE -8.56+0.05° -7.90+0.10 -7.6520.66¢ -7.35+0.33¢ -6.1620.30° -5.93+0.21¢ -6.35+0.12"

Ns: Not subjected. Since the NC group was considered as the reference, there are no AE* and AC* values.

I Different letters in the same column (based on each analysis) indicate significant differences among the sample groups according to the Duncan’s test (P<0.05).



Table S3. Microbial load (log CFU g™) of fruit salads during storage (NC: non-coated; CH: chitosan-coated; CHBE: bergamot juice
powder extract-enriched chitosan-coated)!.

Analysis Sample Storage time (day)
group 0 3 6 9 12 15 18
Total mesophilic aerobic NC 433+0.16 4.78+0.12° 5.60+0.14* 5.87+0.10°  6.11+0.20°  6.20+0.21*>  6.27+0.14°
bacteria CH 3.12+0.17>  3.29+0.15> 3.40+0.10> 3.51+0.11*  3.59+0.90>  3.72+0.17°  3.76+0.15°
CHBE 3.01+0.23>  3.04+0.15* 3.13+0.40> 3.15+0.22< 3.1740.11° 3.22+0.10°  3.24+0.12¢
Total psychrotrophic NC 3.26+0.13*  3.50+0.07¢  3.87+0.17>  4.62+0.15*  4.87+0.10>  5.05+0.11*>  5.18+0.15°
bacteria CH 2.96+0.10° 3.00+0.13>  3.09+0.15> 3.21+0.20>  3.59+0.14* 3.70+0.11°  3.81+0.18"
CHBE 2.66+0.16c  2.68+0.24>  2.70+0.09°  2.78+0.19°  3.00£0.14c  3.02+0.21¢  3.07+0.15°
NC 3.94+0.05°  4.24+0.08* 4.50+0.100  5.02+0.13*  5.56+0.17*>  6.57+0.26*  7.09+0.01°
Total yeast and mold CH 3.10+0.08>  3.12+0.06> 3.51+0.05> 3.57+0.01*  3.63+0.02®>  3.67+0.05*  3.80+0.03"
CHBE 2.70+0.01c  2.76+0.06c  2.80+0.01c  2.88+0.01c 2.93+0.04c 3.08+0.07¢  3.11+0.04¢
NC 3.43+0.01° 3.47+0.02* 3.48+0.02* 3.75£0.05* 3.86+0.03*  3.98+0.02*  4.19+0.01:
Total Enterobacteriaceae CH 2.13+0.05>  2.18+0.08> 2.30+0.04> 2.57+0.04> 2.60+0.10>  2.64+0.08>  2.50+0.12°

CHBE 2.0740.01¢  2.0940.13> 2.11+0.07¢  2.15+0.04c 2.24+0.05c 2.29+0.02¢  2.30+0.10¢

1 Different letters in the same column (based on each analysis) indicate significant differences among the sample groups according to the Duncan’s test (P<0.05).

Table S4. Sensory scores (rating out of 5) of fruit salads during storage (NC: non-coated; CH: chitosan-coated; CHBE: bergamot juice
powder extract-enriched chitosan-coated)!.

Analysis Sample Storage time (day)

group 0 3 6 9 12 15 18
NC 5.00:0.00°  3.81:043°  325+050°  1.75:0.83°  1.00:0.00°  1.0020.00:  1.00+0.00°
Odor CH 50040000  500:0.000  450£025° 4204045  4.00:0.71°  325:0.96°  3.10+0.77b
CHBE 5.00:0.00°  5.00:0.00°  5.00£0.00°  5.00:0.00°  490+0.07  480+0.14°  4.65:021¢
NC 5.00:0.00°  4.80:0.15°  4.05:0.18°  3.75+1.16°  2704050°  2.10+035°  1.54+0.27
Texture CH 50040000  500:0.000  4.80£027° 45040420  400:0.80°  3.70£0.79%  3.25+0.49b
CHBE 5.00:0.00°  5.00:0.00° 4900100  4.88:024° 470018  4.60+1.80°  4.54+0.40°
NC 450:050°  3.00+1.00°  269+0.12°  1.97+123°  1.00:0.12c  1.0020.00:  1.000.00°
Appearance CH 50040000  500:0.000  4.90+0.10°  450+0.42¢  430:035°  370£0.19°  3.25+0.49
CHBE 5.00£0.00°  5.00:0.00°  5.00£0.000  4.95:0.15¢  4.92+0.06*  4.87+035  4.75:0.19

NC 5.00£0.00°  3.85:035°  1.80+1.42° N N N Ns
Taste CH 4.85+0.15° 45040200  438:043%  4.00£071¢  392+4047¢  325:049°  3.00+0.22°
CHBE 495:0.050  470+0.10°  4.61+021°  4524037°  430:026°  4.08+026°  3.74+0.34°
Overall NC 5.00£0.00°  350:050°  270+1.12°  205:1.19°  1.00£050°  1.0020.00:  1.0020.00°
CH 4.80+020° 47040200  430:054°  410+045°  390:0.65°  375:0.19°  3.15+0.40°
preference CHBE 5.00£0.00°  5.00:0.00°  5.00£0.000  4.96:0.47¢  4900.17°  472+026°  4.56:0.44°

Ns: Not subjected. Fruit have not been consumed in the following periods.
' Different letters in the same column (based on each parameter) indicate significant differences among the sample groups according to the Duncan’s test (P<0.05).



