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Figure S1. Red color evaluation of mango (cv. Shelly) peel. Shelly mango orchards were 
sprayed with 0.12% phenylalanine (Phe) or 0.2% prohydrojasmon (PDJ), one or two weeks 
preharvest. Different letters represent a significant difference (P≤ 0.05).  



Figure S2. Red color evaluation of apple (cv. Gala) peel. The fruit was treated preharvest with 
spraying of 0.12% Phenylalanine and/or 0.2% prohydrojasmon (PDJ). The fruit was evaluated 
at 3-time points: at harvest (T0), after cold storage (2 months at 2°C), and shelf life (7 days at 
22°C). Different letters represent a significant difference (P≤ 0.05).  



Figure S3. Quantification of red color parameters in ‘Kent’ mango and ‘Cripps pink’ apples. 
The fruit was treated preharvest with spraying of 0.12% Phenylalanine and/or 0.2% 
prohydrojasmon (PDJ). Different letters represent significant differences (P≤ 0.05).  

Figure S4. Effect of one or two weeks preharvest treatment on mango (cv. Shelly) fruit with 
0.12% Phenylalanine or 0.2 % PDJ after harvest, cold storage (CS), and shelf-life (SL). A. 
Antioxidant activity, B. Total phenolic and C. Total flavonoid content was evaluated from 
mango peels (cv. Kent). Different letters represent significant differences (P≤ 0.05).  



  
Figure S5. Fruit peel fluorescence. ‘Shelly’ mango and ‘Galla’ apple orchards were sprayed 
with 6mM phenylalanine (Phe) or 0.2% prohydrojasmon (PDJ), one or two weeks preharvest. 
Fruit peel fluorescence was measured at the reddest point of ‘Shelly’ mango (A-C) and ‘Galla’ 
apple (D-F) at harvest, after cold storage (CS), and after shelf life (SL). A, D. Chlorophyll 
(SFR_R). B, E. Flavonoids (FLAV). C, F. Anthocyanin (ANTH_RG). Different letters represent 
a significant difference (P≤0.05).  
  



 
Figure S6. Fruit peel fluorescence. ‘Kent’ mango and ‘Cripps pink’ apple orchards were 
sprayed with 6mM phenylalanine (Phe) or 0.2% prohydrojasmon (PDJ), one or two weeks 
preharvest. Fruit peel fluorescence was measured at the reddest point of ‘Kent’ mango (A-C) 
and ‘Cripps pink’ apple (D-F) at harvest, after cold storage (CS), and after shelf life (SL). A, D. 
Chlorophyll (SFR_R). B, E. Flavonoids (FLAV). C, F. Anthocyanin (FER_RG). Different letters 
represent statistically significant differences (P≤0.05).   

 



  
 
Figure S7. Chromatogram of mango (cv. Kent) fruit peel extract using HPLC. (A) 
Anthocyanins, (B) Flavonols.  
 



 

Figure S8. Chromatogram of apple (cv. Cripps pink) fruit peel extract using HPLC. (A) 
Anthocyanins, (B) Flavonols, (C) Dihydrochalcones.  
 
 
 
 
 
  



Table S1. Effect of preharvest application of phenylalanine on the red color of mango (cv. 
'Shelly') fruit (2021).  

 
  



Table S2. Effect of preharvest application of phenylalanine on the red color of mango (cv. 
'Tommy Atkins') fruit. 

 
  



Table S3. Effect of preharvest application of phenylalanine on the red color of apple (cv. 'Cripps 
pink') fruit after 3w in CS (2021). 

 
  



Table S4. Effect of preharvest application of phenylalanine on the red color of apple (cv. 
'Starking Delicious) fruit. 

 
 

Table S5. Effect of preharvest application of phenylalanine on the red color of apple (cv. 
'Anna') fruit. 

 
  



Table S6. Effect of preharvest application of phenylalanine decay parameters in mango (cv. 
Kent, Shelly, and Tommy) fruit. 

 

 
  



Table S7. Effect of preharvest application of phenylalanine decay parameters in apple (cv. 
Gala, Cripps pink and Starking Delicious) fruit. 

 

 


