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Supplementary Figure S1. Viable cell counts of probiotics included in orange juice with and without
pulp over 8 weeks of storage at 4 °C. Only those preparations with significant differences between the
individual probiotics included in the orange juice with and without pulp are shown. Due to smaller size
of standard error (SE) values (ranging from 0.006 to 0.275 Log CFU mL") compared with the size of
markers, they are hidden behind the markers.



