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Table S1. Oxygen contents in juices derived from three pressing systems during 24 weeks of storage
at three temperatures (4, 20, and 37°C) in 2020. Data represent means and standard deviations of
two technological replicates.

Week
0 2 4 6 12 16 24

spiral press 6.56 = 0.9 1.43 £0.49 0.64 = 0.08 0.23 +£0.08 0.22 £ 0.05 0.23 £ 0.05 0.25+0.00

4°C horizontal press 6.80+£03 1.31+0.62 0.45+0.18 0.22 £0.01 0.14 £ 0.01 0.15+0.03 0.19 £0.02
decanter 728+03 1.00+0.21 0.51 +0.08 0.33 £0.01 0.37£0.16 0.23+£0.14 0.25 +0.06

spiral press 6.56+0.9  0.83+0.00 0.40+0.13 0.26 +0.09 0.13£0.00 0.12£0.01 0.18 £ 0.08

20°C horizontal press 6.80+£0.3  0.95+0.03 0.37£0.10 0.30 £ 0.06 0.11 £0.01 0.22£0.17 0.09 +0.05
decanter 728+0.3 0.95+0.04 0.60 +0.24 0.34 +0.02 0.15+0.01 0.16 + 0.00 0.14 + 0.08

spiral press 6.56 +0.9 0.92 +0.05 0.40 + 0.04 0.19+0.04 0.12+0.01 0.14 +0.01 0.22 £ 0.07

37°C horizontal press 6.80+0.3 0.88 +0.01 0.40 +0.13 0.21+0.04 0.11+0.01 0.09 +0.01 0.19 +0.08
decanter 728+0.3 1.20+0.40 0.46 +0.21 0.22+0.09 0.11 +0.00 0.10+0.01 0.27 +0.00
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Table S2. Chromameter CIE-L*a*b* values of cloudy raw juice derived of dejuicing red-fleshed ap-
ples with three different pressing systems in 2019 (n=2, technological replicates) and 2020 (n=2).

2019 2020

Spiral Horizotal Spiral Horizotal
Decanter Decanter

filter press filter press filter press filter press

CIE-L*a*b*

L* 36.5+0.12 31.2+0.3¢ 33+0.1° 35.1+0.72 30.2+0.3¢ 32.6+0.1°
a* 17.5+0.92 53+0.1° 49+0.20 18.4 + 12 47+0.3v 6.1+1.8v
b* 3.8+04 24+02 32+0.6 51£0.30 1.6+0.1° 29+0.70
hue angle h° 122+ 0.6 243+1.7° 325+ 642 153+0.1 19.4+2.3 27+12.1
chroma C* 17.9+0.92 5.8 0P 5.9+0.20 19.1+1.12 49+0.2° 6.8 +1.4b

Different superscript letters indicate significant (p < 0.05) differences of means within one year.

Table S3. Levels of colorless (poly)phenols in juices derived from three pressing systems in 2020
during 24 weeks of storage at 4°C. Data represent means and standard deviations of two technolog-

ical replicates.

phloretin-2"-O-xyloglucoside horizontal filter press

phloretin-2’-O-glucoside

4-O-caffeoylquinic acid

5-O-caffeoylquinic acid

4-O-p-coumaroylquinic

quercetin-3-O-galactoside

quercetin-3-O-arabinoside

quercetin-3-O-rhamnoside

Week
0 4 8 12 16 20 24
spiral filter press 734+04 712+03 71905 723+05 70904 712+03 69 +02
264+01 25+0.1 247+0 247+03 21.7+01 17.8+01 23.6+0.20
decanter 349+09 328+1 327+1 276+0 263+05 31.3+09 309+09°
spiral filter press 21.7+09 208+0.8 203+09 215+09 212+09 21.1+08 18102
horizontal filter press ~ 12+0 11.7+0.1 11.2+02 11.8+0 105+01 85%0.1 11.5+0p
decanter 10603 99+03 101+03 9.1+0 8.6+01 101+03 9.9+0.3°
spiral filter press 39+0.1 35+0 3.7+0 34+01 35%0.1 3.8+0 3.5+00
horizontal filter press 10.6+0.3 9.8+0.1 112+03 1130 101+02 8203 11.5+02
decanter 98+03 89x04 11.4+0 11.4+0 99+0 113+0 11.2+0.22
spiral filter press ~ 150.6+1.5 143.8+1.6 1423+23 1432+23 141.6+14 1387+0.1 142.8+1.8
horizontal filter press 49.2+12 453+12 441+01 45+16 404+06 332+01 46+1.2°
decanter 573+42 525+44 533+42 437+01 437+22 531+4 532x46°
spiral filter press 625+05 605+05 558+02 59.1+02 583+04 60.1+0 59.3+0.5°
horizontal filter press 302+0.3 285+03 2507 277+01 24704 20707 282+0.3°
decanter 387+12 372+14 343+14 3330 315+07 365+x13 367+15°
spiral filter press 42+02 4+02 39+0.2 4+02 39+0.2 33+0 4+0.2
horizontal filter press 4+0 3.8+0 3.6+0.1 3.8+0 3.4+0 29+0 3.7+0
decanter 2701 26+01 2601 24+0 23+0 25+0.1 2.6+0.1
spiral filter press 1.6+01 16+01 1.6+01 16+01 16+0.1 14+0 1.6+0.1
horizontal filter press 1.7 +0 1.7+0 1.6+0 1.6+0 1.5+0 1.3+0 1.6+0
decanter 1.2+0 12+0 12+0 1.1+0 1+0 1.1+0 1.2+0
spiral filter press 28+01 27+01 27+x01 28+01 2701 24+0 2.8+0.1
horizontal filter press  2.2+0 210 2+0 22+0 1.9+0 1.7+0 21+0
decanter 19+0 1.8+0 1.8+0 170 1.6+0 1.8+0 1.8+0

spiral filter press

323.5+0.5 3109+0.5

305+0.7 3105+0.7 306.4+05 304.3+0.3 303.5+0.62
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total colorless (poly)phenols horizontal filter press 138.9+0.4 130.6+0.4 1259+0.2 130.6+0.5 1164+0.2 96.5+0.2 130.5+0.4"
decanter 159.3+1.3 1488+14 1494+13 1321+0 126.6+0.7 1495+13 1492+1.4P

Different superscript letters indicate significant (p < 0.05) differences of means between the pressing systems
for the single colorless (poly)phenols.

Table S4. Levels of colorless (poly)phenols in juices derived from three pressing systems in 2020
during 24 weeks of storage at 37°C. Data represent means and standard deviations of two

technological replicates.

Week

0 4 8 12 16 20 24

spiral filter press 734+04 691+05 683+06 671+04 641+01 49105 58 + 02
phloretin-2’-O-xyloglucoside horizontal filter press 264+0.1 245+02 28.6+09 234+01 19.1+04 21.6+0.1 20.7+0.1
decanter 349+09 31.2+08 30+07 304+07 27+09 242+09 28+0.9°
spiral filter press 21.7+09 208+08 205=1 211 20709 16+04  19.3+09
phloretin-2'-O-glucoside ~ horizontal filter press ~ 12+0 11.6+0 109+01 11.7+0 99+03 114+01 11.1+0.1
decanter 10603 10102 99x02 102+03 93+04 85+04 9.6+0.3
spiral filter press 39+0.1 3.6+0 3.6+0 41+0 43+0 34+02 4.6=+0.1°
4-O-caffeoylquinic acid horizontal filter press 10.6+0.3  9.1+0 9.6+0.3 9.3+0 73+02 83+0 7.8+02
decanter 98+03 78+04 9.3+0 9.1+0 78+02 69+04 7.7 02
spiral filter press ~ 150.6+1.5 135.1+1 1253+2.7 1223+1.8 117+11 927+23 1109+14°
5-O-caffeoylquinic acid horizontal filter press 49.2+12 424+13 40+04 405+07 33.1%2 379+1 372+0.9°
decanter 573+42 481+35 458+3 46.6+33 416+38 37.6+39 44338
spiral filter press 625+05 56+04 477+01 468+0.1 436+03 334+14 384032
4-O-p-coumaroylquinic horizontal filter press 30.2+0.3 265+02 21.9+04 223+03 17705 194+0.1 185+0.2b
decanter 387+12 335+1 283+0.8 291+08 251+13 21.6+13 245+0.9
spiral filter press 42+02 37+02 32%02 3+02 28+0.2 2+0.1 2201

quercetin-3-O-galactoside  horizontal filter press 4+0 3.6+0 31+0 3+0 24+0 25+0 24+0
decanter 2701 24+01 21+0 21+0 1.8+0.1 1.6+0.1 1.6+0

spiral filter press 1.6+0.1 1.1+0.1 0.8+0 0.6+0 0.8+0.1 05+0 05+0

quercetin-3-O-arabinoside  horizontal filter press 1.7 +0 12+0 09+0 0.7+0 0.6+0 050 050
decanter 12+0 0.8+0 0.7+0 0.6+0 05+0 05+0 05+0

spiral filter press 28+0.1 25+0.1 22+0.1 21+0.1 1.9+0.1 1.5+0 1.6+0.1
quercetin-3-O-rhamnoside  horizontal filter press ~ 2.2+0 21+0 1.8+0 1.8+0 150 1.6+0 15+0
decanter 19+0 1.8+0 15+0 1.5+0 1.3+0 1.2+0 1.3+0
spiral filter press 316.8+0.5 2943+04 274+0.8 269+0.6 257.1+04 200.1+0.8 237£0.52
total colorless (poly)phenols horizontal filter press 132.3+0.4 123.3+04 119+03 1146+02 933+0.6 1051+03 101.4+0.3>
decanter 155115 1375+1.1 1293+09 131.1+1 1158+12 1034+12 118.7+1.2>

Different superscript letters indicate significant (p < 0.05) differences of means between the pressing systems
for the single colorless (poly)phenols.
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Table S5. Antioxidant capacity (TEAC assay) in juices derived from three pressing systems during
24 weeks of storage at two temperatures (4 and 20°C) in 2020. Data represent means and standard
deviations of two technological replicates.

Week
0 12 24

spiral press 6.52 +0.68 543 +0.45 6.08 +1.102

4°C horizontal press 3.55+0.48 2.90+0.17 2.99 +0.90°
decanter 3.92+0.63 3.21+0.48 3.64 +(0.95%®

spiral press 6.52 +0.68 4.61+0.99 6.04 +1.012

20°C horizontal press 3.55+0.48 2.89+0.30 2.92 +0.64°
decanter 3.92+0.48 3.27+0.32 3.53 +3.53>

Different superscript letters indicate significant (p < 0.05) differences of means between

the pressing systems within one storage temperature.



