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Supplementary Materials  
3.1. Results of Experiment I.  

 
Figure S1. Decay rate during the storage of control and MAP (a) ‘Kántorjánosi’ and (b) ‘Újfehértói 
fürtös’ sour cherries with different washing pretreatments.  



 

 
Figure S2. Change in L* color parameter during the control and MAP storage of ‘Újfehértói fürtös’ 
sour cherries with different washing pretreatments.  

 
 

 
Figure S3. Change in b* color parameter during the control and MAP storage of ‘Újfehértói fürtös’ 
sour cherries with different washing pretreatments.  

 
 
 
 
 
 



3.2. Results of Experiment II. 

Figure S4. Raw spectra collected on ‘Újfehértói fürtös’ samples during the 10 days of storage: (a) Control samples stored at 3 °C; (b) Control samples stored at 5 °C; (c) MAP samples 
stored at 3 °C; (d) MAP samples stored at 5 °C. Average difference spectra of ‘Újfehértói fürtös’ samples calculated on storage days: (e) Control samples stored at 3 °C; (f) Control 
samples stored at 5 °C; (g) MAP samples stored at 3 °C; (h) MAP samples stored at 5 °C.  



 

 
Figure S5. SIMCA Cooman’s plots according to storage temperature: (a) results of ‘Kántorjánosi’ 
samples on day 1 (n = 28, k = 10) (b) results of ‘Újfehértói fürtös’ samples on day 1 (n = 33, k = 3); 
(c) results of ‘Kántorjánosi’ samples on day 10 (n = 33, k = 4); (d) results of ‘Újfehértói fürtös’ samples 
on day 10 (n = 33, k = 4).  

 



 

 
Figure S6. SIMCA discriminating power plots for storage temperature: (a) results of ‘Kántorjánosi’ 
samples on day 1 (n = 28, k = 10) (b) results of ‘Újfehértói fürtös’ samples on day 1 (n = 33, k = 3); 
(c) results of ‘Kántorjánosi’ samples on day 10 (n = 33, k = 4); (d) results of ‘Újfehértói fürtös’ samples 
on day 10 (n = 33, k = 4).  

 
 


