Table S1. The p-value of the influence of individual experimental factors and interactions on the

physicochemical properties of fruits.

Firmness SSC Acidity Firmness SSC Acidity
2015 2017
Postharvest +1-MCP  2320+9.83 1245+x194 0917+0.05 21.49x1047 13.5+1.80 0.84 +0.46
-1-MCP  11.70+862 13.52+194 0.836+0.06 9.64+8.74 15.0+2.01 0.72 £ 0.39
Treatment (A)
p-value <0.001 0.061 <0.001 <0.001 0.001 <0.001
Storage NA 1250+753 13.84+1.77 0.864+0.09 12.28+9.20 14.9+1.85 0.77 £ 0.09
conditions (B) ULO 2241+10.76 1213+1.78 0.888+0.06 18.85+12.25 13.6+2.03 0.79+0.15
p-value <0.001 0.002 0.296 0.013 0.005 0.488
2 2726+814 1045+1.00 0916+0.03 3142+7.03 11.0+0.93 0.92 £ 0.06
4 19.12+856  12.72+137 0922+0.05 20.08+7.89  13.3+1.35 0.86 +0.05
Time of storage 6 13.34+831 1424+120 0.869+0.07 15.79+8.81 14.8+1.73 0.83+£0.10
(weeks) 8 10.07+8.00 14.54+0.87 0.799+0.08 11.30+843  15.7+1.40 0.76 £ 0.08
©) 10 - - - 7.74 + 6.36 15.6 +0.99 0.69 £0.10
12 - - - 6.33 +4.99 15.0 +0.73 0.62 +0.14
p-value <0.001 <0.001 <0.001 <0.001 <0.001 <0.001
A*B <0.001 0.297 0.156 <0.001 0.001 0.214
A*C p-value 0.352 0.014 0.062 <0.001 <0.001 0.001
A*B*C <0.001 <0.001 0.078 <0.001 0.012 0.630

SSC - soluble solids content; NA, conventional cold storage, 0.1% C0O2:21.0% Oz; ULO,

ultra-low oxygen, 1.5% CO2:1.5% Oz; 1-MCP, 1-methylcyclopropene; +, standard deviation;



Table S2. The p-value of the influence of individual experimental factors and interactions on the content
of mono and disaccharides in fruits.

Glucose Fructose Sucrose Citric Acid Malic acid
2015
Postharvest  TITMCP 230043 259+034 633031 0.621£003 0145001
OSTIAIVES  _1.MCP 250048  2.88+036  589+0.34 0567004  0.133:+0.02
Treatment (A)
p-value 0.170 0.019 <0.001 <0.001 0.016
o NA 250054 2.87+046 596+043  0589£005 0.134%0.02
e ULO  231+041 260+032  626:033 0599+004 0.144+0.02
conditions (B)
p-value 0.187 0.025 0.011 0.457 0.055
2 1.91£007 236008  640+035 0.639+0.02 0.153%0.00
4 211£011  255+020  630£026  0.602+0.04 0.149%0.01
Time of storage 6 246+0.14  275+027  599:029  0572+0.03 0.135+0.01
(weeks) 8 312029  329:+030 574%036  0.562+0.04 0.119+0.02
©) 10 - - - - -
12 - - - - -
p-value <0.001 <0.001 <0.001 <0.001 <0.001
A*B 0.135 <0.001 0.002 0.001 <0.001
A*C p-value <0.001 <0.001 0.652 <0.001 <0.001
A*B*C 0.204 0.193 0.266 0.131 <0.001
2017
+1-MCP 269046  3.19:041 563030 0.73+0.05 0.113+0.01
Postharvest
~1-MCP  281+039 331x039 471+046 065010  0.095+0.02
Treatment (A)
p-value 0.247 0.238 <0.001 <0.001 <0.001
o NA 284042  336+043  496%065  0.68+010  0.1010.02
orage ULO  266:043  315:035 538:045 070+007  0.1070.01
conditions (B)
p-value 0.081 0.027 0.002 0.325 0.200
2 209009  265+007 549x047  078+0.03  0.123+0.00
4 238017  291+013 527055  075+003  0.115+0.01
Time of storage 6 270£020  317+019 528048  072+006  0.111+0.01
(weeks) 8 309+020 354:019  520+053  0.67£006  0.0980.01
(C) 10 312+012  359+017  500£058 064007  0.092+0.02
12 312£0.14  3.64+018  479:069  059+0.09  0.084+0.02
p-value <0.001 <0.001 0.071 <0.001 <0.001
A*B <0.001 0.001 0.002 0.003 <0.001
A*C p-value <0.001 <0.001 0.327 <0.001 <0.001
A*B*C <0.001 0.001 0.825 0.831 0.173

SSC - soluble solids content; NA, conventional cold storage, 0.1% C0O2:21.0% Oz, ULO,

ultra-low oxygen, 1.5% CO2:1.5% O2; 1-MCP, 1-methylcyclopropene; +, standard deviation;



Table S3. The p-value of the influence of individual experimental factors and interactions on antioxidant

properties of minikiwi.

AA Ascorbic acid TPC Phenolic acids  Flavonols Flavan-3-ols
2015
Postharvest  TIMCP 097009 82664 978454  1.62+023 539+030  0.61+0.04
Troatment (A) ——IMCP 0825041 70683 828+90  155+022  438+065  0.47+0.08
p-value <0.001 <0.001 <0.001 0.235 <0.001 0.001
Storage NA 0.89+013  757+102  89.0+7.1  152+022  484+0.65  0.52+0.09
conditions () — U0 091+009  77.6+70  91.7+118  1.65+0.17  494+0.65  0.55+0.08
p-value 0.466 0.458 0.359 0.024 0.596 0.279
2 095+0.10  81.8+69 958+65  1.67+011  518+051  0.57=0.06
4 0.89+0.10  76.1+7.4 90.1+84  1.63+0.18  498+054  0.56+0.07
Time of storage 6 0.87+009  763+98  888+105  152+025  4.67+0.66  0.52+0.09
(weeks) 8 0.89+013  722+80  86.6+108  151+022  473+074  0.50+0.11
Q) 10 - ; - - - ;
12 - - - - - ;
p-value 0.380 0.063 0.127 0.168 0.199 0.271
A*B 0.445 0.198 0.002 0.865 0.821 0.408
A*C p-value 0.848 0.563 0.032 0.813 0.033 0.210
A*B*C 0.950 0.987 0.621 0.983 0.716 0.977
2017
Postharvest  TIMCP 079005 736:39 106763  214:010 4272027 052003
Troatment (o) ——IMCP 069007 620611 850488  172+021  345+033  0.43+0.04
p-value <0.001 <0.001 <0.001 <0.001 <0.001 <0.001
NA 073+008  672+90  952+137  191+027  3.76+054  0.47+0.06
Conitgirsfl: ® U0 075+006  683+62  965+128 195+026  3.96+0.46  0.48+0.06
p-value 0.427 0.541 0.686 0.482 0.103 0.503
2 078+004  738+57  1045+100 214+0.14  420+040  0.51+0.05
4 077+006  703+55  991+11.8  2.01+0.18  3.94+044  0.49+0.05
Time of storage 6 073+005  67.1+54  944+127  190+028  372+054  0.46+0.06
(weeks) 8 074+0.06  687+67  983+109  191+022  396+042  0.49+0.06
Q) 10 071+007  645+7.7  90.6+120  1.83+027  370+045  0.45+0.05
12 070+0.10  623+89  884+146  177+031  3.63+055  0.45+0.07
p-value 0.022 0.002 0.030 0.008 0.053 0.039
A*B 0.042 <0.001 0.739 0.062 0.430 0.846
A*C p-value 0.003 0.002 0.086 <0.001 0.163 0.440
A*B*C 0.518 0.523 0.194 0.032 0.655 0.163

SSC - soluble solids content; NA, conventional cold storage, 0.1% C0O2:21.0% Oz, ULO,
ultra-low oxygen, 1.5% CO2:1.5% O2; 1-MCP, 1-methylcyclopropene; +, standard deviation;



