Table S1. The correlation graph of the expected and predicted pectin quality values by fruit physiological properties and proximate compositions of peel using

PLS model.
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R®= 09958 Q= 0.5534 R®= 07456 Q= -0.2376 R®= 09839 Q’= 08323 R’=09826 Q= 0.4262
RMSEC = 18.84 RMSECV = 116.28 RMSEC = 8.29 RMSECV = 18.26 RMSEC = 1.93 RMSECV = 5.26 RMSEC = 0.37 RMSECV = 1.24
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R®= 09782 Q°= 0.4171 R’= 06882 Q’= -0.2376 R’= 07682 Q’= -0.3614 R’=07823 Q°= 0.1145
RMSEC = 42.93 RMSECV = 160.81 RMSEC = 9.17 RMSECV = 18.15 RMSEC = 7.32 RMSECV = 22.57 RMSEC = 1.33 RMSECV = 3.08
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. . R®=09841 Q= 0.5867 R®= 09148 Q= 0.4184 R’= 09617 Q’= -0.5432 R’=09849 Q’= 07695
PhySIOIOglcal RMSEC = 36.70 RMSECV = 74.01 RMSEC = 4.80 RMSECV = 14.73 RMSEC = 298 RMSECV = 4.18 RMSEC = 0.35 RMSECV = 1.04
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