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Supplementary Table S1:

Images of fruit samples including Psidium guajava ‘Kimju’, Psidium guajava ‘Keenok’, Ananas comosus
‘Pattavia’, Ananas comosus ‘Phulae’, Durio zibethinus ‘Chanee’, Durio zibethinus ‘Monthong’, Carica
papaya ‘'Khaekdum’, and Mangifera indica "'Namdokmai’.
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Supplementary Table S1 (Cont.):

Images of fruit samples including Psidium guajava ‘Kimju’, Psidium guajava ‘Keenok’, Ananas comosus
‘Pattavia’, Ananas comosus ‘Phulae’, Durio zibethinus ‘Chanee’, Durio zibethinus ‘Monthong’, Carica
papaya ‘'Khaekdum’, and Mangifera indica "'Namdokmai’.

Fruits Physical appearance

Carica papaya
‘Khaekdum’

Mangifera indica
‘Namdokmai’




Foods 2021, 10, 2600

Supplementary Figure S1:

40f14

High-performance liquid chromatograms of phenolic standards including (A) gallic acid, (B) 4-
hydroxybenzoic acid, (C) vanillic acid, (D) syringic acid, (E) hesperidin and (F) naringenin and
samples including (G) Psidium guajava ‘Kimju’, (H) Psidium guajava ‘Keenok’, (I) Ananas comosus
‘Pattavia’, (J) Ananas comosus ‘Phulae’, (K) Durio zibethinus ‘Chanee’, (L) Durio zibethinus ‘Monthong’,
(M) Carica papaya ‘Khaekdum’, and (N) Mangifera indica ‘Namdokmai’. Retention times (R:) of
phenolics in fruit extracts are indicated at a wavelength of 280 nm.
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Supplementary Figure S1 (Cont.):

High-performance liquid chromatograms of phenolic standards including (A) gallic acid, (B) 4-
hydroxybenzoic acid, (C) vanillic acid, (D) syringic acid, (E) hesperidin and (F) naringenin and
samples including (G) Psidium guajava ‘Kimju’, (H) Psidium guajava ‘Keenok’, (I) Ananas comosus
‘Pattavia’, (J) Ananas comosus ‘Phulae’, (K) Durio zibethinus ‘Chanee’, (L) Durio zibethinus ‘Monthong’,
(M) Carica papaya ‘Khaekdum’, and (N) Mangifera indica ‘Namdokmai’. Retention times (R¢) of
phenolics in fruit extracts are indicated at a wavelength of 280 nm.
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Supplementary Figure S2:

High-performance liquid chromatograms of phenolic standards including (A) chlorogenic acid, (B)
caffeic acid, (C) p-coumaric acid, (D) ferulic acid, and (E) sinapic acid, and samples including (F)
Psidium guajava ‘Kimju’, (G) Psidium guajava ‘Keenok’, (H) Ananas comosus ‘Pattavia’, (I) Ananas
comosus ‘Phulae’, (J) Durio zibethinus ‘Chanee’, (K) Durio zibethinus ‘Monthong’, (L) Carica papaya
‘Khaekdum’, and (M) Mangifera indica’Namdokmai’. Retention times (R:) of phenolics in fruit extracts
are indicated at a wavelength of 325 nm.
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Supplementary Figure S2 (Cont.):

High-performance liquid chromatograms of phenolic standards including (A) chlorogenic acid, (B)
caffeic acid, (C) p-coumaric acid, (D) ferulic acid, and (E) sinapic acid, and samples including (F)
Psidium guajava ‘Kimju’, (G) Psidium guajava ‘Keenok’, (H) Ananas comosus ‘Pattavia’, (I) Ananas
comosus ‘Phulae’, (J) Durio zibethinus ‘Chanee’, (K) Durio zibethinus ‘Monthong’, (L) Carica papaya
‘Khaekdum’, and (M) Mangifera indica’Namdokmai’. Retention times (R:) of phenolics in fruit extracts
are indicated at a wavelength of 325 nm.
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Supplementary Figure S3:

High-performance liquid chromatograms of phenolic standards including (A) luteolin, and (B)
apigenin, and samples including (C) Psidium guajava ‘Kimju’, (D) Psidium guajava ‘Keenok’, (E) Ananas
comosus ‘Pattavia’, (F) Ananas comosus ‘Phulae’, (G) Durio zibethinus ‘Chanee’, (H) Durio zibethinus
‘Monthong’, (I) Carica papaya ‘Khaekdum’, and (J) Mangifera indica ‘Namdokmai’. Retention times (Ry)
of phenolics in fruit extracts are indicated at a wavelength of 338 nm.
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Supplementary Figure S3 (Cont.):

High-performance liquid chromatograms of phenolic standards including (A) luteolin, and (B)
apigenin, and samples including (C) Psidium guajava ‘Kimju’, (D) Psidium guajava ‘Keenok’, (E) Ananas
comosus ‘Pattavia’, (F) Ananas comosus ‘Phulae’, (G) Durio zibethinus ‘Chanee’, (H) Durio zibethinus
‘Monthong’, (I) Carica papaya ‘Khaekdum’, and (J) Mangifera indica ‘Namdokmai’. Retention times (R¢)
of phenolics in fruit extracts are indicated at a wavelength of 338 nm.
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Supplementary Figure S4:

High-performance liquid chromatograms of standards including (A) myricetin, (B) quercetin, (C)
kaempferol, and (D) isorhamnetin and samples including (E) Psidium guajava ‘Kimju’, (F) Psidium
guajava ‘Keenok’, (G) Ananas comosus ‘Pattavia’, (H) Ananas comosus ‘Phulae’, (I) Durio zibethinus
‘Chanee’, (J) Durio zibethinus ‘Monthong’, (K) Carica papaya ‘Khaekdum’, and (L) Mangifera indica
‘Namdokmai’. Retention times (R) of phenolics in fruit extracts are indicated at a wavelength of 368
nm.
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Supplementary Figure S4 (Cont.):

High-performance liquid chromatograms of standards including (A) myricetin, (B) quercetin, (C)
kaempferol, and (D) isorhamnetin and samples including (E) Psidium guajava ‘Kimju’, (F) Psidium
guajava ‘Keenok’, (G) Ananas comosus ‘Pattavia’, (H) Ananas comosus ‘Phulae’, (I) Durio zibethinus
‘Chanee’, (J) Durio zibethinus ‘Monthong’, (K) Carica papaya ‘Khaekdum’, and (L) Mangifera indica
‘Namdokmai’. Retention times (R:) of phenolics in fruit extracts are indicated at a wavelength of 368
nm.
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Supplementary Figure S5

The cell morphology of Raji cells. (A) Negative control contained 0.1% (v/v) dimethyl sulfoxide

(DMSO) and 1 mM sodium butyrate, and (B) positive control contained 0.1% (v/v) DMSO, 1 mM

sodium butyrate, and 1 mM TPA. In this positive control, cells were clearly deformed into tree

branch-like, dilation and flatness. Upper picture magnification: 20X and lower picture

magnification: 40X;
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Supplementary Figure S6: The cell morphology of Raji cells after treatment with 0.1% (v/v)
dimethyl sulfoxide (DMSO), 1 mM sodium butyrate, 1 mM and each fruit extracts from 1-200 ug/mL.
Upper picture magnification: 20X and lower picture magnification: 40X. (A) Psidium guajava ‘Kimju’,

(B) Psidium guajava ‘Keenok’, (C) Ananas comosus ‘Pattavia’,

A. 1lpg/mL 25 pug/mL 50 pug/mL 100 pg/mL
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Supplementary Figure S6 (Cont.): The cell morphology of Raji cells after treatment with
0.1% DMSO, 1 mM sodium butyrate , 1 mM and each fruit extracts from 1-200 ug/mL. Upper
picture magnification: 20X and lower picture magnification: 40X. (D) Durio zibethinus ‘Chanee’,
(E) Durio zibethinus “‘Monthong’, and (F) Carica papaya ‘Khaekdum’.




