
Supplementary data 
 
 
 
Table S1. Color attributes of control, HPP- and HT- treated puree during 4 months of storage at 4 °C. 

	
a Different lowercase letters indicate significant difference among treatments at each predefined sampling point; 
different uppercase letters indicate significant difference during storage for HPP- (600 MPa, 3 min) or HT- (63 °C, 3 
min) treated sample. 
 
 
 
 

 
Figure S1. Results of serum separation rate (SSR, %) of control, HPP- (600 MPa, 3 min) and HT- (63 °C, 3 
min) treated sample during 3-month storage at 4 °C. 
a Denotation of “*” indicates significant difference among treatments (p<0.05) at each sampling point. 
 
 



 
Table S2. Proximate composition analysis of Concord grape puree made by different processes (as dry 
matter). 

 
aDifferent uppercase letters indicate significant differences among different treatments (p<0.05); different lowercase 
letters indicate significant differences among different treatments (p<0.001). Control/O: untreated samples without 
seeds; Control/W: untreated samples with seeds; HPP/W: HPP- (600 MPa, 3 min) treated samples with seeds; HT/W: 
HT- (63 °C, 3 min) treated samples with seeds; WSC: water soluble carbohydrate; TFA: total fatty acids; RUFAL: 
rumen unsaturated fatty acids. "-" means not determined. 
 
 
 

 
 

Figure S2. Particle size distribution (top) and visual appearance (bottom) of control, HPP- (600 MPa, 3 
min) and HT- (63 °C, 3 min) treated puree at day 1 (a) and after 4-month refrigerated storage (b). 


