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Table S1. Variation of aroma compounds in the examined samples of fresh and fermented chilies
(%) (Values (%) represent means for 3 replicates; n.i. —not identified).

Cherry Cayenne Fatalii Habanero
| SN B D - I - -
Volatile compounds identified = &2 C 7 & o 7~ 8 C 7 & o
B g X g X g X T
~ o ~ o ~ o ~ Q.
1’3’6'0Ctamer(‘§’)_3’7'dlmethyl" 021  0.60 034 023 029 003 008
L3-Hexadiene, S-ethyl-2- , 5, 2.2 001 001 0.09
methyl-
.beta.-Linalool 1.33 12.63
1,6-Octadiene, 2,6-dimethyl- 142 272
1-Butanol, 2-methyl- 0.15 042 0.10
1-Butanol, 3-methyl- 1.03  6.59 207 04 129 014 0.29
1-Heptanol 0.09 016 0.03
1-Hexanol 558 861 872 1487 073 163 072 057
1-Hexanol, 4-methyl- 0.06
1-Hexanol, 4-methyl-, (S)- 0.03
1-Nonanol 0.07 0.14
1-Octanol 0.01
1-Pentanol 0.68 013 049 0.17 0.04
1-Pentanol, 2-methyl 0.12
1-Pentanol, 4-methyl- 475 736 298 111 264 6.06 5.68 497
2-Butanol, 3-methyl-, acetate 2.64
2-Heptenal, (2)- 026 0.26 0.87
2-Hexen-1-0l, (E)- 1298 26.06 34.95 30.87 1.08 124 0.64 251
2-Hexen-1-o0l, acetate 6.18 442 0.28 0.53
2-Hexenal 4042 080 30.06 3.24 1.12 1.92
2-Nonanone 0.02
2-Nonenal, (E)- 0.29
2-Octenal, (E)- 112 029 037
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2-Pentanol 4.40
2-Pentanol, acetate 0.08
3-Heptanone, 5-ethyl-4- 0.03
methyl-
3-Hexen-1-o0l 0.54
3-Hexen-1-o0l, (Z)- 126 072 159
3-Hexen-1-0l, acetate, (Z)- 0.19 0.19
3-Pentanol 0.05
3-Pentanone, 2-methyl- 0.06 0.02
3-Penten-1-ol, 4-methyl- 0.08
Acetic acid, 2-methylpropyl 011 023
ester
Acetic acid, heptyl ester 0.60 0.41
Acetic acid, hexyl ester 3.85 398 011 072 0.06 0.79
Acetic acid, nonyl ester 0.08
Acetophenone 073 136 406 398 0.05 004 011 012
Benzaldehyde 072 152 264 194 0.01 0.02 005 007
Benzeneacetaldehyde 024 0.85 0.60 0.01 0.02
Benzoic Acid 1.65 0.46 0.03 0.11
Butanoic acid, 2-methyl-, 2- 002 003 003 004
methylbutyl ester
Butanoic acid, 2-methyl-, 2- 014 012 0.03
methylpropyl ester
Butanoic acid, 2-methyl-, 3- 0.44 020 031 016
methylbutyl ester
Butanoic acid, 2-methyl-, ethyl 017 0.29
ester
Butanoic acid, 2-methyl- hexyl * 50 554 402 152 107 1093 1316 123
ester
Butanoic acid, 2-methyl-, 012 015
methyl ester, (.+/-.)-
Butanoic acid, 2-methyl-, 024 021 018 016
pentyl ester
Butanoic acid, 2-methyl-, 005 0.02
propyl ester
Butanoic acid, 2-methylbutyl 0.05
ester '
Butanoic acid, 3-hexenyl ester, 0.32
(E)-
Butanoic acid, 3-hexenyl ester, 071 057 0.20
@-
Butanoic acid, 3-methyl-, 2- 088 080 013 012
methylpropyl ester
Butanoic acid, 3-methyl, 3- 057 235 227 090 0.80
methylbutyl ester
Butanoicacid, S-methyl- hexyl 5o, o 61 337 091 3627 3636 4658 47.29
ester
n.i 7.59
Butanoic acid, 3-methyl-, 006  0.02

propyl ester
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Butanoic acid, hexyl ester

0.90

5.55

5.44

0.04

0.51

cis-3-Hexenyl isovalerate

0.56

11.55

8.93

cis-3-Hexenyl-.alpha.-
methylbutyrate

241

1.81

2.19

1.39

Cyclohexane, 1,1,3-trimethyl-

0.23

1.92

0.22

beta.-Elemene 1.29

Disulfide, dimethyl

0.70

D-Limonene

0.51

Cuminone 8.70

Furan, 2-pentyl- 0.55

1.56

1.35

2.45

0.03

0.08

Heptanal 0.30

Hexanal 2.94

4.80

0.51

3.09

0.03

0.06

Hexanoic acid, 2-methylbutyl
ester

3.22

Hexanoic acid, 2-methylpropyl
ester

0.02

0.03

Hexanoic acid, 2-propenyl
ester

0.33

Hexanoic acid, ethyl ester

0.55

0.91

0.13

Hexanoic acid, hexyl ester ~ 1.70

1.11

Hexanoic acid, methyl ester

0.04

Hexanoic acid, propyl ester

0.60

Hexyl n-valerate

0.64

0.26

13.99

6.79

Methyl Salicylate

0.94

0.11

0.25

n-Amyl isovalerate

1.30

1.29

0.87

0.85

Nonanal 1.10

n-Propyl acetate

4.54

9.11

0.06

0.12

n-Valeric acid cis-3-hexenyl
ester

0.09

0.06

Octanoic acid, methyl ester

0.03

Pentanal

0.76

0.93

Pentanoic acid, 1,1-
dimethylpropyl ester

0.05

Pentanoic acid, 2-pentyl ester

0.08

Pentanoic acid, 4-methyl-,
ethyl ester

0.15

0.20

Pentanoic acid, 4-methyl-,
methyl ester

0.21

0.05

Pentanoic acid, 5-hexen-1-yl
ester

0.81

Pentanoic acid, cyclohexyl
ester

13.43

11.48

Pentanoic acid, pentyl ester

0.29

Phenol, 2-methoxy-

0.30

0.05

Phenol, 2-methoxy-4-methyl-

2.43

0.40

0.44

1.46

Propanoic acid, 2-hydroxy-,
ethyl ester, (S)-

0.51

Propanoic acid, 2-hydroxy-2-
methyl-

0.08
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Propanoic acid, 2-methyl-, 2-
methylpropyl ester

0.12

Propanoic acid, 2-methyl-,
ethyl ester

0.07

0.03

Propanoic acid, 2-methyl-,
heptyl ester

0.11

0.10

Propanoic acid, 2-methyl-,

hexyl ester 106 1.57

1.81

1.71

5.45

4.69

Propanoic acid, 2-methyl-,
pentyl ester

0.08

0.09

0.03

Propanoic acid, 2-methyl-,
propyl ester

0.06




