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Figure S1. The TSS content of the GAs treated and control longan pulp in the year 2020 and 2021.
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Figure S2. Statistics of metabolites in each class according to the fold change by the GA3 vs. control longan pulp.
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Figure S3. The fold changes of the metabolites from the important pathways. CK: Control; GAs: 50 mg L GAs.



