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Figure S1. Weight loss (%) of avocado fruit during different postharvest treatments at the end of cold storage (a and b) and at ready-

to-eat (RTE) (c and d) from early and middle harvest. T1: 40 d in regular air (RA) at 5 °C; T2: 40 d in controlled atmosphere (CA) 4 kPa 

O2 and 6 kPa CO2 at 5 °C; T3: 10 d in RA at 5 °C plus 30 d in CA 4 kPa O2 and 6 kPa CO2 at 5 °C; and, T4: 5µM MeJA plus 10 d in RA at 5 

°C plus 30 d in CA 4 kPa O2 and 6 kPa CO2 at 5 °C. 


