Figure S1 (a-e). Chemiluminescence reaction (CL) along the 60 seconds total time reaction development for the five series of
the 50% ethanolic extracts in the study (a.EES, b.EEC, c.EEA, d.EEP, e.EEG), at the beginning (t=0) and at the end of
experiment (t=5/7), in comparison the with negative control sample series (the green line); n=3; + SD (1%).
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Figure S2. Technological aspects along the separation of the two test products from the five fruits series in the study;
the acetone extracts further processed as 50% ethanolic extracts (EE) and the resulted fruit wastes namely
acetone powders (AP) from strawberries, cherries, apricots, plums and green seedless table grapes.




