Table S1. Changes in pH during cold storage of smoothies.

Typeof  Addition pH
smoothie of Storage time [week]
yogurt 0 1 2 3 4
0% 3.4644+0.02  3.464d+0.00 3.454<+0.01  3.4624+0.02  3.442<+0.01
Strawberry 10% 3.504¢£0.02  3.514+0.04 3.514k+0.03  3.514b+0.02  3.504+0.03
smoothie 20% 3.614b+0.02  3.584Bb+0.01 3.594Ba+(0.01  3.57P2+0.01  3.578x+0.00
30% 3.6742+0.02  3.6542£0.03  3.634Ba+(0.02  3.602+0.02  3.60B+0.01
0% 3.354£0.03  3.354+0.01  3.344b+0.03  3.354b+0.03  3.344b+0.02
Raspberry 10% 3.37Abe+(.02  3.37Abe(.02  3.348+0.01  3.33Bv+0.00  3.34Bb+0.01
smoothie 20% 3.414v+0.02  3.394Bb+0.03  3.36%+0.01  3.358+0.01  3.35B0+0.00
30% 3.4942+0.01 3.45BCa+0.02 3.42%x0.04 3.41<+0.03  3.40%x0.03
0% 3.534d+0.02  3.544<+0.01  3.544¢+0.01  3.534¢£0.01  3.544<+0.01
Blueberry 10% 3.614£0.03  3.57AB+(0.03 3.548C+0.04 3.48CPd+(.03 3.42P4+0.03
smoothie 20% 3.784b+0.04  3.728+0.01  3.70B+0.03 3.62<Pb+0.04 3.60P°+0.01
30% 3.9242+0.03  3.884Ba+(.02 3.82BCa+(.04 3.78Pa+(.01 3.73DP2+(0.04

A — Same line followed by different uppercase represents a significant difference (p<0.05).

a< - Same column followed by different lowercase represents a significant difference (p<0.05).

+ standard deviation

Table S2. Protein and fat content and the population of lactic acid bacteria in yogurt is used in the

production of smoothies.

CFU/g]

Parameters Yogurt
Protein content [%] 3.26+0.21
Fat content [%] 3.2+0.17
L. delbrueckii subsp. bulgaricus 6.1+0.1
population [log CFU/g]

S. thermophilus population [log 8.3+0.1

+ standard deviation




Figure S1 HPLC chromatogram of anthocyanins in strawberry purified extracts in different pH (3.0,
3.5, and 4.5) after 4 weeks of cold storage.
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1.Cyanidin-3-O-glucoside, 2. Pelargonidin-3-O-glucoside, 3. Pelargonidin-3-O-rutinoside, 4.
Pelargonidin 3-malonyl-glucoside.

Figure S2 HPLC chromatogram of anthocyanins in raspberry purified extracts in different cell-free

extracts presence after 4 weeks of cold storage.
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1.Cyanidin-3-O-sophoroside, 2. Cyanidin-3-O-glucosylrutinoside, 3. Cyanidin-3-O-glucoside, 4
Cyanidin-3-O-rutinoside, 5. Pelargonidin-3-O-glucosylrutinoside.

Figure S3 HPLC chromatogram of anthocyanins in blueberry purified extracts with the addition of
various doses of hydrogen peroxidase (0; 3.0 and 6.0 ug/mL) after 4 weeks of cold storage.

uyv
250000+

15

00-] -
225000 H,0, concentration

200000
— 0 pg/ml
175000 |
= 3.0 ug/ml 8
150000
— 6.0 pg/ml |
1250004 2 |
100000-] \ \
I f 24
75000-]

50000

MZ?J@ f'U i ML -»" T Tt

D 250 275 300 325 350 375 40,0 425 450 min

1.Delphinidin-3-O-galactoside, 2. Delphinidin-3-O-glucoside, 3. Cyanidin-3-O-galactoside, 4.
Delphinidin-3-O-arabinoside, 5. Cyanidin-3-O-glucoside, 6. Petunidin-3-O-galactoside, 7. Cyanidin-3-
O-arabinose, 8. Petunidin-3-O-glucoside, 9. Peonidin-3-O-galactoside, 10. Peonidin-3-O-glucoside, 11.
Petunidin-3-O-arabinoside, 13. Malvidin-3-O-galactoside, 15. Malvidin-3-O-glucoside, 16. Malvidin-3-
O-arabinoside, 12, 14, 16-24 — acylated anthocyanins.



