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Figure S1. Periodically changes in Pectinmethylesterase, Catalase and peroxidase activities of hexanal formulation treated and control mango fruits during storage
under ambient and cold storage conditions (upto 9 days).

Periodically changes in Pectinmethylesterase (PME) activity of hexanal formulation treated and control mango fruits during storage under ambient and cold storage
conditions (upto 9 days). Vertical bars represent mean value of four replicates
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PME activity (unit/mg protein/min)
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Periodical changes in polygalacturonase (PG) activity of hexanal formulation treated and control mango fruits during storage under ambient and cold storage conditions (up-

to 9 days). Vertical bars represent mean value of four replicates
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PG activity (unit/mg protein/min)
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Periodically changes in peroxidase (POX )activity of hexanal formulation treated and control mango fruits during storage under ambient and cold storage condi-
tions (upto 9 days). Vertical bars represent mean value of four replicates.

2 1.5
Bangalora-Ambient Bangalora-Cold
= l 5
€ 15 E
2 | R l
2 1 —&— 15DBH El —=— 15DBH
£ —— 30 DBH £ 1 —2—30DBH
3 5 05
3 —e—158& 30 DBH g I —e—15& 30DBH
< 05 I N
8 ? —X— Control e g —X— Control
0 0
0 3 6 9 0 3 6 9
Days after harvest Days after harvest
1.2 1
1 l _ T T Banganapalli-Cold
’E c
£ = 08 _—
£ £
£ 08 £
E = 06
S o6 —8— 15 DBH S i —8— 15DBH
g —— 30 DBH Z 04 —~—30DBH
¢ 04 —— 158 30 DBH S —e—158& 30 DBH
5 S 02
e 02 —¥— Control o v —x%— Control
0 0
0 3 6 9 0 3 6 9
Days after harvest Days after harvest




POX activity (unit/mg/min)
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Periodically changes in catalase (CAT) activity of hexanal formulation treated and control mango fruits during storage under ambient and cold storage conditions

(upto 9 days). Vertical bars represent mean value of four replicates
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