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Supplementary Material

Table S1. Nutritive solution supplementation throughout the development phase of the tomato plants.

Stage of growth

Reagent Transplant to 2nd cluster to 5t cluster to

2nd cluster 5t cluster termination
TRADECORP AZ / mg L-! 23 23 23
KNQOs / mg L 157 235 364
MgSO:/ mg L 456 504 504
KH2POs/ mg L™ 220 220 220
Ca(NOs)2 / mg L 415 415 415

Table S2. Characterization of the plants and fruit grown in the different hydroponic systems fed with nutritive
solution from pretreated CWW (mean value + standard deviation, n=10).

Parameter Setup A Setup B
Al A2 A3 B1 B2 B3
Plant Height / cm 121+190 126+18p 145+14 102+20p 954200 1514352
Stem diameter / mm 11420 13+2a 10.0+0.6° 10+2a 10+1a 10.5+0.82
Number of leaves 9+2b 8+2b 16+3a 21+3b 21430 38+4a
Number of bunches 4+1b 5+1b 6+1a 5+2b 5+1b 14+8a
Total fruit 26+13ab 34+11a 1549 12+7b 13+6b 128+69a
Marketable fruit 19+10a 23+9a 5+4b 6+3b 8+4b 744562
Fruit Diameter / mm 25+3a 27+2a 26122 16+2a 18+3a 18+1a
Marketable diameter / mm 2744 a 28+2a 27+3a 21+4a 22422 19412
Weight / g 11+3a 1343 11+2a 442a 5+]a 4.1+0.4a
Marketable weight / g 12442 14432 12432 7+£32 6422 4+1a

Total marketable weight (g)/plant 228+£163>  337+1412 62+51¢ 37+24>  62+38P 3154221

a,b,c Different letters in different lines means statistically significant differences (P<0.05).

Table S3. Sensory characteristics of the cherry tomatoes (Solanum lycopersicum var. cerasiforme) produced in the
different hydroponic systems, evaluated in two different sessions. 5=extremely pleasant; 4=pleasant;
3=indifferent; 2=unpleasant; 1=extremely unpleasant (mean value + standard deviation, n>30).



Parameter Session 1

Session 2
Al A2 A3 B1 B2 B3

Red color 3.7+0.8>  4.3+0.8° 45+0.70 4.0+0.84c 39+0.8>c  3.8+0.9¢
Smell 3.7£0.8> 4.1+0.8 41+070 42+05° 38+0.8  3.5+0.9°¢

Flavor 4.0£0.7°>  4.5£0.8 32+09 42+090 4.0+08  3.3+0.9°¢
Juiciness 3.9+0.8* 4.1+£0.8 37+08  39+09° 41+0.7 3.6+0.92
Texture 41+0.5= 4.1+ 0.9 3.4+009> 39x0.8« 4.0+0.7 3.5+0.92
Overall appreciation 4.3+0.72  4.2+0.8* 38080 4.0+060 3.9+0.72c 3.4+0.9bc

a,b,c Different letters in different lines means statistically significant differences (P<0.05).



