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Figure S1. The processing of acerola juice powder and acerola fruit
powder. The icons used in this figure are from www flaticon.com.
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Figure S2. Total ion chromatograms of acerola powder samples
extracted by different solvents and separated by different columns in
positive and negative modes.




PC 2 (17.3%)

10

-10

Scores Plot

o A
o B
0 C
oD
o °E
o o
o
@
© 9
o
e} e
@
o)
o
o o)
® e
I | I I 1 | I
-15 -10 -5 0 5 10 15

PC 1(29.5 %)

Figure S3. PCA score scatter plot of peak area response for the acerola
powder samples from 5 factories. Data matrices for all samples were
generated through the 175 identified compounds.



