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Figure S1. Dendrogram and heatmap representation of the 42 metabolites putatively identified from red (RG) and
white (Do) tables grapes contaminated with A. niger, determined by in-situ HS-SPME/GCxGC-ToFMS, over 7 days,
which illustrates the formation of two main clusters related to the two grape varieties, within each one there is an

organization of the samples as a function of the growth time.



