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Supplementary Table S2 Weather data for 2013 and 2014 for area near Milan, Italy.

|_year | Mean max | Mean min |
EEN 32.2 17.7
EXTI 30.0 16.5
FIETTE 0.01049 0.0318



Supplementary Table S3: All primers used for PCR in this study

Gene Primer sequence (5'>3’)
CmActin For GTTCACAACCACTGCCGAAC
CmActin Rev GAAAAGAACTTCGGGGCAAC

CmAAT1 For TGTCTGTGGGTTTGAATTGACT
CmAAT1 Rev ATGAAACAAATCTCATTTCGATGGG
CmAAT2 For TATGCTTGCCACCTCCTGAC
CmAAT2 Rev ATGAAACAAATCTCATTTCGATGGG
CmERF71 For CGCCTACAAAAACCCCCTCT
CmERF71 Rev GTCACGGCGAGGGATTAAGT
CmERF106 For GGAGTAGGGTTTGGTTGGGG
CmERF106 Rev GTCAGACTTTCCGGCATCCA
CmTINY For AAGAACAGAGCCCTTCTCCG
CmTINY Rev AGTCCCTAACCAAATGCGGG




LD2

LD2

d

2013 b 2013

small-1x1
® Jarge 3x2

day 14

N day 11 *
¥
o *
a
- o
(\‘I —
. fresh cut : gayg ‘
® ay
o - (day 0) A day 11
T * day 14 day 7
' f ' ' ' | T T | | T
2 L 0 1 2 8 6 4 2 0 4
LD1 LD1
2014 d 2014
v _]
N - |
® day 0
- day 4 day 4
0 - A day7
+ day 11
i * day 14
3 - W)
- o - .
day 11
I dav 14 fresh cut
il ay (day 0)
Small 1X1 o
® Large 3x2 < 7
T T T T T T T T T T T T T
4 3 2 1 0 1 2 3 5 0 5 10 15 20 25

LD1

LD1

Supplementary Fig. S1. Canonical Analysis of Principal coordinates related to cut size

and time of storage separately based on all VOCsfrom 2013 and 2014 melon using TD-
GC-TOF-MS: (a) 2013 cut size, 2 x 3 (L) or 1 x 1 (S) cm, (b) 2013 time of storage at 4 °C,
(c) 2014 cut size, 2 x 3 (L) or 1 x 1 (S) cm, (d) 2014 time of storage at 4 °C Edipise|
represents the 95% confidence interval. The plots use LD1 and LD2 (a)canalith a
percentage of correct classification = 83.3% and 86.7% respectively Y)n£b2 and (d)
with a percentage of correct classification of 83.3% and 70 respectively.(n=6)
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Supplementary Fig. S2. Canonical Analysis of Principal coordinates related to cut size
and time of storage separately based on all shared VOCs from 2013 and 2014 melon
using TD-GC-TOF-MS: (a) cut size, 2 x 3 (L) or 1 x 1 (S) cm, (b) time of storage at 4 °C,
(c) season (2013 or 2014). Each ellipse represents the 95% confidence intérallots
use LD1 and LD2 with a percentage of correct classification of (a) 62(5%62.5% and
(c) 100%



Module-trait relationships

0.014
MEDblue 09)
-0.011
MEbrown 09)
-0.032
MEgreen 0.38)
0.0048
MEgrey 1)
MEturquoise I U'g[}]?
-0.035
MEyellow 0.8)
o

Supplementary Figure S3. WCNA modules (using softpower 12 and module
size 3) from an analysis of the shared VOCs between the two seasisss acr
two temperatures (% and 20°C) and across 2 weeks of storage; the score
and significanceR values in brackets) are according to a Pearson analysis
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Supplementary Figure $4 . Multi-trait correlation analysis of the shared VOCs
between the two seasons across two cut sizes, with metabolites and gene
expression data from the 2014 season and across 2 weeks of storage: (a) WCNA
modules (using softpower 7 and module size 6) from a multi-trait analysiscore
and significanceR values in brackets) are according to a Pearson andlysMulti-
trait analysis heat map and hierarchical clustering based on dayrafe using
characters grouped into the Blue and Turquoise modules in (a) and whech wer
significantly correlated with days of storage. Blue indicates logergintermediate
and red high abundance of the character (transcript, metabolite or VOC)
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Supplementary Figure S5. Change in ratio of acetate esters to
non acetate esters during storage of fresh cut melon pieces at 20
°C; mean + SD; n=3; ns indicates no significant differences P <
0.05.
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Supplementary Figure S6. Changes in sugars over storage time with temperature of

storage and across the two seasons. Reducing sugars (a) 2013 (b) 2014; total $ugars (c

3 bars indicate + SE. Different lettecatedi

2013 (d) 2014; sucrose (e) 2013 (f) 2014; n

statistically significant differences (P < 0.05)



