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Images of twenty-seven cultivars, sample codes, and collectors of Morus fruit samples used in this experiment.

Order

Scientific name/
Cultivars/Sample
code/Collector

Physical appearance

Size
(cm)

Morus sp./ Morus ‘Krua’/
KRI-2/ Somying Tabtimsri

Morus sp. | Morus ‘Jak’ /
KRI-3 / Somying
Tabtimsri

Morus rotundiloba | Morus
‘Pai’ / KRI-4 / Somying
Tabtimsri

Morus rotundiloba | Morus
‘Pai-Ubon’ / KRI-5 /
Somying Tabtimsri

Morus rotundiloba | Morus
‘Poe’ / KRI-6 / Somying
Tabtimsri

Morus rotundiloba | Morus
‘Mae Luke On’ / KRI-7 /
Somying Tabtimsri

Morus rotundiloba /| Morus
‘Som’ / KRI-8 / Somying
Tabtimsri
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Every Morus fruit samples are under the same scale (

=1cm.)
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Supplementary Table S1 (Cont.):

Images of twenty-seven cultivars, sample codes, and collectors of Morus fruit samples used in this experiment.

Scientific name/

Order Cultivars/Sample Physical appearance Size
(cm)
code/Collector
Morus sp. /| Morus ‘Som al
8  Yai'/KRI-8/ Somying 1.0
Tabtimsri
Morus sp. /| Morus ‘Sida’ /
9 KRI-10 / Somying 1.7
Tabtimsri

Morus sp. [ Morus ‘Kun =
10 Pai’ / KRI-1 / Somying 0.6
Tabtimsri

Morus sp. | Morus

1 ‘Nakhon Ratchasima 60" / 14
KRI-11 / Somying ’
Tabtimsri

N\
Morus sp. | Morus ‘Buri
12 Ram 51" / KRI-13 /
Somying Tabtimsri

Morus sp. | Morus ‘Buri Q
13 Ram 60" / KRI-12 / ;
Somying Tabtimsri
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Every Morus fruit samples are under the same scale (———— —=1cm.)
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Supplementary Table S1 (Cont.):

Images of twenty-seven cultivars, sample codes, and collectors of Morus fruit samples used in this experiment.

Order

Scientific name/
Cultivars/Sample
code/Collector

Size

Physical appearance (cm)

14

15

16

17

Morus sp. [ Morus ‘Si Sa
Ket 33" / KRI-14 /
Somying Tabtimsri

Morus sp. | Morus
‘Number 44’ / KRI-19 /
Somying Tabtimsri

Morus alba L. / Morus sp.
code SKSM 820281 / KRI-
18 / Somying Tabtimsri

Morus multicaulis Perr. /
Morus sp. code SKSM 14-
13-20 / KRI-23 / Somying
Tabtimsri
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Every Morus fruit samples are under the same scale (———— =1 cm.)
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Supplementary Table S1 (Cont.):

Images of twenty-seven cultivars, sample codes, and collectors of Morus fruit samples used in this experiment.

Scientific name/
Order Cultivars/Sample Physical appearance
code/Collector

Size
(cm)

Morus sp. / Morus sp. code
18 SKSM 040691 / KR1-20 / 1.8

Somying Tabtimsri

Morus sp. / Morus sp. code
19 SKSM 810191 / KRI-16 / 24

Somying Tabtimsri

Morus indica L. / Morus sp.
20 code SKSM 810391 / KRI- 1.7

17 / Somying Tabtimsri

Morus sp. / Morus sp. code
21 SRCM 9124-12 / KRI-24 /
Somying Tabtimsri

3.1

Morus sp. / Morus sp. code
22 SRCM 9801-465 / KRI-25 /
Somying Tabtimsri

29

Every Morus fruit samples are under the same scale (———— —=1cm.)
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Supplementary Table S1 (Cont.):

Images of twenty-seven cultivars, sample codes, and collectors of Morus fruit samples used in this experiment.

Scientific name/
Order Cultivars/Sample Physical appearance
code/Collector

Size
(cm)

Morus sp. / Morus sp. code
23 SRCM 9801-535 / KRI-26 /
Somying Tabtimsri

1.9

Morus sp. / Morus sp. code
24 SRCM 9801-833 / KRI-27 /
Somying Tabtimsri

2.1

Morus sp. / Morus sp. code
25 SRCM 9806-271 / KRI-28 /
Somying Tabtimsri

23

Morus sp. / Morus sp. code
26 SRCM 9806-287 / KRI-29 /
Somying Tabtimsri

29

Morus sp. / Morus sp. code
27 SRCM 9809-34 / KRI-30 /
Somying Tabtimsri

24

Every Morus fruit samples are under the same scale (———— =1 cm.)
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Supplementary Table S2:

Color (where L describes darkness (-) to lightness (+), a describes green (-) to red (+) colors, and b describes indigo (-) to yellow (+) colors) and the percentage (%) of moisture content

of fresh and freeze-dried Morus fruit samples

$Color of fresh samples $Color of dried samples Moisture Moisture content
Order Cultivars content (%) of (%) of dried
L a b L a b fresh sample sample
1 Morus ‘Krua’ 27.35+£1.52 1412+1.16 1712+1.05 19.96+0.02 7.73+0.02 5.78 £0.03 79.33 6.57
2 Morus ‘Jak’ 2535+1.01 1740+057 1549+0.89 21.89+0.02 597 +0.04 7.70 £0.01 82.11 5.48
3 Morus ‘Pai’ 24204105 14.16+235 1464+0.83 21224006 498003  7.34+0.07 77.08 5.85
4 Morus ‘Pai-Ubon’ 21.84+0.77 1752+0.77 1357+0.89 22.85+0.03 5.71+0.01 7.76 £0.02 81.53 6.45
5 Morus ‘Poe’ 20.60+£2.71 1672+1.99 11.22+1.87 1993+0.06 6.45+0.01 5.66 +0.03 80.43 7.20
6 Morus ‘Mae Luke On’ 2341+0.72 1515010 1332+0.51 21.09+0.03  4.54+0.03 7.32+0.02 79.24 7.00
7 Morus ‘Som’ 2658+1.31 18.63+0.87 16.06+0.89 22.29+0.01 5.95+0.01 7.89+0.02 77.92 5.49
8 Morus ‘Som Yai’ 2348 +£252 17.08+233 13.79+155 2153+0.02  6.40+0.02 7.19£0.02 79.30 6.15
9 Morus ‘Sida’ 2496+1.21 1520+1.16 16.01+0.80 20.54+0.04 7.14+0.02 6.24 £0.03 80.69 4.09
10 Morus ‘Kun Pai’ 13.47+1.45 544+0.19 208+050 2190+0.03 4.34+0.03 1.00 £0.01 81.19 7.83
11 Morus ‘Nakhon Ratchasima 60 29.14+1.88 17.79+0.86 1695+1.00 24.73+0.02 5.86+0.02 7.77 +0.03 80.85 8.02
12 Morus ‘Buri Ram 51’ 2335+1.99 1844+0.10 13.86+1.88 20.98+0.04 6.36+0.03 7.11+0.03 86.22 6.66
13 Morus ‘Buri Ram 60’ 1920+1.09 2149+149 1090+0.68 26.21+0.02 5.82+0.01 5.48 +0.01 85.94 9.67

14 Morus “Si Sa Ket 33 2155+1.36 21.89+273 13.65+095 21.48+0.05 7.44 +0.02 6.22 +0.02 83.19 9.02
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Supplementary Table S2 (Cont.):

Color (where L describes darkness (-) to lightness (+), a describes green (-) to red (+) colors, and b describes indigo (-) to yellow (+) colors) and the percentage (%) of moisture content

of fresh and freeze-dried Morus fruit samples

$Color of fresh samples $Color of dried samples Moisture Moisture content
Order Cultivars content (%) of (%) of dried
L a b L a b fresh sample sample
15 Morus ‘Number 44’ 2124+445 1739+154 1258+259 21.33+0.02  7.06+0.02  4.66+0.03 85.94 3.14
16 Morus sp. code SKSM 820281 13.09+1.36 11.87+0.44 4.14+040 21.83+0.03 4.73+0.03 1.43 +0.02 86.08 8.35
17 Morus sp. code SKSM 14-1320  13.97+121  350+050 0.83+0.17 21.37+0.06 3.31+0.03  0.41+0.01 85.80 9.76
18 Morus sp. code SKSM 040691 2854558  14.36+1.64 1543+350 2290+0.01  474+0.03  7.61+0.02 92.34 4.48
19 Morus sp. code SKSM 810191 9.73 +£0.06 6.81+£0.27 4.80+0.21 21.96 £0.02 6.17 +0.07 0.92 +0.02 84.32 7.15
20 Morus sp. code SKSM 810391 17.13+0.33  10.79+0.87 5.05+042  21.42+0.03 4.52 +0.03 0.67 £ 0.04 85.08 8.02
21 Morussp. code SRCM 9124-12  2513+231 16.63+220 1500+1.26 2128+0.02  483+0.03  7.53+0.03 83.37 6.02
22 Morus sp. code SRCM 9801-465 ~ 9.00+1.00  1.00+0.03 0.64+0.05 2322+0.04 250+0.03  2.46+0.02 84.27 7.83
23 Morus sp. code SRCM 9801-535 ~ 2625+239 1855+1.64 1657+1.88 23.69+0.05 412001  8.40+0.02 85.43 8.83
24 Morus sp. code SRCM 9801-833  23.96+4.29 1549+2.08 1337+2.89 22.89+0.03 435+001  6.53+0.01 84.28 10.46
25  Morus sp. code SRCM 9806271  21.03+1.83 1432+171 11244186 1723+0.05 7.94+0.03  3.95+0.05 81.14 5.01
26 Morus sp. code SRCM 9806-287  23.67+1.43 1836+3.17 13.79+1.05 20.80+0.03 8.53 £ 0.02 5.35+0.04 85.33 9.93

27 Morus sp. code SRCM 9809-34 21.65+0.82 1531+1.70 1327+0.69  22.36+0.02 3.95+0.01 7.92 +0.05 85.78 9.63
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Supplementary Figure S1:

High-performance liquid chromatography (HPLC) chromatograms of (A.) cyanidin chloride standard, and
anthocyanidin analyses of Morus fruit extracts including (B.) Morus ‘Krua’, (C.) Morus ‘Jak’, (D.) Morus ‘Pai’, (E.)
Morus ‘Pai-Ubon’, (F.) Morus ‘Poe’, (G.) Morus “Mae Luke On’, (H.) Morus ‘SomY’, (I.) Morus ‘Som Yai’, (J.) Morus
‘Sida’, (K.) Morus ‘Kun Pai’, (L.) Morus ‘Nakhon Ratchasima 60’, (M.) Morus ‘Buri Ram 51’, (N.) Morus ‘Buri Ram
60", (O.) Morus ‘Si Sa Ket 33’, (P.) Morus ‘Number 44’, (Q.) Morus sp. code SKSM 820281, (R.) Morus sp. code
SKSM 14-13-20, (S.) Morus sp. code SKSM 040691, (T.) Morus sp. code SKSM 810191’, (U.) Morus sp. code SKSM
810391, (V.) Morus sp. code SRCM 9124-12, (W.) Morus sp. code SRCM 9801-465, (X.) Morus sp. code SRCM 9801-
535, (Y.) Morus sp. code SRCM 9801-833, (Z.) Morus sp. code SRCM 9806-271, (AA.) Morus sp. code SRCM 9806-
287, and (AB.) Morus sp. code SRCM 9809-34. The retention times (Rr) of cyanidin chloride in Morus fruit extracts
were also indicated.
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Supplementary Figure S1 (Cont.):

High-performance liquid chromatography (HPLC) chromatograms of (A.) cyanidin chloride standard, and
anthocyanidin analyses of Morus fruit extracts including (B.) Morus ‘Krua’, (C.) Morus ‘Jak’, (D.) Morus ‘Pai’, (E.)
Morus ‘Pai-Ubon’, (F.) Morus ‘Poe’, (G.) Morus “Mae Luke On’, (H.) Morus ‘SomY’, (I.) Morus ‘Som Yai’, (J.) Morus
‘Sida’, (K.) Morus ‘Kun Pai’, (L.) Morus ‘Nakhon Ratchasima 60’, (M.) Morus ‘Buri Ram 51’, (N.) Morus ‘Buri Ram
60", (O.) Morus ‘Si Sa Ket 33’, (P.) Morus ‘Number 44’, (Q.) Morus sp. code SKSM 820281, (R.) Morus sp. code
SKSM 14-13-20, (S.) Morus sp. code SKSM 040691, (T.) Morus sp. code SKSM 810191’, (U.) Morus sp. code SKSM
810391, (V.) Morus sp. code SRCM 9124-12, (W.) Morus sp. code SRCM 9801-465, (X.) Morus sp. code SRCM 9801-
535, (Y.) Morus sp. code SRCM 9801-833, (Z.) Morus sp. code SRCM 9806-271, (AA.) Morus sp. code SRCM 9806-
287, and (AB.) Morus sp. code SRCM 9809-34. The retention times (Rr) of cyanidin chloride in Morus fruit extracts
were also indicated.
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Supplementary Figure S2:

High-performance liquid chromatography (HPLC) chromatograms of (A.) kuromanin and keracyanin
standards, and anthocyanin analyses of Morus fruit extracts including (B.) Morus ‘Krua’, (C.) Morus ‘Jak’, (D.)
Morus ‘Pai’, (E.) Morus ‘Pai-Ubon’, (F.) Morus ‘Poe’, (G.) Morus ‘Mae Luke On’, (H.) Morus ‘Som’, (1.) Morus ‘Som
Yai’, (J.) Morus ‘Sida’, (K.) Morus ‘Kun Pai’, (L.) Morus ‘Nakhon Ratchasima 60’, (M.) Morus ‘Buri Ram 51’, (N.)
Morus ‘Buri Ram 60’, (O.) Morus ‘Si Sa Ket 33", (P.) Morus ‘Number 44’, (Q.) Morus sp. code SKSM 820281, (R.)
Morus sp. code SKSM 14-13-20, (S.) Morus sp. code SKSM 040691, (T.) Morus sp. code SKSM 810191, (U.) Morus
sp. code SKSM 810391, (V.) Morus sp. code SRCM 9124-12, (W.) Morus sp. code SRCM 9801-465, (X.) Morus sp.
code SRCM 9801-535, (Y.) Morus sp. code SRCM 9801-833, (Z.) Morus sp. code SRCM 9806-271, (AA.) Morus sp.
code SRCM 9806-287, and (AB.) Morus sp. code SRCM 9809-34. The retention times (R:) of kuromanin and
keracyanin in Morus fruit extracts were also indicated.
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Supplementary Figure S2 (Cont.):

High-performance liquid chromatography (HPLC) chromatograms of (A.) kuromanin and keracyanin
standards, and anthocyanin analyses of Morus fruit extracts including (B.) Morus ‘Krua’, (C.) Morus ‘Jak’, (D.)
Morus ‘Pai’, (E.) Morus ‘Pai-Ubon’, (F.) Morus ‘Poe’, (G.) Morus ‘Mae Luke On’, (H.) Morus ‘Som’, (1.) Morus ‘Som
Yai’, (J.) Morus ‘Sida’, (K.) Morus ‘Kun Pai’, (L.) Morus ‘Nakhon Ratchasima 60’, (M.) Morus ‘Buri Ram 51’, (N.)
Morus ‘Buri Ram 60’, (O.) Morus ‘Si Sa Ket 33", (P.) Morus ‘Number 44’, (Q.) Morus sp. code SKSM 820281, (R.)
Morus sp. code SKSM 14-13-20, (S.) Morus sp. code SKSM 040691, (T.) Morus sp. code SKSM 810191, (U.) Morus
sp. code SKSM 810391, (V.) Morus sp. code SRCM 9124-12, (W.) Morus sp. code SRCM 9801-465, (X.) Morus sp.
code SRCM 9801-535, (Y.) Morus sp. code SRCM 9801-833, (Z.) Morus sp. code SRCM 9806-271, (AA.) Morus sp.
code SRCM 9806-287, and (AB.) Morus sp. code SRCM 9809-34. The retention times (R:) of kuromanin and
keracyanin in Morus fruit extracts were also indicated.
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