Table S1. Effect of, and interaction between, production system and table grape variety on the dry matter content (DM),
sugar content (SC) of pulp/juice, total phenolic content (TPC), total antioxidant activity (TAA; DPPH & TEAC assays)
and total anthocyanin content (TAC) in white table grapes produced in South Africa from a UK supermarket survey
carried out in 2015 (2-factor ANOVA, the values presented are means + SE)

Sugar content (SC) Total Antioxidant Total anthocyanin
phenolic activity (TAA) content (TAC)
Dry content

Matter (TPC) DPPH TEAC mg

content (pulp) (juice) mg GAE pmol pmol mg cyan mal
Factors % Brix® Brix°® kg TE g? TE g kg kg
Production
system (PS)
Organic 35 +1 16.5 +0.4 16.3 +0.3 1366 +92 58 £1 58+0.6 3.6+2.1 42423
(n=44)
Conventional 36 £1 17.5+0.2 17.4 +0.2 1173 +60 56 +1 51404 54120 6.1+2.2
(n=27)
Variety
(Vn)
EarlySweet 33+1bc  16.1+04bc 162+04bc 1279+95b 46+3b 69+12 9.1+32 11.0+3.3
(n=6)
Prime 33+lc 156+03¢ 157+03b  1248+54b 55+2a 5303 4921 5923
(n=15)
Sugraone 36+1b 170+04b 170+04a 1701+75a 60+la 5.0+0.7 3.3+3.5 3.9+3.8
(n=22)
Thompson 37+la 182+02a 17.8+0.3a 882+46¢c 57+2a 5406 4.8+23 5.0+2.4
(n=28)
ANOVA
(p-values)
Main effects
PS NS 0.0400 0.0254 0.0108 NS NS NS NS
Vr 0.0002 <0.0001 0.0005 <0.0001 0.0002 NS NS NS
Interactions™
PS:Vr NS NS NS 0.0110" NS NS NS NS

GAE, Gallic acid equivalent; TE, Trolox equivalent; cyan, cyanidin 3-glucoside equivalent; mal, malvidin 3-

glucoside equivalent; p-values in italic are for trends (0.1<p<0.05); * only interactions for which significant results
were detected are shown; 1see Table S1.1 for interaction means + SE;

Table S1.1 Interactions means + SE for the effects of grape variety and production system on the total phenolic content

in table grapes.

Factor 1 Factor 2
Production System
Parameter Grape Variety Organic Conventional
Early Sweet 1180 19 aB 1328 +142 aA
Total phenolic content Prime 1088 +72 bB 1388 +35 aA
(mg GAE kg) Sugraone 1845 +87 aA 1556 +109 bA
Thompson 943 +113 aB 861 +49 aB

GAE, Gallic acid equivalent; For each parameter assessed means labelled with the same lower case letter within
the same row and the same capital letters within the same column are not significant different (General Linear
Hypothesis test p<0.05).



Table S2. Effect of, and interaction between, production system and table grape variety on the dry matter content (DM),
sugar content (SC) of pulp/juice, total phenolic content (TPC), total antioxidant activity (TAA; DPPH & TEAC assays)
and total anthocyanin content (TAC) in red table grapes produced in South Africa from a UK supermarket survey
carried out in 2015 (2-factor ANOVA, the values presented are means + SE

Antioxidant activit Total
Sugar content (SC) Total (TAA) y anthocyanin
Dry phenolic content (TAC)

Matter content DPPH TEAC mg mg

content (pulp) (juice) (TPC) umol TE pumol TE cyan mal kg
Factors % Brix°® Brix°® mg GAE kg1 g1 g’ kgt !
Production
System (PS)
(Onrzg;;)‘lc 40 +1 18.8+0.3 19.1+03 1777 +75 96 +5 85+1.1 99410 104 +11
gg‘gnt‘oml 3941 184203 18303 1471 473 88 +4 53407  120+12 127413
Variety (Vr)
Allison
(nmt) 40+1  185+04 189+04ab  1845+63a  10043ab  4.6+03b 126428 133430
E;rzlrzr;on 3941 18703 18.6+03ab  1325+44b  96+lb  62:07b 117+14 124 +14
Flame
(0o10) 37+1 176 +0.5 177+04b  1903+184a  52+lc  27403b  96+16 10117
Sweet
Celebration 4141 193405 19.4+04a 1821+92a  109#5a  12.0+17a  96+11 101+12
(n=14)
ANOVA
(p-values)
Main effects
PS NS NS 0.0407 0.0038 0.0166 0.0113 NS NS
Vr NS NS NS 0.0008 <.0001 0.0001 NS NS
Interactions*
PS:Vr NS NS NS NS NS NS NS NS

GAE, Gallic acid equivalent; TE, Trolox equivalent; cyan, cyanidin 3-glucoside equivalent; mal, malvidin 3-
glucoside equivalent; p-values in italic are for trends (0.1<p<0.05); only interactions for which significant results
were detected are shown;



Table S3. Effect of, and interaction between, production system and table grape variety on the dry matter content (DM),
sugar content (SC) of pulp/juice, total phenolic content (TPC), total antioxidant activity (TAA; DPPH & TEAC assays)
and total anthocyanin content (TAC) in red table grapes produced in Mediterranean countries from a UK supermarket
survey carried out in 2015 (2-factor ANOVA, the values presented are means + SE)

Total Antioxidant activit Total
Dry Sugar content (SC) h ° al. (TAA) y anthocyanin
Factors Matter pcoe:tl:nl: content (TAC)
content L. DPPH TEAC mg
% (pulp) (juice) (TPC) mol TE umol TEg  cyan &Ml
Brix® Brix® mg GAE kg H 1 H X & Y 1 kg1
8 kg
Production
system (PS)
ORG (n=30) 37 +1 17.7 +0.3 17.9+0.3 2170 +141 110 +6 9.3+0.9 62 +7 66 +8
CON (n=30) 37 +1 17.5+0.2 17.9+0.3 1955 +109 111 £7 9.5+1.1 101 +17 106 18
Variety (Vr)
Allison
(n=4) 37 £2 17.7+0.8 ab  18.5+0.7 ab 1913 +288 ab 9915 b 9.0£1.7 ab 83 +31 88 £33
8_1;}:)0“ 3741  171202b  175%02b 193080 b  105:4 b  9.1:07b 8111  86+I2
Flame
(n=10) 33 +4 17.8+04ab 18.0+0.5ab 2640276 a 151+16a 15.0+2.8a 85 +9 90 +9
lott
(Sri‘i 3‘; a 38+1  185405a  187:04a  20054250b  96%4 b  61:06b 79134 83136
ANOVA
(p-values)
Main effects
PS NS NS NS NS NS NS NS NS
Vr NS 0.0284 0.0448 0.0338 0.0008 0.0028 NS NS
Interactions
*
PS:Vr NS 0.0354! NS NS NS NS NS NS

GAE, Gallic acid equivalent; TE, Trolox equivalent; cyan, cyanidin 3-glucoside equivalent; mal, malvidin 3-glucoside
equivalent; p-values in italic are for trends (0.1<p<0.05); * only interactions for which significant results were detected
are shown; 1see Table S3.1 for interaction means + SE;

Table S3.1 Interactions means + SE for the effects of grape type and production system on the sugar content
in table grapes.

Factor 2
Factor 1 .
Parameter Production System
Grape Variety Organic Conventional
Allison 18.7 +0.9 aA 16.7 £1.2 aA
Sugar content Crimson 16.7 0.3 bB 17.4 +0.3 aA
(pulp Brix°) Flame 18.4+0.3 aA 17.3 0.6 aA
Scarlotta 18.4 +0.6 aA 18.8 +0.5 aB

For each parameter assessed means labelled with the same lower case letter within the same row and the same capital
letters within the same column are not significant different (General Linear Hypothesis test p<0.05).



Table S4. Effect of, and interaction between, production system and table grape variety on the dry matter content
(DM), sugar content (SC) of pulp/juice, total phenolic content (TPC), total antioxidant activity (TAA; DPPH & TEAC
assays) and total anthocyanin content (TAC) in black table grapes produced in Mediterranean countries from a UK
supermarket survey carried out in 2015 (2-factor ANOVA, the values presented are means + SE)

Sugar content (SC) Total Antioxidant activity Total anthocyanin
Dry phenolic (TAA) content (TAC)

Matter content DPPH TEAC

content (pulp) (juice) (TPC) umol pmol mgcyan  mgmal
Factors % Brix° Brix® mg GAE kg~ TE g TE g kg? kg1
Production
system (PS)
Organic 34 £2 16.5+0.8  17.3+0.9 2746 +316 139 +11 24 £3 552 +133 582 +140
(n=9)
Conventional 34 +1 16.4+0.7  16.5+0.6 2250 +232 117 10 16 +2 426 +60 450 +63
(n=11)
Variety (Vr)
Autumn Royal 33 +1 15.040.5b 155+0.6b 2069 +362 109+5b 15+£2b 237+54b 250457 b
(n=8)
Midnight 36 £2 175+0.6a 17.8+0.7a 2742 +190 139 +11 a 23+#3a 646+77a 682+8la
Beauty (n=12)
ANOVA
(p-values)
Main effects
PS NS NS NS NS NS 0.0498 NS NS
Vr NS 0.0027 0.0044 NS 0.0321 0.0291 0.0028 0.0028
Interactions*®
PS:Vr NS NS 0.0026* NS NS NS 0.03071 0.0307*

GAE, Gallic acid equivalent; TE, Trolox equivalent; cyan, cyanidin 3-glucoside equivalent; mal, malvidin 3-glucoside
equivalent; p-values in italic are for trends (0.1<p<0.05); * only interactions for which significant results were detected
are shown; 'see Table S5.1 for interaction means + SE;

Table S4.1 Interactions means + SE for the effects of grape variety and production systems on the total
anthocyanin content and sugar content in table grapes.

Factor 2
Factor 1 .
Parameter Production System

Grape Variety Organic Conventional

Sugar content Autumn Royal 14.6 +0.7 aA 16.4 +0.8 aA
(juice Brix®) Midnight Beauty 19.4 +0.4 bB 16.6 +0.9 aA

Total anthocyanin content Autumn Royal 177 +36 aA 297 99 aA

1

(mg cyan kg) Midnight Beauty 851 110 aB 499 +64 bA
Total anthocyanin content Autumn Royal 187 +38 aB 313 +104 aA
(mg mal kg™) Midnight Beauty 898 +116 aA 528 +67 bA

cyan, cyanidin 3-glucoside equivalent; mal, malvidin 3-glucoside equivalent; For each parameter assessed means
labelled with the same lower case letter within the same row and the same capital letters within the same column are
not significant different (General Linear Hypothesis test p<0.05).



Table S5. Effect of, and interaction between, production system and table grape variety on the dry matter content
(DM), sugar content (SC) of pulp/juice, total phenolic content (TPC), total antioxidant activity (TAA; DPPH & TEAC
assays) and total anthocyanin content (TAC) in red table grapes produced in Mediterranean countries from a UK

supermarket survey carried out in 2016 (2-factor ANOVA, the values presented are means + SE)

Total Antioxidant Total anthocyanin
M]::l:z’er Sugar content (5C) phenolic activity (TAA) content (TKC)
Factors content (pulp) (juice) content DPPH  TEAC mgeyan  mg mal
% Brix® Brix® (TPO) pmol pmol kg kg
mg GAE kg TE g1 TE g1
Production system
(PS)
Organic (n=7) 40 +2 18.8 0.6 19.1£0.5 2033 +139 142+3  5.4+0.6 78 +8 82 +9
Conventional (n=7) 40 +2 18.5 1.0 19.2+0.7 2230 +148 140+1  5.8+0.4 17543 184 +46
Variety (Vr)
Allison (n=5) 40 +2 18.3+0.5 18.8+0.5 2058 +140 143+2  6.4+04 127 +41 134 +43
Crimson (n=9) 40 £2 18.8 +0.8 19.3+0.6 2172 £141 140+2  5.2+0.5 12634 133 +35
ANOVA (p-
values)
Main effects
PS NS NS NS NS NS NS NS NS
Vr NS NS NS NS NS NS NS NS
Interactions*
PS:Vr NS NS NS NS NS NS NS NS

GAE, Gallic acid equivalent; TE, Trolox equivalent; cyan, cyanidin 3-glucoside equivalent; mal, malvidin 3-glucoside
equivalent; p-values in italic are for trends (0.1<p<0.05); * only interactions for which significant results were detected

are shown;



Table Sé6. Effect of, and interaction between, production region, production system and table grape variety on the dry
matter content (DM), sugar content (SC) of pulp/juice, total phenolic content (TPC), total antioxidant activity (TAA;
DPPH & TEAC assays) and total anthocyanin content (TAC) in red table grapes from a UK supermarket survey carried
out in 2015 (2-factor ANOVA, the values presented are means + SE)

Sugar content (SC) Antioxidant activity Total anthocyanin
Dry & Total phenolic (TAA) content (TAC)
Matter content (TPC) DPPH TEAC
content  (pulp) (juice) mg GAE kg1 pumol TE  umolTE mgcyan  mgmal
Factors % Brix° Brix°® gl g1 kg kg
Production
region (PR)
(Sr?f;; Africa 3041 18402 18402 1490 +74 83 +4 5205  111+11  117+11
Mediterranean
(nmi3) 36+1  17.3+02 17.602 2095498 11546 10509 8249 87 +9
Production
system (PS)
aiiag?lc 37+¢1 177403 18.003  2030+129 10447  93+11 81+8 86 +8
gg‘éj'nt‘oml 38+1 17802 17902 170882 1005 7408  103+10 10910
Variety (Vr)
E;r_lg;on 38+1 17802 180202 1669 +63 1013 78%05  97+9 1029
Flame
20y 3542 177403 17.8:03  2272+182 101414 89420 9149 9610
ANOVA
(p-values)
Main effects
PR 0.0319 00017  0.0157 <0.0001 0.0001 0.0003  0.0425  0.0425
PS NS NS NS NS NS NS NS NS
Vr 0.0312 NS NS <0.0001 NS NS NS NS
Interactions™
PR : PS NS NS 0.0219! NS NS NS NS NS
PR : Vr NS 0.01272  0.02282 NS <0.00012  0.00042 NS NS
PS: Vr NS NS NS NS NS NS 0.0182°  0.0182°
PR:PS: Vr NS NS 0.04424 NS NS NS NS NS

GAE, Gallic acid equivalent; TE, Trolox equivalent; cyan, cyanidin 3-glucoside equivalent; mal, malvidin 3-glucoside
equivalent; p-values in italic are for trends (0.1<p<0.05); * only interactions for which significant results were detected
are shown; 1see Table S6.1 for interaction means * SE; 2see Table S6.2 for interaction means * SE; 3 see Table S6.3 for
interaction means + SE; 4see Table S6.4 for interaction means + SE;



Table S6.1 Interactions means + SE for the effects of production system and season on the sugar content in
table grapes.

Factor 2
Factor 1 .
Parameter Production System
Production region Organic Conventional
Sugar content South Africa 19.2 0.4 aA 18.0 0.3 bA
(juice Brix°) Mediterranean 17.4 +0.3 aB 17.7 0.3 aA

For each parameter assessed means labelled with the same lower case letter within the same row and the same capital
letters within the same column are not significant different (General Linear Hypothesis test p<0.05).

Table S6.2 Interactions means + SE for the effects of grape variety and season on the sugar content and
antioxidant activity (TEAC, DPPH) in table grapes.

Factor 1 Fac.tor 2 .

Production region
Parameter Grape Variety Mediterranean South Africa
Sugar content Crimson 17.1+0.2 bA 18.6 0.3 aA
(pulp Brix®) Flame 17.8 0.4 aA 17.6 0.5 aA
Sugar content Crimson 17.5£0.2 aA 18.6 0.3 bA
(juice Brix®) Flame 17.9 +0.5 aA 17.7+0.4 aA
Antioxidant activity Crimson 9.1+0.7 aB 6.7 +0.7 bA
(TEAC, umol TE g) Flame 15.0 +2.8 aA 2.7 +0.3 bA
Antioxidant activity Crimson 104 +4 aB 96 =1 bA
(DPPH, umol TE g) Flame 151 £16 aA 52 +1 bB

For each parameter assessed means labelled with the same lower case letter within the same row and the same capital
letters within the same column are not significant different (General Linear Hypothesis test p<0.05).

Table S6.3 Interactions means + SE for the effects of grape variety and production system on the total
anthocyanin content in table grapes.

Factor 2
Factor 1 .
Parameter Production System
Grape Variety Organic Conventional
Total anthocyanin content Crimson 68 +9 bA 110 £12 aA
(mg cyan kg?) Flame 108 £15 aA 76 £10 aB
Total anthocyanin content Crimson 72 #9 bA 116 £12 aA
(mg mal kg?) Flame 115 +16 aA 80 +10 aB

cyan, cyanidin 3-glucoside equivalent; mal, malvidin 3-glucoside equivalent; For each parameter assessed means
labelled with the same lower case letter within the same row and the same capital letters within the same column are
not significant different (General Linear Hypothesis test p<0.05).

Table S6.4 Interactions means + SE for the effects of production system, season and grape variety on the
sugar content in table grapes.

Factor 3
Factor 1 Factor 2 .
Parameter Production System

Production region Grape Variety Organic Conventional

Mediterranean Crimson 16.9 +0.3 aB 17.8 +0.3 aA

Sugar content Flame 18.5 +0.5 aA 17.5 £0.8 aA
(juice Brix®) . Crimson 19.9 0.3 aA 18.2+0.3 bA
South Africa Flame 1810.3aA 174507 aA

For each parameter assessed means labelled with the same lower case letter within the same row and the same capital
letters within the same column are not significant different (General Linear Hypothesis test p<0.05).



Table S7. Effect of, and interaction between, year, production system and grape type on the content of individual
anthocyanins in red table grapes produced in Mediterranean countries from a UK supermarket survey 2015 (3-
factor ANOVA, the values presented are means + SE).

Concentrations of individual anthocyanins (mg FW kg)

peonidin malvidin
Factor delphinidin ~ cyanindin  petunidin  peonidin = malvidin 3-O-p- 3-O-p-
3-O- 3-O- 3-O- 3-O- 3-O- coumaroyl  coumaroyl

glucoside glucoside  glucoside glucoside glucoside  glucoside glucoside
Production system
(PS)
Organic (n=10) 14.7 +6.9 26 #11 12.5 +5.6 122 +20 47 £15 5+2 1.4+0.4
Conventional (n=9) 5921 32 £10 6.8+1.8 378106 60 +13 8+3 2.3+0.8
Variety
(V1)
Crimson (n=11) 0.6 +0.2 942 1.6 0.5 318 +95 40 +14 8 +2 2.0+0.7
Flame (n=8) 24.2 £6.7 57 11 21.1+4.9 141 +24 70 +13 6 £2 1.5+0.4
ANOVA
p-values
Main effects
PS NS NS NS 0.0092 NS NS NS
Vr 0.0001 0.0001 <0.0001 NS NS NS NS
Interactions*
PS:Vr 0.0156! NS 0.0104! 0.0335! 0.0044! 0.0216! 0.00781

p-values in italic are for trends (0.1<p<0.05); * only interactions for which significant results were detected are
shown; !see Table S7.1 for interaction means + SE.

Table S7.1 Interactions means + SE for the effects of grape variety and production system on the concentrations of
individual anthocyanin compounds in red grapes produced in the Mediterranean (2015).

Factor 2

Parameter Factor 1 Production system

Variety Organic Conventional
delphinidin 3-O-glucoside Crimson 04+0.2 aB 09+04aA
(mg FW kg?) Flame 36.2+10.5a A 122+1.7b A
petunidin 3-O-glucoside Crimson 0.8+04aB 26+09aB
(mg FW kg1 Flame 30.2+7.8a A 121+12b A
peonidin 3-O-glucoside Crimson 120+20b A 555 +151a A
(mg FW kg?) Flame 126 +45b A 157+24 a B
malvidin 3-O-glucoside (mg Crimson 15+5b A 7123 a A
FW kg?) Flame 96+19a A 465 b A
peonidin 3-O-p-coumaroyl Crimson 35+1.1bA 12.7+39a A
glucoside (mg FW kg1) Flame 83+45aA 31+0.7aB
malvidin 3-O-p-coumaroyl Crimson 07+03b A 36+1.2aA
glucoside (mg FW kg1) Flame 23+0.7aA 0.6+0.1aB

For each parameter assessed means labeled with the same lower case letter within the same row and same capital letters
within the same column are not significant different (General Linear Hypothesis test p<0.05).



Table S8. Effect of, and interaction between, year, production system and grape type on the content of individual

anthocyanins in red table grapes produced in Mediterranean countries from a UK supermarket survey 2016 (3-
factor ANOVA, the values presented are means + SE).

Concentrations of individual anthocyanins (mg FW kg)

peonidin malvidin

Factor 4 cyanin- etuni- eoni malvi-din 3-O-p- 3-O-p-

delph1m-d1.n 5 di}; 3-O- (fin 3-O- —d}i)n 3-O- 3-O- couma};oyl couma};oyl

O- glucoside . . . . . .
glucoside  glucoside  glucoside  glucoside glucoside glucoside

Production
system (PS)
Organic (n=5) 0.2 +0.1 8 £3 0.5+0.2 184 +24 20 +8 137 24+1.4
&f;‘)'enhonal 0.8+0.5 28 +13 1.6 +0.9 238 +69 24 48 944 0.9+0.3
Variety (Vr)
Crimson (n=6) 0.2 +0.1 36 £14 1.9+1.1 300 £52 29 +10 25 45 3.5+1.5
Allison (n=4) 1.1+0.7 61 0.5 0.2 152 £30 17 5 2+1 0.4 +0.2
ANOVA
p-values
Main effects
PS NS 0.0033 NS NS NS NS NS
Vr NS NS NS NS NS NS NS
Interactions*
PS: Vr NS 0.0033! NS 0.0106! NS 0.0442! 0.0144!

p-values in italic are for trends (0.1<p<0.05); * only interactions for which significant results were detected are

shown; !see Table S8.1 for interaction means + SE.

Table S8.1 Interactions means + SE for the effects of grape variety and production system on the concentrations of
individual anthocyanin compounds in red grapes produced in the Mediterranean (2016).

Factor 2

Parameter Factor 1 Production system

Variety Organic Conventional
cyanindin 3-O-glucoside (mg Crimson 4+laA 7+2aB
FW kg?) Allison 13+5b A 58+8aA
peonidin 3-O-glucoside Crimson 163£30a A 140 59 a B
(mg FW kg1) Allison 214 +37b A 386+6 a A
peonidin 3-O-p-coumaroyl Crimson 14+02aB 28+14aB
glucoside (mg FW kg1) Allison 31.0+4.4aA 18.5+4.8b A
malvidin 3-O-p-coumaroyl Crimson 02+00aB 0.6+03aA
glucoside (mg FW kg) Allison 57+1.7aA 1.3+04b A

For each parameter assessed means labeled with the same lower case letter within the same row and same capital letters
within the same column are not significant different (General Linear Hypothesis test p<0.05).



Table S9. Effect of, and interaction between, year, production system and grape type on the content of individual
anthocyanins in black table grapes produced in Mediterranean countries from a UK supermarket survey 2015 (3-
factor ANOVA, the values presented are means + SE).

Concentrations of individual anthocyanins (mg FW kg)

peonidin malvidin
Factor delphinidin cyanindin petunidin peonidin malvidin 3-O-p- 3-O-p-
3-O- 3-O- 3-O- 3-O- 3-O- coumaroyl  coumaroyl
glucoside glucoside glucoside  glucoside  glucoside glucoside glucoside
Production
system (PS)
Organic (n=8) 74 27 19 +11 132 +39 324 £105 1334 +241 70 14 534 £90
&f;‘)'enhonal 3248 14£10 72415 17250 1033156 5112 605 £172
Variety (Vr)
él‘i;‘;m“ royal 3447 19 +11 68 £9 25837 93594 68 £11 465 £90
Midnight 68 25 14 £10 130437  233:107 13874236 5314 666 +166
beauty (n=9)
ANOVA
p-values
Main effects
PS NS NS NS NS NS NS NS
Vr NS NS NS NS NS NS NS
Interactions™
PS:Vr NS NS NS 0.0278! NS NS NS

p-values in italic are for trends (0.1<p<0.05); * only interactions for which significant results were detected are
shown; 1 see Table S9.1 for interaction means + SE.

Table S9.1 Interactions means + SE for the effects of grape variety and production system on the concentrations of
individual anthocyanin compounds in red grapes produced in the Mediterranean (2016).

Factor 2
Parameter Factor 1 Production system
Variety Organic Conventional
Peonidin 3-O- glucoside (mg Autumn royal 201 +35 aB 314 +55 aA
FW kg?) Midnight beauty 449 £201 aA 60 9 bA

For each parameter assessed means labeled with the same lower case letter within the same row and same capital letters
within the same column are not significant different (General Linear Hypothesis test p<0.05).
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Figure S1. Principle component analyses of secondary metabolite concentration and
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different (a) years (b) production regions and (c¢) production systems
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Figure S3. Principle component analyses secondary metabolite concentration and antioxidant activity data showing the separation/variation between black grape varieties and/or
conventional and organic samples.



red grapes

0.3- .
A variety
& Allison
- . »  Crimson
. Y
0.2- i . *  Flame
& i & Jack'sSallute
= *  Rali
=
3 & Scarotta
01-
S = 4 L . ®  Sunred
o
- , i Ak A = o SweetCelebration
E s . & L ,,l-.l i : .
. "4 “' 1': 4 *  Timeco
00- L] - . - & . 5 r | i“ X .
| Lt o AT aaldnt, Wt
N .
® . . % : K t & g, aAhs iy production system
‘ N & b * t' ¢ %* o bd & conventional
A o an 1
-01- e N ° ‘ . "L % a . A& prganic
L ] » . : »
&
0.3 0.2 0.1 0.0 0.1

PC1 (41.27%)

Figure S4. Principle component analyses secondary metabolite concentration and antioxidant activity data showing the separation/variation between red grape varieties and/or
conventional and organic samples.
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Figure S5. Principle component analyses secondary metabolite concentration and antioxidant activity data showing the separation/variation between black grape varieties and/or

conventional and organic samples.



