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Table S1. VOCs identified in co-culture with A. flavus and their concentrations expressed as mean ± standard deviation (ng g-1).
	[bookmark: _Hlk220339541]VOC
	Bacterial strain

	
	OK_2
	OK_6
	OK_8
	OK_15
	OK_18
	OK_27
	OK_30
	OK_32
	OK_35
	OK_54

	Dimethyl disulfide
	28.20±16.90
	
	
	96.35±16.48
	
	103.63±84.71
	
	27.64±13.00
	
	

	1-Butanol
	
	0.52±0.01
	0.63±0.53
	
	0.38±0.23
	1.82±1.70
	
	0.98±0.56
	
	

	S-Methyl-3-methylbutanethioate
	
	
	
	6.84±5.22
	
	
	
	
	
	

	Acetoin
	0.35±0.25
	1.46±0.09
	
	1.62±1.33
	0.35±0.24
	
	
	0.66±0.05
	1.40±0.69
	

	Dimethyl trisulfide
	2.12±1.84
	
	
	0.45±0.07
	
	1.02±0.36
	
	0.52±0.01
	
	

	2-Nonanone
	
	
	
	
	
	
	5.45±0.88
	
	
	2.80±3.22

	Tetradecane
	0.23±0.08
	0.16±0.06
	0.27±0.05
	
	0.39±0.21
	0.37±0.00
	
	0.28±0.18
	
	

	Trimethyl pyrazine
	
	0.36±0.06
	
	
	
	
	
	
	0.44±0.16
	

	3-Methyl-1-hexanol
	
	
	
	
	
	0.66±0.36
	
	
	
	

	Tetramethyl pyrazine
	
	2.69±0.23
	
	
	
	
	
	
	
	

	3,5,5-Trimethyl-2-hexene
	0.23±0.04
	
	
	
	
	
	
	
	
	1.09±1.14

	3-Undecanone
	
	
	11.79±6.25
	
	
	
	
	
	
	

	2-Undecanone
	
	
	
	
	
	
	2.84±0.11
	
	
	

	(Z)-Undec-6-en-2-one
	
	
	
	
	
	
	0.67±0.07
	
	
	

	3-Undecanol
	
	
	1.46±0.54
	
	
	
	
	
	
	

	2-methyl-butanoic acid
	
	
	5.76±3.53
	
	
	
	
	
	
	

	2-Tridecanone
	
	
	
	
	
	
	1.22±0.24
	
	
	0.77±0.93

	Benzyl alcohol
	
	
	
	
	
	
	
	
	0.52±0.08
	

	Phenylethyl alcohol
	47.14±59.79
	22.20±1.84
	10.98±1.73
	15.28±2.73
	0.38±0.42
	3.97±0.57
	1.39±0.87
	3.91±4.39
	11.50±9.99
	1.36±1.00

	3-Octanone
	2.03±0.07
	0.40±0.06
	
	
	6.47±6.11
	
	
	
	9.59±5.03
	

	Benzeneacetaldehyde
	6.21±1.95
	1.87±0.09
	6.33±7.27
	
	16.22±17.94
	16.83±20.87
	
	0.38±0.29
	1.25±1.31
	

	1-Octen-3-ol
	7.34±3.37
	6.27±0.56
	7.02±5.35
	0.98±0.60
	2.18±1.21
	10.52±9.14
	12.41±5.57
	1.62±0.10
	2.27±1.18
	9.89±7.44

	3-Methyl-1-butanol
	1.53±0.30
	1.68±0.09
	8.47±6.49
	29.14±30.68
	
	17.12±14.50
	
	29.53±5.45
	15.38±3.67
	4.98±3.75

	2-Methyl-propanoic acid
	
	0.15±0.07
	
	0.46±0.47
	
	
	
	
	
	




Table S2. VOCs identified in co-culture with F. verticillioides and their concentrations expressed as mean ± standard deviation (ng g-1).
	VOC
	Bacterial strain

	
	OK_2
	OK_6
	OK_8
	OK_15
	OK_18
	OK_27
	OK_30
	OK_32
	OK_35
	OK_54

	Dimethyl disulfide
	332.32±184.26
	
	
	58.38±4.56
	
	160.00±93.87
	
	42.5±5.22
	
	

	Acetoin
	
	2.54±1.34
	
	
	0.28±0.18
	
	
	
	
	

	1-Octen-3-one
	
	
	
	0.48±0.07
	
	
	
	
	
	

	Dimethyl trisulfide
	3.19±0.27
	
	
	0.72±0.11
	
	4.26±4.18
	
	
	
	

	2-Nonanone
	
	
	
	
	
	
	6.65±4.14
	
	0.82±0.16
	

	Tetradecane
	0.56±0.07
	
	
	
	
	
	
	
	0.56±0.10
	

	Trimethyl pyrazine
	
	1.37±0.14
	
	
	
	
	
	
	
	

	Tetramethyl pyrazine
	
	7.01±4.01
	
	
	
	
	
	
	
	

	2-Nonanol
	
	
	
	
	
	
	0.50±0.16
	
	
	

	2-Undecanone
	
	
	
	
	
	
	3.98±2.75
	
	1.19±0.63
	1.20±0.54

	Benzeneacetaldehyde
	
	
	
	
	
	
	0.97±0.28
	
	
	

	3-Undecanol
	
	
	1.53±1.65
	
	
	
	
	
	
	

	2-Tridecanone
	
	
	
	
	
	
	2.59±1.58
	
	0.91±0.56
	0.46±0.34

	Phenylethyl alcohol
	1.94±1.27
	0.57±0.16
	0.55±0.52
	0.50±0.01
	0.73±0.64
	0.88±0.49
	2.08±1.49
	1.28±1.25
	0.29±0.13
	0.70±0.53

	3,5,5-Trimethyl-2-hexene
	0.88±0.03
	
	14.01±19.39
	13.46±9.30
	1.81±1.09
	
	
	39.66±28.31
	
	

	3-Octanone
	
	
	4.26±4.71
	34.01±18.71
	4.28±3.20
	
	
	158.38±119.82
	3.13±0.63
	

	1-Octen-3-ol
	11.59±0.84
	0.49±0.08
	112.00±147.68
	123.09±49.58
	16.05±2.27
	5.52±2.42
	15.37±15.19
	391.18±142.37
	8.56±3.54
	6.94±8.83

	3-Octanol
	
	
	
	
	
	
	
	11.03±8.06
	
	

	3-Methyl-1-butanol
	
	12.79±9.11
	
	
	5.49±4.22
	6.40±0.96
	
	
	7.65±8.60
	

	2-Methyl-propanoic acid
	
	0.28±0.11
	
	
	
	
	
	
	
	







Table S3. VOCs identified in co-culture with F. proliferatum and their concentrations expressed as mean ± standard deviation (ng g-1).
	VOC
	Bacterial strain

	
	OK_2
	OK_6
	OK_8
	OK_15
	OK_18
	OK_27
	OK_30
	OK_32
	OK_35
	OK_54

	Dimethyl disulfide
	246.05±35.43
	
	
	29.86±16.98
	
	97.69±20.02
	
	31.17±34.47
	
	

	1-Butanol
	
	
	
	
	0.83±0.01
	
	
	1.95±2.09
	
	

	3-Methyl-1-butanol
	9.83±7.38
	
	15.57±13.41
	7.34±7.57
	59.92±27.20
	
	
	70.85±61.00
	
	

	Acetoin
	0.34±0.01
	1.04±0.18
	0.15±0.01
	
	
	
	
	0.85±0.85
	0.49±0.12
	

	2,5-Dimethyl pyrazine
	
	
	
	
	
	
	
	
	0.19±0.09
	

	Dimethyl trisulfide
	2.53±1.05
	
	
	
	
	1.98±0.17
	
	
	
	

	2-Nonanone
	
	
	
	
	
	
	3.64±3.57
	
	
	

	Tetradecane
	
	
	0.21±0.07
	
	
	
	0.49±0.08
	0.28±0.22
	
	

	Trimethyl pyrazine
	
	0.90±0.16
	
	
	
	
	
	0.22±0.17
	
	

	3-Methyl-1-hexanol
	
	
	
	
	0.40±0.21
	
	
	
	
	

	Tetramethyl pyrazine
	0.16±0.01
	5.39±3.14
	
	
	
	
	
	
	
	

	3-Undecanone
	
	
	10.11±11.39
	
	
	
	
	
	
	

	2-Undecanone
	
	
	
	
	
	
	1.42±1.13
	
	
	5.62±5.69

	Benzeneacetaldehyde
	
	
	
	
	0.17±0.08
	
	
	
	
	

	3-Undecanol
	
	
	1.34±1.14
	
	
	
	
	
	
	

	2-methyl-butanoic acid
	
	
	
	
	
	
	
	10.00±11.19
	
	

	2-Tridecanone
	
	
	
	
	
	
	0.70±0.66
	
	0.11±0.04
	2.28±2.64

	2-Tetradecanone
	
	
	
	
	
	
	
	
	0.16±0.01
	

	Phenylethyl alcohol
	0.70±0.09
	0.82±0.74
	0.58±0.31
	0.78±0.76
	0.65±0.33
	1.89±2.45
	0.31±0.08
	0.78±0.76
	0.28±0.09
	1.80±0.78

	1-Dodecanol
	
	
	
	0.12±0.08
	
	
	
	
	
	

	3-Octanone
	
	
	
	
	
	
	
	
	4.02±3.56
	

	β-acorenol
	
	2.34±0.53
	
	
	
	
	
	
	
	

	1-Octen-3-ol
	0.88±0.35
	20.74±26.58
	2.94±2.51
	1.91±0.51
	2.14±1.73
	1.32±0.92
	2.41±1.80
	7.37±4.77
	
	5.34±1.02

	2-Methyl-propanoic acid
	
	
	
	
	
	
	
	1.43±1.45
	
	




Table S4. VOCs identified in the fungal monocultures and their concentrations expressed as mean ± standard deviation (ng g⁻¹).
	VOC
	Fungal species


	
	A. flavus
	F. verticillioides
	F. proliferatum

	Benzeneacetaldehyde
	55.63±0.55
	
	

	3-Methyl-1-butanol
	71.22±1.09
	4.14±1.51
	

	3-Octanone
	13.05±1.10
	160.84±41.97
	21.39±0.22

	1-Octen-3-ol
	58.35±2.63
	1280.13±313.91
	193.53±14.05

	5-Methyl-5-hepten-3-one
	
	3.01±1.35
	

	3-Octanol
	
	6.65±0.77
	0.96±0.56

	β-acorenol
	
	3.04±1.16
	24.19±4.76

	3,5,5-Trimethyl-2-hexene
	
	167.54±52.67
	27.64±5.70













Table S5. VOCs identified in the bacterial monocultures and their concentrations expressed as mean ± standard deviation (ng g⁻¹).
	VOC
	Bacterial strain

	
	OK_2
	OK_6
	OK_8
	OK_15
	OK_18
	OK_27
	OK_30
	OK_32
	OK_35
	OK_54

	Dimethyl disulfide
	409.91±1.68
	
	
	131.89±82.78
	112.37±18.30
	194.43±48.91
	208.26±0.70
	35.86±4.87
	
	1422.22±424.78

	1-Butanol
	
	2.94±0.27
	14.96±7.41
	1.04±0.49
	
	0.93±0.76
	
	
	
	

	Acetoin
	
	3.76±1.25
	
	
	
	
	
	
	
	

	Dimethyl trisulfide
	73.16±27.65
	0.76±0.03
	
	8.47±6.04
	3.71±1.39
	22.36±4.84
	1.34±0.00
	4.51±1.28
	
	10.73±2.34

	2-Nonanone
	
	
	
	
	
	
	9.71±1.06
	
	
	94.83±18.53

	3-Undecanone
	
	
	
	0.67±0.40
	
	
	
	0.68±0.05
	
	

	2-Undecanone
	
	
	
	0.61±0.42
	
	
	6.91±3.64
	
	
	29.73±5.97

	2-Tridecanone
	
	
	
	
	
	
	2.17±0.99
	
	
	10.58±3.74

	Benzyl alcohol
	1.12±0.13
	0.37±0.00
	10.90±5.50
	2.68±0.99
	12.04±3.54
	1.74±0.57
	3.24±1.04
	0.80±0.05
	37.58±28.18
	15.14±0.87

	Phenylethyl alcohol
	
	
	3.68±1.50
	
	
	
	
	
	
	

	2-Nonanol
	
	
	
	
	
	
	1.99±1.78
	
	
	

	3-Methyl-1-butanol
	
	13.74±2.33
	109.86±37.06
	58.89±61.85
	
	5.89±4.39
	
	27.30±24.03
	22.68±2.02
	

	2-Tetradecanone
	
	
	
	2.86±1.19
	0.43±0.21
	
	
	
	0.32±0.07
	1.41±0.28

	4-Methylhexanoic acid
	
	
	
	
	3.30±3.46
	3.12±3.33
	
	
	
	

	2-Hexadecanone
	
	0.57±0.17
	1.86±0.06
	0.69±0.18
	
	0.63±0.69
	
	
	
	

	2-Heptanone
	
	
	
	4.26±3.80
	
	
	
	
	6.47±1.66
	

	6-Methyl-2-heptanone
	
	
	
	22.42±22.91
	
	
	
	1.83±0.41
	
	

	2-Octanone
	
	
	
	9.68±10.26
	
	
	
	
	
	

	2-Decanone
	
	
	
	15.51±14.03
	
	
	
	1.28±0.45
	
	

	2-Pentadecanone
	
	
	
	0.28±0.07
	
	
	
	
	
	

	Nonanoic acid
	
	
	
	0.11±0.07
	
	
	
	
	
	

	5-Methyl-2-heptanone
	
	
	
	
	
	
	
	
	18.41±6.16
	

	Benzyl methyl ketone
	
	
	
	
	
	0.15±0.11
	
	
	
	

	Methyl thiocyanate
	
	
	
	
	
	
	4.45±2.80
	
	
	6.75±2.40

	2-Undecanol
	
	
	
	
	
	
	2.41±2.23
	
	
	5.21±1.17

	Methyl nonyl ether
	
	
	
	
	
	
	1.66±1.73
	
	
	

	4-Phenyl-2-butanone
	
	
	
	
	
	
	0.55±0.18
	
	
	2.30±0.28

	2-Methyl-propanoic acid
	0.49±0.26
	1.73±0.42
	
	
	10.65±13.30
	0.76±0.20
	
	2.64±2.80
	
	

	2-Methyl-butanoic acid
	3.78±1.49
	11.54±1.67
	
	4.71±0.64
	2.22±2.02
	10.31±1.03
	
	12.60±12.15
	
	

























Table S6. Volatile organic compounds (VOCs) tentatively identified by HS-SPME/GC-MS and criteria used for their identification. Compounds were tentatively identified by comparison of their mass spectra with the NIST v2.3 library and by their linear retention indices (LRI). Experimental LRIs (LRIexp) were calculated from a homologous series of n-alkanes (C8–C20), analyzed under the same chromatographic conditions as the samples, according to Van den Dool and Kratz [1]. ΔLRI is the absolute difference between the experimental and the reference retention index (ΔLRI = |LRIexp − LRIref|), where LRIref values were obtained from the literature for the same stationary phase; an identification was retained when ΔLRI ≤ 50 units [2]. 

	[bookmark: _Hlk218866301]Peak no.
	Identification
	LRIexp
	ΔLRI
	ID Method
	Reference

	1
	Dimethyl disulfide
	1070
	8
	MS + LRI
	[2]

	2
	1-Butanol
	1152
	10
	MS + LRI
	[2]

	3
	2-Heptanone
	1182
	8.97
	MS + LRI
	[3]

	4
	3-Methyl-1-butanol
	1212
	4
	MS + LRI
	[2]

	5
	S-Methyl-3-methylbutanethioate
	1221
	21.09
	MS + LRI
	[4]

	6
	6-Methyl-2-heptanone
	1238
	0.64
	MS + LRI
	[5]

	7
	3-Octanone
	1255
	10.75
	MS + LRI
	[6]

	8
	5-Methyl-2-heptanone
	1256
	0.11
	MS + LRI
	[5]

	9
	Methyl thiocyanate
	1269
	6.80
	MS + LRI
	[7]

	10
	Acetoin
	1281
	9.63
	MS + LRI
	[8]

	11
	2-Octanone
	1285
	16.17
	MS + LRI
	[3]

	12
	1-Octen-3-one
	1298
	13.28
	MS + LRI
	[9]

	13
	5-Methyl-5-hepten-3-one
	1318
	-
	MS
	-

	14
	2,5-Dimethyl pyrazine
	1320
	3.46
	MS + LRI
	[10]

	15
	Dimethyl trisulfide
	1368
	15.18
	MS + LRI
	[11]

	16
	2-Nonanone
	1385
	4.56
	MS + LRI
	[10]

	17
	Tetradecane
	1398
	-
	MS
	-

	18
	3-Octanol
	1400
	8.38
	MS + LRI
	[3]

	19
	Trimethyl pyrazine
	1405
	10.14
	MS + LRI
	[12]

	20
	3-Methyl-1-hexanol
	1415
	-
	MS
	-

	21
	2-Decanone
	1446
	47.02
	MS + LRI
	[3]

	22
	1-Octen-3-ol
	1456
	3.73
	MS + LRI
	[6]

	23
	Tetramethyl pyrazine
	1476
	9.89
	MS + LRI
	[12]

	24
	3,5,5-Trimethyl-2-hexene
	1487
	-
	MS
	-

	25
	3-Undecanone
	1515
	39.65
	MS + LRI
	[13]

	26
	2-Nonanol
	1524
	10.93
	MS + LRI
	[14]

	27
	2-Methyl-propanoic acid
	1572
	6.83
	MS + LRI
	[6]

	28
	2-Undecanone
	1595
	4.93
	MS + LRI
	[15]

	29
	(Z)-Undec-6-en-2-one
	1624
	-
	MS
	-

	30
	Benzeneacetaldehyde
	1631
	8.70
	MS + LRI
	[10]

	31
	3-Undecanol
	1651
	14.13
	MS + LRI
	[16]

	32
	2-Methyl-butanoic acid
	1667
	5
	MS + LRI
	[2]

	33
	Benzyl methyl ketone
	1726
	15.69
	MS + LRI
	[17]

	34
	2-Undecanol
	1730
	7.28
	MS + LRI
	[3]

	35
	Methyl nonyl ether
	1741
	-
	MS
	-

	36
	2-Tridecanone
	1805
	9.22
	MS + LRI
	[18]

	37
	4-Phenyl-2-butanone
	1859
	7.85
	MS + LRI
	[19]

	38
	Benzyl alcohol
	1873
	6
	MS + LRI
	[2]

	39
	2-Tetradecanone
	1875
	-
	MS
	-

	40
	Phenylethyl alcohol
	1910
	1.95
	MS + LRI
	[20]

	41
	4-Methylhexanoic acid
	1933
	11.66
	MS + LRI
	[5]

	42
	1-Dodecanol
	1971
	2.85
	MS + LRI
	[21]

	43
	2-Pentadecanone
	2025
	-
	MS
	-

	44
	2-Hexadecanone
	-
	-
	MS
	-

	45
	β-acorenol
	-
	-
	MS
	-

	46
	Nonanoic acid
	-
	-
	MS
	-
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