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Table S1
Sensory evaluation criteria.
	Index
	Evaluation standard
	Score

	Color
	The fruit is dark red or purplish red in color, with a dull luster
	1 ~ 4

	
	The fruit is bright red, slightly lighter or darker than jujube red, and relatively shiny.
	4 ~ 8

	
	The fruit is bright red, like a jujube.
	8 ~ 10

	Appearance
	Spindle-shaped, very flat, extremely wrinkled
	1 ~ 4

	
	Spindle-shaped, flat, wrinkled
	4 ~ 8

	
	Spindle-shaped, slightly flattened, surface without brown spots, dry, smooth
	8 ~ 10

	Taste
	Slightly sour
	1 ~ 4

	
	Moderately sweet and sour
	4 ~ 8

	
	Slightly sweet
	8 ~ 10

	Flavor
	No characteristic odor, but has an unpleasant smell
	1 ~ 4

	
	Characteristic odor is mild, with no unpleasant odor
	4 ~ 8

	
	Characteristic strong smell, strong aroma
	8 ~ 10




Table S2
Amino acid type.
	Type
	Amino acids

	Umami amino acid (UAA)
	Asp, Glu, Gln

	Sweet amino acid (SAA)
	Ala, Gly, His, Pro, Thr, Ser

	Bitter amino acid (BAA)
	Arg, Iso, Leu, Met, Val, Lys, Try, Phe, Tyr



Table S3
Relative content of flavor-presenting amino acids in LBL.
	Type
	Relative content (%)
	Average content (%)

	
	0 h
	6 h
	12 h
	18 h
	24 h
	

	UAA
	41.49 ± 0.26a
	41.25 ± 0.36a
	41.59 ± 0.15a
	37.26 ± 0.50c
	39.95 ± 0.38b
	40.31

	SAA
	23.64 ± 0.26c
	23.95 ± 0.41c
	22.26 ± 0.17d
	29.93 ± 0.29a
	26.53 ± 0.10b
	25.26

	BAA
	31.93 ± 0.09bc
	32.72 ± 0.75b
	34.61 ± 0.15a
	31.69 ± 0.25c
	32.10 ± 0.37bc
	32.61


Note: Different lowercase letters following the same data indicate significant differences (p < 0.05), the same as in the following tables.

Table S4 
Thresholds and ROAV of VOCs of LBL during HAD process.
	Compound
	Threshold Value
(µg/kg)
	ROAV
	Flavor Description

	
	
	0 h
	6 h
	12 h
	18 h
	24 h
	

	Pentyl acetate
	43
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	fruity

	Ethyl 3-methylbutyrate
	6.89
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	apple and mulberry odor

	Ethyl butyrate
	3
	0.11
	0.13
	0.92
	0.67
	1.70
	apple, pineapple, and banana odor

	Octanal
	0.7
	0.57
	0.38
	0.69
	0.61
	0.86
	orange and honey odor

	Octanol
	120
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	Oils, citrus and rose odor

	2-Ethylhexanol
	270000
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	rose, herb odor

	3-Octanone
	18
	0.46
	0.62
	2.87
	1.35
	2.76
	mushroo, cheese, fruity

	1-Octen-3-one
	0.005
	100.00
	100.00
	100.00
	100.00
	100.00
	mushroom and metallic odor

	2-Heptanone
	140
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	banana, cheese, medical flavor

	3-Methylpentanoic acid
	886
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	medical flavor, fruity

	2-methylbutyric acid
	0.7
	0.45
	0.43
	2.32
	0.88
	2.14
	cheese, fruity

	Butyric acid
	240
	<0.1
	<0.1
	<0.1
	0.18
	0.29
	sour cream odor

	2-methylpentanoic acid
	63490
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	grassy

	n-Pentanoic acid
	320
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	acid

	Linalool
	4.
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	sweet fragrance

	Caryophyllene
	1860
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	Camphor odor

	Styrene
	65
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	resin, floral

	2,3,5-trimethylpyrazine
	9000
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	nutty

	2-ethylfuran
	2.3
	<0.1
	<0.1
	0.23
	<0.1
	0.23
	bean, bread, malt, toasted

	2,3-dimethylpyrazine
	1.8
	<0.1
	<0.1
	0.22
	<0.1
	0.11
	baked, creamy, and meaty

	2-acetylpyrrole
	170000
	<0.1
	<0.1
	<0.1
	<0.1
	<0.1
	walnut, licorice, toasted bread, roasted hazelnut, and fishy



