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Supplementary Figure 1 The POD and PPO activities of fresh mangoes during ripening (A), and the 5-HMF contents and NEBI of dried mangoes at different ripening stages (B).
Notes: POD: peroxidase; PPO: polyphenol oxidase; 5-HMF: 5-hydroxymethyl furfural; NEBI: non-enzymatic browning index.
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Supplementary Figure 2 Effect of ripening stage on the drying time of mangoes.

Supplementary Table 1 Volatile compounds identified in fresh mango and aroma-active compounds obtained from OAV.
	No.
	Odorant
	LRI
	ID
	Concentration (ug/kg d.b.)
	OAV

	
	
	DB-WAX
	
	RS-1
	RS-2
	RS-3
	RS-4
	

	Hydrocarbon-terpene

	1
	humulene
	1567
	MS/RI
	419.55 ± 82.47d
	2942.71 ± 148.65a
	1822.43 ± 181.65b
	705.73 ± 45.67c
	>1

	2
	β-caryophyllene
	1482
	MS/RI
	619.41 ± 114.66d
	5842.22 ± 51.82a
	3239.23 ± 70.36b
	1291.67 ± 115.07c
	>1

	3
	β-selinene
	1462
	MS/RI
	76.32 ± 11.73d
	716.26 ± 52.17a
	400.08 ± 84.98b
	255.84 ± 35.72c
	-

	4
	α-gurjunene
	1407
	MS/RI
	-
	310.29 ± 61.77a
	215.64 ± 8.15a
	61.03 ± 17.50b
	-

	5
	4-carene
	903
	MS/RI
	-
	89.21 ± 0.06c
	3186.63 ± 308.37a
	306.17 ± 11.97b
	-

	6
	β-myrcene
	942
	MS/RI
	-
	3352.20 ± 66.08b
	7095.28 ± 69.02a
	-
	>1

	7
	α-terpinene
	1036
	MS/RI
	-
	551.13 ± 61.94a
	535.50 ± 86.95a
	-
	-

	Other hydrocarbon

	8
	p-cymene
	1027
	MS/RI
	422.59 ± 19.39b
	1635.45 ± 125.61a
	1476.67 ± 231.95a
	761.88 ± 262.75b
	>1

	9
	p-(1-propenyl)-toluene
	1099
	MS/RI
	-
	336.48 ± 1.49a
	344.66 ± 22.42a
	155.74 ± 53.75b
	-

	10
	n-undecane
	1477
	MS/RI
	-
	-
	54.77 ± 4.61a
	39.04 ± 11.73a
	-

	11
	2-methyl-1-phenylpropene
	1062
	MS/RI
	-
	-
	68.80 ± 3.64a
	40.18 ± 3.68b
	-

	12
	methoxybenzene oxime
	1284
	MS/RI
	-
	-
	82.92 ± 9.04a
	72.78 ± 8.18a
	-

	Aldehyde

	13
	hexanal
	789
	MS/RI
	216.25 ± 25.82a
	51.14 ± 0.58c
	35.82 ± 6.12c
	142.04 ± 27.46b
	>1

	14
	nonanal
	1089
	MS/RI
	1164.52 ±139.02a
	89.75 ± 6.71d
	199.16 ± 36.78b
	158.70 ± 15.23c
	>1

	15
	heptanal
	889
	MS/RI
	118.55 ± 8.65a
	12.95 ± 1.67c
	2.66 ± 0.43d
	26.75 ± 7.15b
	>1

	16
	(E,Z)-2,6-nonadienal
	1106
	MS/RI
	-
	-
	
	74.00 ± 4.71
	-

	Alcohol

	17
	1-hexanol
	844
	MS/RI
	218.59 ± 29.20a
	77.06 ± 4.62c
	79.87 ± 4.75c
	123.74 ± 14.64b
	<1

	18
	(Z)-3-hexen-1-ol
	852
	MS/RI
	631.68 ± 105.14b
	107.23 ± 12.62d
	415.27 ± 30.88c
	1148.37 ± 179.92a
	>1

	19
	2-ethyl hexanol
	978
	MS/RI
	83.15 ± 32.15a
	52.18 ± 10.20b
	87.09 ± 19.35a
	62.73 ± 5.76ab
	-

	20
	(E,Z)-3,6-nonadien-1-ol
	1161
	MS/RI
	-
	-
	195.59 ± 21.77a
	124.84 ±19.08b
	<1

	21
	(Z)-2-penten-1-ol
	-
	MS
	-
	-
	57.69 ± 29.77
	-
	-

	22
	mentha-1,5-dien-8-ol
	1110
	MS/RI
	-
	319.58 ± 12.67a
	52.04 ± 4.82b
	-
	-

	23
	3-methyl-1-butanol
	-
	MS
	-
	682.99 ± 0.08
	-
	-
	-

	Acids

	24
	butanoic acid
	-
	MS
	-
	133.00 ± 1.67b
	346.05 ± 34.50a
	41.85 ± 5.37c
	<1

	25
	2-nonynoic acid
	1277
	MS/RI
	-
	-
	-
	18.23 ± 2.78
	-

	Ester

	26
	ethyl butyrate
	768
	MS/RI
	-
	1341.24 ± 128.18b
	5335.76 ± 699.74a
	-
	>1

	27
	ethyl 3-hydroxybutyrate
	932
	MS/RI
	-
	1993.66 ± 278.95b
	3002.60 ± 111.89a
	-
	>1

	28
	ethyl methacrylate
	735
	MS/RI
	-
	6965.02 ± 213.39b
	8475.76 ± 397.75a
	-
	-

	29
	γ-octalactone
	1167
	MS/RI
	-
	-
	90.74 ± 6.39a
	105.14 ± 9.36a
	>1

	30
	2,2,4-trimethyl-1,3-pentanediol 1-isobutyrate
	1403
	MS/RI
	-
	-
	14.78 ± 0.28a
	13.02 ± 0.53a
	-

	Ketone

	31
	isophorone
	1082
	MS/RI
	-
	-
	31.68 ± 5.19a
	30.06 ± 3.05a
	-



	Substances
	Numbering

	humulene
	A1

	β-caryophyllene
	A2

	β-myrcene
	A3

	p-Cymene
	A4

	hexanal
	A5

	nonanal
	A6

	heptanal
	A7

	(Z)-3-hexen-1-ol
	A8

	ethyl butyrate
	A9

	ethyl 3-hydroxybutyrate
	A10

	γ-Octalactone 
	A11

	octanal
	A12

	decanal
	A13

	butanoic acid
	A14

	ethyl Hexanoate
	A15

	ethyl caprylat
	A16


Supplementary Table. 2 Numbering table of main aroma-active components (OAV ≥ 1) in fresh mangoes and dried mangoes.
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