Table S1 Correlation coefficients between the disease severity index, chlorophyll a, chlorophyll b, total chlorophyll content, fresh weight, and the length of tomato seedlings
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	Chl b
	Chl T
	FWS
	SL
	DSI

	Chl a
	0.046
	0.947**
	0.594*
	0.479
	-0.395

	Chl b
	
	0.365
	0.003
	0.370
	-0.311

	Chl T
	
	
	0.555*
	0.566*
	-0.468

	FWS
	
	
	
	0.841**
	-0.902**

	SL
	
	
	
	
	-0.938**


*Significant at a level of 5%
**Significant at a level of 1% 
DSI: Disease Severity Index; Chl a: chlorophyll a; Chl b: chlorophyll b; Chl T: total chlorophyll content; FWS: fresh weight of seedlings; SL: seedling length

Table S2 Correlation coefficients between the fruit firmness, potential of hydrogen, electrical conductivity, water content, juice yield, titratable acidity, Brix degree, color density (L and a/b); nitrate content, percentage of fruit area covered by grey mold, disease severity index, catalase and peroxidase activities, polyphenol oxidase, ascorbate peroxidase, total phenolic content, total protein content, and malondialdehyde 
	
	pHa
	EC
	WC
	JY
	TA
	Brix
	L
	a/b
	NC
	PFA
	DSI
	POX
	PPO
	CAT
	APX
	TPC
	TP
	MDA

	FF
	-0.974**
	-0.323
	-0.938**
	0.700**
	0.867**
	0.224
	-0.516*
	-0.460
	-0.749**
	-0.850**
	-0.835**
	0.792**
	-0.786**
	-0.038
	0.639*
	0.217
	-0.896**
	-0.760**

	pH
	
	0.456
	0.856**
	-0.751**
	-0.866**
	-0.295
	0.547*
	0.485
	0.827**
	0.897**
	0.845**
	-0.710**
	0.666**
	0.090
	-0.747**
	-0.310
	0.951**
	0.808**

	EC
	
	
	0.070
	-0.659**
	-0.202
	-0.102
	0.277
	-0.057
	0.765**
	0.660**
	0.608*
	0.253
	-0.074
	-0.138
	-0.915**
	-0.532*
	0.691**
	0.756**

	WC
	
	
	
	-0.518*
	-0.750**
	-0.107
	0.367
	0.397
	0.530*
	0.704**
	0.747**
	-0.868**
	0.943**
	-0.123
	-0.379
	-0.038
	0.719**
	0.633*

	JY
	
	
	
	
	0.786**
	-0.240
	-0.822**
	-0.255
	-0.961**
	-0.649**
	-0.547*
	0.330
	-0.309
	-0.323
	0.819**
	-0.041
	-0.823**
	-0.608*

	TA
	
	
	
	
	
	0.059
	-0.791**
	-0.543*
	-0.767**
	-0.612*
	-0.504
	0.757**
	-0.514
	-0.519*
	0.551*
	-0.050
	-0.772**
	-0.451

	Brix
	
	
	
	
	
	
	0.273
	-0.376
	0.011
	-0.395
	-0.387
	0.129
	-0.003
	0.084
	0.208
	0.826**
	-0.264
	-0.334

	L
	
	
	
	
	
	
	
	0.488
	0.735**
	0.314
	0.176
	-0.379
	0.129
	0.654**
	-0.507
	0.314
	0.525*
	0.166

	a/b
	
	
	
	
	
	
	
	
	0.315
	0.228
	0.203
	-0.415
	0.219
	0.375
	-0.219
	-0.071
	0.329
	0.119

	NC
	
	
	
	
	
	
	
	
	
	0.769**
	0.679**
	-0.317
	0.297
	0.241
	-0.926**
	-0.212
	0.913**
	0.746**

	PFA
	
	
	
	
	
	
	
	
	
	
	0.955**
	-0.464
	0.560*
	-0.195
	-0.838**
	-0.567*
	0.946**
	0.943**

	DSI
	
	
	
	
	
	
	
	
	
	
	
	-0.451
	0.666**
	-0.381
	-0.756**
	-0.578*
	0.890**
	0.968**

	POX
	
	
	
	
	
	
	
	
	
	
	
	
	-0.797**
	-0.157
	0.101
	-0.131
	-0.489
	-0.299

	PPO
	
	
	
	
	
	
	
	
	
	
	
	
	
	-0.358
	-0.161
	0.057
	0.521*
	0.537*

	CAT
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	-0.037
	0.327
	0.033
	-0.369

	APX
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	0.517*
	-0.897**
	-0.844**

	TPC
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	-0.428
	-0.608*

	TP
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	0.904**


*Significant at a level of 5%
**Significant at a level of 1% 
FF: fruit Firmness; pH: potential of hydrogen; EC: electrical conductivity; WC: water content; JY: juice yield; TA: titratable acidity; Brix: Brix degree; L: color density; L) a/b: color density a/b; NC: nitrate content; PFA: percentage of fruit area covered by grey mold; DSI: disease severity index; POX: peroxidase; PPO: polyphenol oxidase; CAT: catalase; APX: ascorbate peroxidase; TPC: total phenolic content; TP: total protein content; MDA: malondialdehyde

