Supplementary Material

TABLE Al: Quality parameters of avocado pulp experiments according to the experimental design RSM 22 (Day 0).

Experiment (Tr;]rlr;](; Temp()fcr:?ture L* a* b* c* h® (% Sceiicci:itgcid)
El 1,5 68 57.30° -13.88 35.78 38.382 111.202 0.51012
E2 8,5 68 60.182 -14.02 36.21 38.832 111.162 0.4606°
E3 1,5 82 60.192 -12.31 35.42 37.50° 109.67° 0.48882
E4 8,5 82 61.592 -12.38 35.22 37.33° 109.87° 0.49822
ES 10 75 60.202 -13.18 35.84 38.182 110.192 0.47942
E6 0 75 56.26°¢ -14.30 36.18 38.912 111.562 0.5172
E7 5 65 58.73° -16.64 36.65 40.252 114.422 0.49262
E8 5 85 63.432 -13.95 36.62 39.182 110.862 0.48882
E9 5 75 59.30° -12.47 35.96 38.062 109.19° 0.48882

E10 5 75 59.38° -12.46 35.93 37.982 109.2° 0.48882
E1l 5 75 59.09P -12.44 35.96 38.112 109.17° 0.48882




TABLE A2: Quality parameters of avocado pulp experiments according to the experimental design RSM 22 (Day 7).

Experiment (Tr;]rlr;](; Temp()fcr:?ture L* a* b* c* h® (% Sceiicci:itgcid)
El 1,5 68 60.302 -12.88 36.78 38.972 109.302 0.57342
E2 8,5 68 60.182 -12.30 37.05 39.042 108.362 0.58762
E3 1,5 82 60.192 -9.51 34.46 35.75° 105.42° 0.55342
E4 8,5 82 61.592 -9.80 35.73 37.052 105.34° 0.55462
ES 10 75 60.202 -9.78 35.04 36.382 105.60° 0.5452b
E6 0 75 56.26°¢ -3.52 33.29 33.47° 96.04¢ 0.6112
E7 5 65 58.73° -12.89 35.17 37.462 110.132 0.57342
ES8 5 85 63.432 -12.05 36.04 38.002 108.492 0.4982°
E9 5 75 59.30° -2.68 33.48 33.59P 94.58¢ 0.5642

E10 5 75 59.38P -5.20 33.12 33.52° 98.93¢ 0.5642
E11l 5 75 59.09° -5.11 34.48 34.86° 98.43¢ 0.5642




TABLE A3: Quality parameters of avocado pulp experiments according to the experimental design RSM 22 (Day 14).

Experiment (Tr;]rlr;](; Temp()ia (r:f;\ture L* a* b* C* h° % Sceiiccj:itgci d)
El 1,5 68 59.03° -11.04 37.32 38.922 106.482 1.15622
E2 8,5 68 59.51° -10.30 36.73 38.152 105.66" 0.99732
E3 1,5 82 60.042 -9.51 34.46 35.75° 105.42° 0.5734P
E4 8,5 82 61.592 -9.80 35.73 37.052 105.34° 0.5734b
ES 10 75 60.202 -0.78 35.04 36.382 105.60° 0.6486"
E6 0 75 53.69¢ -3.52 33.29 33.47° 96.04¢ 1.39122
E7 5 65 56.73° -12.89 35.17 37.462 110.132 0.97762
E8 5 85 63.432 -12.05 36.04 38.002 108.492 0.5076P
E9 5 75 57.30° -2.68 33.48 33.59° 94.58¢ 0.6023°
E10 5 75 57.38° -5.20 33.12 33.52° 98.93¢ 0.6023°
E11 5 75 57.09° -5.11 34.48 34.86° 98.43¢ 0.6183°




TABLE A4: Quality parameters of avocado pulp experiments according to the experimental design RSM 22 (Day 21).

Experiment (Tr;]rlr;](; Tem;zfcr:?ture L* a* b* c* h® (% Sceiicci:itgcid)
El 1,5 68 57.49b -9.33 39.74 40.822 103.212 1.20392
E2 8,5 68 57.85° -2.55 32.73 32.83° 94.45b 1.03782
E3 1,5 82 59.022 -3.06 33.62 33.76° 95.19° 0.5859¢
E4 8,5 82 64.742 -7.30 34.67 35.43° 101.892 0.6172°
ES 10 75 64.652 -7.53 34.61 35.42b 102.272 0.6263P
E6 0 75 49.44°¢ 3.18 28.45 28.63°¢ 83.62°¢ 1.44412
E7 5 65 53.60° -4.99 31.55 31.95° 98.992 1.03492
ES8 5 85 67.382 -10.52 37.56 39.002 105.642 0.5384¢
E9 5 75 52.60° 3.56 29.64 29.86° 83.15°¢ 0.6265P
E10 5 75 52.15° 4.55 30.54 30.88 81.52¢ 0.6374°
E1ll 5 75 54.58° 1.72 30.38 30.43° 86.76°¢ 0.6459P




TABLE A5: Quality parameters of avocado pulp experiments according to the experimental design RSM 22 (Day 28).

Experiment (Tr;]rlr;](; Temp()ia (r:f;\ture L* a* b* C* h° % Sceiiccj:itgci d)
El 1,5 68 53.23° -1.77 40.71 41.452 100.812 1.26902
E2 8,5 68 54.71° -0.10 30.47 30.47° 90.19° 1.0904°
E3 1,5 82 57.07° 0.10 31.23 31.23° 89.81° 0.5922¢
E4 8,5 82 62.582 -6.12 32.48 33.062 100.672 0.6486°
ES 10 75 62.592 -6.80 35.43 36.082 100.862 0.6110°
E6 0 75 49.64¢ 2.75 26.58 26.72°¢ 84.08° 1.49462
E7 5 65 51.88° -4.67 29.52 29.89° 98.98P 1.0904°
E8 5 85 65.752 -10.08 37.21 38.552 105.162 0.5546°
E9 5 75 47.65° 5.31 25.35 25.90¢ 78.16° 0.6583¢

E10 5 75 47.69¢ 5.62 25.29 25.91¢ 77.46° 0.6682¢
E1ll 5 75 47.98° 5.82 26.13 26.77°¢ 77.44°¢ 0.6682¢




TABLE A6: Quality parameters of avocado pulp experiments according to the experimental design RSM 22 (Day 35).

Experiment (Tr;]rlr;](; Temp()ia (r:f;\ture L* a* b* C* h° % Sceiiccj:itgci d)
El 1,5 68 52.69° -7.58 43.06 43.732 99.982 1.32542
E2 8,5 68 53.32° 1.60 30.58 30.62° 87.00° 1.0998°
E3 1,5 82 55.96° 1.46 33.71 33.74° 87.51° 0.705¢
E4 8,5 82 64.482 -4.51 34.17 34.47° 97.522 0.6486°
ES 10 75 65.492 -6.60 35.37 35.98° 100.572 0.6204¢
E6 0 75 45.57¢ 3.98 25.07 25.38¢ 80.97¢ 1.55102
E7 5 65 49.50° -2.46 26.41 26.53¢ 95.332 1.0998°
E8 5 85 68.252 -10.18 39.85 41.132 104.332 0.5546¢
E9 5 75 46.53° 5.49 27.20 27.75° 78.59¢ 0.7281°

E10 5 75 46.18° 5.62 27.39 27.96° 78.40¢ 0.7163°
E11 5 75 46.89¢ 5.30 27.89 28.39¢ 79.23¢ 0.7163¢




TABLE A7: Quality parameters of avocado pulp experiments according to the experimental design RSM 22 (Day 49).

Experiment (Tr;]rlr;](; Temp()ia (r:f;\ture L* a* b* C* h° % Sceiiccj:itgci d)
El 1,5 68 51.51° 2.20 28.61 28.70° 85.60° 1.43822
E2 8,5 68 52.38° 2.38 26.71 26.82°¢ 84.92b 1.21262
E3 1,5 82 53.51° 3.08 29.70 29.86° 84.07° 0.9024°
E4 8,5 82 61.472 -3.37 32.60 32.78° 95.902 0.8178P
ES 10 75 63.132 -6.46 39.69 40.222 99.242 0.705¢
E6 0 75 40.35¢ 4.64 20.73 21.24¢ 77.39°¢ 1.74842
E7 5 65 45.52¢ -2.59 24.48 24.62°¢ 96.032 1.2692
E8 5 85 66.672 -0.54 37.53 38.722 104.262 0.5734¢
E9 5 75 44.79¢ 6.06 29.60 30.21° 78.43¢ 0.846"

E10 5 75 45.38° 5.53 29.70 30.21° 79.45¢ 0.846°
E1ll 5 75 45.26° 5.36 29.44 29.92b 79.68°¢ 0.846°
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Figure Al: Avocado pulp samples (Day 0).



Figure A2: Avocado pulp samples (Day 7).



Figure A3: Avocado pulp samples (Day 14).
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Figure A4: Avocado pulp samples (Day 21).
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Figure A5: Avocado pulp samples (Day 28).
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Figure A6: Avocado pulp samples (Day 35).
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Figure A7: Avocado pulp samples (Day 49).
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Figure A8: pH level evolution of experiments of avocado Pulp during 49 days of storage at 6°C.



