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of replicates of masticated mango and banana particles (unfractionated, 2.8, 1, 0.075 mm)

3
4
5 Figure S1. Dry matter cumulative volume (DMCV,g) time course profiles (g/mL dry matter)
6
7 during 48 h microbial fermentation in vitro. M, mango; B, banana; rep, replicate.



8 Table S1. Fruit and particle size effects on fermentation kinetics, pH, short chain fatty acids, ammonia and branched-chain ratio of
9 masticated mango and banana particles during 48 h microbial fermentation in vitro.

Treatment n DMCV.,g T TRmax Rmax Acetic Propionic Butyric Total NH3 BCR! pH
(mL/g DM) (h) (h) (mL/h) acid acid acid SCFA
Fruit
Mango 15 440.399 24.90p 19.41b 16.962 9.932 2.142 1.412 15.422 11.422 0.26° 6.362
Banana 11 113.65° 53.522 30.512 3.18b 2.91b 0.86° 0.60p 4,990 4.15b 0.282 6.502
MSD 26.23 5.87 2.85 1.08 0.25 0.076 0.047 0.41 0.95 0.008 0.20
Particle size
Unfractionated
2.8 mm 5 301.532 31.11b 22.00be 10.532 7.472 2.152 1.242 12.44a 9.782 0.27° 6.312
1 mm 7 296.032 37.75% 25.462 11.392 6.69° 1.44¢ 0.99° 10.39 7.26° 0.24¢ 6.512
0.075 mm 7 293.402 33.04b 18.95¢ 10.702 6.31° 1.29¢ 0.89¢ 9.75b 8.12ab 0.292 6.44a
MSD 7 317.482 44 454 29.422 11.732 7.512 1.67° 1.182 11.882 9.202 0.28ab 6.372
49.83 11.15 5.41 2.04 0.48 0.14 0.089 0.79 1.78 0.015 0.37
Fruit x Psize
Mango
Unfractionated 3 411.652 24.10d 17.194 14.890 9.83b 2.662 1.54a 16.102 12.61ab 0.28° 6.152
2.8 mm 4 412.409 24174 20.07¢cd 17.1320 9.40° 1.83¢ 1.25° 14.27° 10.14°b 0.25bcd 6.512
1 mm 4 445.14a 25.01¢cd 19.174 16.902b 9.30° 1.85¢ 124b 14.13b 10.00b 0.24¢cd 6.362
0.075 mm 4 485.202 26.14¢d 20.66¢°d 18.432 11.142 2.37° 1.622 17.362 13.222 0.28° 6.392
Banana
Unfractionated 2 136.35° 41.64bcd 29 .23bc 4.00¢ 3.92¢ 1.39¢ 0.78¢ 6.94¢ 5.52¢ 0.26bcd 6.54a
2.8 mm 3 140.87° 55.852 32.642 3.75¢ 3.08¢ 0.92¢ 0.64¢d 5.21d 3.43¢ 0.23d 6.512
1 mm 3 91.08p 43.47bc 18.654 2.43¢ 2.324 0.56f 0.43¢ 3.90d 4.35¢ 0.352 6.552
0.075 mm 3 93.87° 68.872 41.102 2.80¢ 2.652 0.75¢f 0.59¢de 4.574 3.83¢ 0.27¢bc 6.392
MSD 86.21 19.28 9.36 3.53 0.83 0.25 0.15 1.36 3.13 0.026 0.65
Probability
Fruit <0.0001 <0.0001 <0.0001 <0.0001 <0.0001 <0.0001 <0.0001 <0.0001 <0.0001 <0.0001 0.16
Psize 0.43 0.020 0.0002 0.180 <0.0001 <0.0001 <0.0001 <0.0001 0.0026  <0.0001 0.49
Fruit x Psize 0.0065 0.016 0.0002 0.041 <0.0001 <0.0001 <0.0001 <0.0001 0.048 <0.0001 0.52

10 abecdef Dijfferent letters within each treatment effect denote significance differences (P<0.05). DMCV.g: cumulative gas production during 48 h fermentation, T,,: half
11 time of asymptote gas production, TR.x time of maximum rate of gas production, R.,. maximum rate of gas production, SCFA: short chain fatty acids, NHs:
12 ammonia, BCR: branched-chain ratio, MSD: minimum significant difference, Psize: particle size. All SCFA and NH; values are expressed as mmol/g DM. 'All
13 individual SCFA production values are also converted using acetic acid equivalents, i.e. AAC=acetic x 60; APR=propionic x 74 x 1.21; ABU=butyric x 88 x 1.36;
14 AIBU=isobutyric x 88 x 1.36; AIVAL=isovaleric x 102 x 1.46; AVAL=valeric x 102 x 1.46. BCR=(AIBU+AIVAL+AVAL)/(AAC+APR+ABU).



