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Table S1 Effect of edible coatings on the luminosity (L *) of tomatoes during storage

Luminosity (L*)

Formulatio Number of Storage Days
n 0 4 8 12 16 20 24 28 32 36 40 44 48
Control 47.374+2.154 43.774+1.97°AB 38.70+£3.05"B  38.37+1.95B 39.7343.76B 38.40+6.24B n.d. n.d. n.d. n.d. n.d. n.d. n.d.
47.83+5.952bA 47.004£5.272AB

1 49.27+0.1284 48.70+4.872bA 48.83+3.0724A 783 BS 95 44.770+£3.080ABC 45 4743 .622ABC 44 70+£2.572ABC 45 .9043.122ABC 7.00 CS 7 45.734£1.002ABC 43.134]1.72deABC 42.00+1.4745C 40.704£1.05<€

2 48.33+].3824B 50.27+1.0120A 50.2742.502A  44.60+£2.00°BC  45.90+4.623ABC  46.17+2.482ABC  46.77+4.112ABC 45 80+4.372ABC 43 97+2 843BC 43.00+2.782BC 44.53+2 2()edeBC 41.87£1.179C  45.60+2.652bABC
49.60+1.712AB .5043.222bA 48.50+2.262AB 49.40+2.002AB

3 9.60 c 7 52.07£2.354 51.9742.012A 50.50 B3 48.67+5.202ABC 48 23+5.862ABC  4720+3.012ABC  47.90+3.032ABC 8.50 c 6 46.0043.403ABC 45.43+]1.76bedBC 9:40 c 00 44.13+0.67°C

i +1. aAB X +0. abABC . +1. aA . +1. aBCD . +1. aDEF . +2. aCDEF . +1. aABCD . +0. abcdCDEF
4 49.23 Cl 17 48.97 (1)340 49.93 Bl 12 50.30+1.912vA  47.03+(.582CPEF 4723 lSO 4633 é70 46.47 2664 45.60+1.392EFG 4773 1E77 4650 0098 44.2741 .45¢dFG 43.90+1.106
. +3. aA
5 48.43+]1.742AB 50.63+0.7620A 4870 133 84 51.70+£2.1024 44.97+0.932bBC 43.30+1.57%€ 45.53+0.5028C 44.90+1.932BC 44.17+4.74C 43.23£1.06%¢ 48.43+0.652bAB 48.47+£0.902AB 45 47+].722bBC
33+].5324B 4309024 (67+2.952ABC 33+1.97248¢
6 49.33 Cl >3 50.5041.4820AB 50.43 BO 20 50.90+3.3724 47.67 2D95 46.67+£3.202BCD  46.23+1.40%CD  47.17+£0.502ABCD 45 5742 862CD 45.77+1.332CD 49.53+].442ABC 45.30+0.87¢P 4733 ]1)97
.034£2.6624  49.07+4.50bA

7 46.83+£0.912AB 51.1741.5520A >0 O3B 66 9.07 B 30 49.57+2.412AB 48.77+5.528A8 47.50+3.472A8 46.57+4.132AB 46.53+£3.552AB 45.33+£0.64B 45.03+].23¢cdB 46.53+1.31bcAB 44 87+]1.]19bB
49.37+2.622AB

8 c 47.97+£0.67°ABC 52 37+1.48A  51.60+2.212AB 46.974+3.762BC 46.3343.767CD 46.504+4.207CD 45.204+2.032CD 46.60+3.702CD 44.80+1.66*CD 41.7740.98<D 45.73+£2.480<CD 44 30+0.10bCP
49.10+0.7524B 48.83+2.322AB

9 9-10£0.75 51.20+0.8720AB 51.87£0.4724  51.43£1.0724  49.73£0.642ABC 49 47+].792ABC 49 20+£2.952ABC 48 63+2.4(02ABC 8.83+2.3 48.1743.783ABC 47.37+3.467bBC 46.97+1.458bcC 46.17+0.680C

C

C

2Values that do not bear the same lowercase letter(s) within a column and the same uppercase letter(s) within a row are significantly different (p <0.05). 1 (10 gL' AS,0mL L' EO,5gL"BW),2(10gL " AS,2.5mLL'EO,5¢gL'BW),3(10gL1AS,5
mLL'EO,5gL'"BW),4(15gL1AS,0mLL"'EO,5gL"'BW),5(15gL1AS,25mLL'EO,5gL'BW),6(15gL'AS,5mLL'EO,5¢gL'BW),720gL'AS,0mLL'EO,5gL'BW),820gL"'AS,25mLL!'EO,5gL!'BW),9(20gL"!
AS,5mL L' EO, 5 g L' BW); n.d., not determined.


mailto:chathurisnnk@sjp.ac.lk

Table S2 Effect of edible coatings on the red intensity (a*) of tomatoes during storage ?

Red intensity (a*)
Number of Storage Days
Formulation
0 4 8 12 16 20 24 28 32 36 40 44 48
Control -5.00£1.40%¢  19.33+0.572B  23.57+0.712AB  22.70+6.832AB 245742 66°AB 26.40+3.6424 n.d. n.d. n.d. n.d. n.d. n.d. n.d.
1 -3.70+£1.593  6.2746.10°C  11.8741.91%8€  10.97+7.80°C 18.90+0.95% 20.13+2.372bA 20.60+1.7624 18.57+£5.45%4 17.80+3.082AB 20.00+1.4434 20.87+1.2284 23.13+1.16% 20.07+4.2234
2 -6.23+£1.209F  -2.43+4 15¢FF 3.97+0.57¢F 13.90£3.50°P  18.07+5.443BCD  16.90+5.97bCD 18.80+5.372BCD 19.10£5.45%BCD  20.83£3.0934BCD 19 40+£4.692BCD 24 97+2.16%AB 26.77+1.1534 21.90+1.5134BC
3 -4.97+£1.0426  -0.60+3.44°FG  1.0742.69FC 5.30+6.1 | bEF 11.0744.043PE 11.83+3.70<P 18.4744.752ABCD 15 .97+3,1438CD 14.47+2.672CD 23.304+2.15% 21.20+4.832AB  17.03+2.862ABCD  2().67+1.082ABC
4 -5.2340.843F  -4.07+2.46¢F 2.73+1.69°F 9.4342.235P 16.27+4.882BC 13.73£3.7]1beCD 15.7743.56%B¢ 18.97+6.622ABC 18.20+5.332ABC 17.47£1.70%4BC  20.47+2.042AB 23.00+0.6134 21.33+1.2534B
5 -5.60+0.525¢  -4.30£1.00¢¢ 3.574+0.96°8 6.60+1.39%8 19.50+1.4424 19.67+2.29%4 19.474+0.4924 21.4742.584 19.00+1.8424 19.40+4.6924 20.77+1.0234 18.90+£3.3124 21.83£1.48%4
6 -5.234+0.47¢€  -0.10£4.60PE  3.53+5.09°PE 7.77+5.65%P 16.00+£2.2128¢ 16.07+2.31b¢BC 18.37+1.668 18.47+1.86%8 18.27+3.5528 21.90+1.80%AB 18.97+£2.3128 31.27£17.1324 19.80+1.4428
7 -5.8742.05%F  -5.60+1.65°F 5.2743.44<D 8.13+6.420D 11.374£11.942¢P  12.2045.06¢BCP 19.10+5.372ABC 19.77+6.1334BC 18.90£5.6534BC 23.40+1.78A 21.57+1.8234B  20.73£].1534BC 22.30£1.3134
8 -5.80+0.602P  -3.3743.44¢CD ] 4741.765C 6.43+5.3558 16.57+4.2724 19.20+4.67bcA 19.93+5.084 20.60+3.50%4 20.434+3.772A 22.03+1.96%4 22.70+1.4284 18.07+1.40% 19.47+1.4624
9 -5.404£2.163F  -4.10+2.05¢F 2.93+0.70°F 7.87+0.76°P 13.8342.442€ 13.83+2.690<C 14.80+0.802B¢ 16.70+4.962ABC 16.40+3.002ABC 19.43+4.2124B 19.5743.292A8 19.63+1.482AB 20.30+0.9234

2Values that do not bear the same lowercase letter(s) within a column and the same uppercase letter(s) within a row are significantly different (p <0.05). 1 (10 gL' AS,0mL L' EO,5gL'BW),2 (10gL ' AS,2.5mLL"'EO,5gL'BW),3(10gLAS,5
mLL'TEO,5gL !BW),4(15gL"AS,0mLL"'EO,5gL'BW),5(15gL"AS,25mLL'EO,5gL'BW),6(15gL'AS,5mLL"'EO,5gL!'BW),7(20gL"'AS,0mLL'EO,5gL'BW),820gL"'AS,25mLL"'EO,5gL'BW),9(20¢gL"!
AS,5mL L' EO, 5 g L"! BW); n.d., not determined.

Table S3 Effect of edible coatings on the yellow intensity (b*) of tomatoes during storage ?

Yellow intensity (b*)

Number of Storage Days
Formulation
0 4 8 12 16 20 24 28 32 36 40 44 48
Control 43.90+£3.5328  52.4342.50%A 45.77+4.373A8 39.03£6.12°B 45.7344.653A8 53.3743.842A n.d. n.d. n.d. n.d. n.d. n.d. n.d.
1 42.37+1.5938  50.17+2.95%A8 53.9343.692A 53.3045.373A 47.60+6.1234B 53.2746.70%4 50.5742.892AB 49.77+6.072AB 53.47+7.34%4 49.43+1.05°4AB  48.33+0.61°AB 48.90+1.15%48 50.1743.782AB

2 42.23+42.20%  46.8743.70°F  49.7743.023ABCD  48.5044.50PBC0  51.77+1.767ABCD  53.3041.392ABC  52.13+42.643ABCD 51,5342 20%ABCD 49, 10+£3.983ABCD 48, 1(0+2.854CP 54.374£3.17°4  52.43+£2.38%ABCD 54174336348
3 40.90+0.56°P  45.7343.433CD  50.20+7.313ABC  5]1.93+3.97ABC 57 17+]1.3634B 50.00+2.88BC 52 47+3.792ABC 52 8(+7.212ABC 53.60+1.482AB 54.9043.1430AB 52 70+(.62°ABC 57.77+4.1124 50.30+0.953B¢
4 40.83+3.18%C  45.4748.923BC  48.93+7.81348 55.80+6.41304 54.00+1.00%AB 53.9741.042A8 52.0342.18%AB 53.5742.06%A8 53.0742.26%AB 56.50+4.51204 53.03+1.46%48 50.37+1.65%48 51.3344.702AB
5 40.37+2.7180 43.10+2.87P 43.07+2.183P 48.73+1.51%C 51.43+2.402¢ 48.43+0.45%C 51.47+3.14%C 49.90+2.36%¢ 49.73+3.01%¢ 49.70+0.87¢4C 57.17+1.61%4 55.60+1.672AB 52.57+1.46%5¢
6 41.20+£1.55%8  49.40+£9.722AB  49.60+8.442A8 51.40+2.953AB 55.13+4.63%A 52.53+4.522A8 51.2041.873AB 53.70+2.632A8 51.87+4.382AB  53,5042.59abcdAB 59 374D 6834 41.83+17.7838 53.87+4.112AB
7 43.60+2.65%C  43.13+1.723¢ 46.93+2.8528C 48.50+3.06°5C  49.73+12.0434BC  5(0.13+3.732ABC 53 60+1.3234B 53.5043.30%A8 54.334£2.03%4B  53.4741.97cdAB 54 4343 16548 56.67+1.632A 54.7741.532A8
8 41.87+£2.313¢  42.70+0.823€ 50.97+43.712AB 55.97+2.9204A 54.004£3.75% 54.60+5.812A 52.13+2.9424 52.93+3.15% 53.77+4.20% 50.93+1.96<dAB 45 874+1.80°BC 51.9343.70%A 49.90+1.302AB
9 43.57+1.018P  46.07+2.892P  51.1346.192BC 58.00+1.05248 55.17+7.29%A8 55.80+2.082AB 58.43+5.164B 54.90+1.232A8 59.234+3.6124 58.60+5.912A8 53.93+4.40b4B 50.80+2.453C  51.77£1.622ABC

aValues that do not bear the same lowercase letter(s) within a column and the same uppercase letter(s) within a row are significantly different (p <0.05). 1 (10 gL' AS,0mL L' EO,5gL"'BW),2(10gL " AS,25mLL'EO,5¢gL'BW),3(10gL"AS,5
mLL1TEO,5gL!'BW),4(15gLTAS,0mLL'EO,5gL"'BW),5(15gL"AS,2.5mLL"'EO,5gL"BW),6(15gL1AS,5mLL"'EO,5gL"BW),7(20gL1AS,0mLL"'EO,5gL"'BW),820gL1AS,25mLL"'EO,5gL'BW),9(20¢gL"!
AS,5mL L' EO, 5 g L"! BW); n.d., not determined.



Table S4 Effect of edible coatings on the total color difference (AE) of tomatoes during storage ?

Total color difference (AE)

Number of Storage Days
Formulation
0 4 8 12 16 20 24 28 32 36 40 44 48
Control 26.23+1.3724 30.35£1.8234  30.18+7.502A 30.984+4.0524 34.7245.1324 n.d. n.d. n.d. n.d. n.d. n.d. n.d.
1 13.78+2.77%C 19.85+2.04%B 19.98+4.85%B  24.52+42.1134B 27.50+2.64bA 26.40+£2.78%4  24.79+4.532AB  2557+1.0734B  25.06+2.86°AB  26.06+2.7334  28.63+1.0034 26.69+4.4334
2 - 7.2244.2]bE 13.53£2.15%F  21.51+4.50°®  26.83+4.43°CD  26.07+5.60°C0  27.64+4.18BCD  27,66+4.97BCD 28 5243 492ABCD 27 3444 352BCD 34 07+£1.46*8  353441.1424  31.1240.5024BC
3 - 7.06+4.65°F 11.82+6.83°PE  [5.36+5.95YCD 23 .59+3.802ABC  20.06+£1.039BC  26.4144.90248  24,53+7.04248 23,3343 492ABC 32 124]1.9924  29.17+546°4  27.99+3.3124AB  27.88+2.092AB
4 - 5.2245.71¢P 11.65+4.65°C  21.20£3.91%B  2572+3.372AB 23 48+1.9204AB 243542 928AB 279344 452AB  27.3]+2.892AB 28.27+£3.102A  28.704+2.894  30.45+1.31%4 29.4144.1534
5 - 4.00+3.02¢P 10.43+0.92¢C 15.63+0.84B 27.83+1.7724 27.16£1.97bA 27.70+1.4584 29.20+2.84a4 27.17+2.4524 27.44+3.7024 31.43+1.212A 29.04+2.5224 30.30+£1.9124
6 - 10.67£8.03%0  13.00+7.41%D  17.54+£2.80°CP  25.95£1.622BC  24.86+1.76°4BC  2593+£2.29°BC  26.98+1.682BC  26.60+3.382BC  30.23+£0.38°AB  30.40+1.16*AB  39.76+17.852A  28.43+1.302ABC
7 - 5.25+0.82¢F 13.29+2.31%F  16.14+7.07°PE  21.77+£11.223BCD  20.574+0.769CPE 273842 352ABC 28 2442 4(°ABC 27 58+2 282ABC 31.05+0.77*4  29.78+3.6234B 29 .70+].5534B 30.45+3.46%4
8 - 4.63+2.18<P 12.30+2.16°C 19.29+4.43bB 26.28+1.5724 29.24+0.81b4 28.50+3.3284 29.38+2.1934 29.65+1.7634 29.89+2.0124 29.97+1.7484 26.39+1.6324 27.17+2.1124
9 - 3.82+1.73¢F 12.3142.85¢E 19.89+1.40b0 22.87+3.91CD 22.88+1.55%4CD  254042.232BC  25,0542.772BC  27.1341.902ABC 29.75+1.572A  27.50£2.36AB  26.23+1.082ABC  27.20+2.352ABC

2Values that do not bear the same lowercase letter(s) within a column and the same uppercase letter(s) within a row are significantly different (p <0.05). 1 (10gL'AS,0mL L"EO,5gL'BW),2(10gL ' AS,2.5mLL"EO,5gL'BW),3(10gL1'AS,5
mLL'EO,5gL'BW),4(15gL'AS,0mLL'EO,5gL'BW),5(15gL'AS,25mLL"EO,5gL!BW),6(15gL'AS,5mLL'EO,5gL'BW),7(20gL'AS,0mLL'EO,5¢L'BW),8(20gL'AS,2.5mLL!EO,5gL ' BW),9(20gL"!
AS,5mL L' EO, 5 g L™! BW); n.d., not determined.



