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Supplement Figure 1 Temperature of 5 days Self-Induced Anaerobic Fermentation of Whole and Pulped Cherries SIAF
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Supplement Figure 2 pH of 5 days Self-Induced Anaerobic Fermentation of Whole and Pulped Cherries SIAF
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Supplement Figure 3 Self-Induced Anaerobic Fermentation of Pulped (right above) and Whole (right below) Cherries SIAF in the
bioreactors (left)



Supplement Figure 4 Pulped (left) and Whole (right) coffee cherries after SIAF

Supplement Figure 5 Nitrogen frozen of green bean sample for chemical analysis (left) and frozen samples of DNA shield

submerged green bean for metagenomic analysis (right)



