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Fig. S3. Category and proportion (A), intra-group correlation analysis (B), PCA (C),
and the heatmap (D) of all detected metabolites of different kiwifruit samples based on
widely targeted metabolomics results.

AH: at harvest; RTP: room temperature post-ripening; LTP: low temperature post-
ripening; NH: normal harvest. D1, D2, D3, and D4 were delayed harvests for 1, 2, 3,

and 4 weeks, respectively.



