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 2 
Figure S1. Fruit selection for storage experiment. A, fruit that were not satisfied the experimental 3 
requirements in color and size. B, fruit with similar color and size and no surface damage were 4 
then selected for the storage experiments. 5 

 6 
Figure S2. The average water loss (%) of single fruit under five LED light treatment at different 7 
storage time. The error bars represent the mean ± SD (n = 10). 8 

 9 
Figure S3. The average water loss (%) of single fruit of navel oranges treated by low-temperature 10 
plasma produced by air and oxygen ionization. The error bars represent the mean ± SD (n = 10).  11 



Table S1. 1. The average water loss (%) of single fruit during storage at 22 ℃. 12 
Number 1-6 d 7-12 d 13-18 d 19-24 d 25-30 d 

No.1 0.457  0.427  0.319  0.316  0.323  
No.2 0.490  0.387  0.323  0.323  0.338  
No.3 0.386  0.356  0.302  0.271  0.294  
No.4 0.407  0.383  0.309  0.281  0.312  
No.5 0.479  0.378  0.306  0.278  0.308  
No.6 0.440  0.396  0.349  0.321  0.340  
No.7 0.406  0.351  0.265  0.271  0.276  
No.8 0.488  0.444  0.325  0.333  0.382  
No.9 0.493  0.422  0.340  0.341  0.357  

No.10 0.473  0.424  0.323  0.321  0.431  
No.11 0.473  0.356  0.279  0.265  0.306  
No.12 0.426  0.480  0.366  0.334  0.361  
No.13 0.495  0.439  0.360  0.284  0.329  
No.14 0.432  0.407  0.310  0.314  0.326  
No.15 0.400  0.403  0.290  0.256  0.286  
No.16 0.402  0.368  0.299  0.282  0.309  
No.17 0.532  0.464  0.307  0.340  0.323  
No.18 0.346  0.316  0.238  0.223  0.266  
No.19 0.391  0.358  0.277  0.251  0.270  
No.20 0.450  0.387  0.346  0.276  0.339  
Mean 0.443  0.397  0.312  0.294  0.324  

SD 0.047  0.042  0.032  0.034  0.040  
SD: standard deviation 13 

Table S1. 2 The average water loss (%) of single fruit during storage at 15 ℃. 14 
Number 1-6 d 7-12 d 13-18 d 19-24 d 25-30 d 

No.1 0.332  0.240  0.226  0.192  0.175  
No.2 0.375  0.288  0.221  0.184  0.142  
No.3 0.332  0.264  0.228  0.206  0.187  
No.4 0.332  0.277  0.270  0.234  0.198  
No.5 0.371  0.274  0.240  0.201  0.154  
No.6 0.384  0.264  0.239  0.199  0.178  
No.7 0.393  0.321  0.282  0.209  0.187  
No.8 0.345  0.253  0.235  0.201  0.167  
No.9 0.356  0.322  0.241  0.202  0.138  

No.10 0.399  0.339  0.271  0.283  0.242  
No.11 0.330  0.289  0.245  0.205  0.162  
No.12 0.309  0.277  0.213  0.210  0.168  
No.13 0.418  0.276  0.257  0.241  0.185  
No.14 0.310  0.260  0.230  0.189  0.143  
No.15 0.343  0.245  0.245  0.199  0.148  
No.16 0.412  0.330  0.291  0.237  0.199  
No.17 0.330  0.214  0.211  0.211  0.188  
No.18 0.311  0.258  0.236  0.196  0.134  
No.19 0.354  0.291  0.233  0.229  0.191  
No.20 0.315  0.217  0.216  0.157  0.140  
Mean 0.353  0.275  0.242  0.209  0.171  

SD 0.035  0.034  0.022  0.026  0.027  
SD: standard deviation. 15 



Table S1. 3 The average water loss (%) of single fruit during storage at 5 ℃. 16 
Number 1-6 d 7-12 d 13-18 d 19-24 d 25-30 d 

No.1 0.213  0.205  0.171  0.160  0.156  
No.2 0.267  0.261  0.224  0.220  0.232  
No.3 0.257  0.262  0.226  0.202  0.223  
No.4 0.171  0.176  0.151  0.149  0.148  
No.5 0.211  0.220  0.194  0.169  0.178  
No.6 0.196  0.214  0.173  0.180  0.193  
No.7 0.189  0.203  0.168  0.156  0.164  
No.8 0.193  0.198  0.163  0.165  0.159  
No.9 0.151  0.160  0.142  0.132  0.138  

No.10 0.173  0.178  0.146  0.136  0.146  
No.11 0.181  0.181  0.179  0.173  0.173  
No.12 0.164  0.161  0.149  0.132  0.149  
No.13 0.213  0.210  0.184  0.166  0.168  
No.14 0.256  0.265  0.238  0.229  0.230  
No.15 0.242  0.246  0.214  0.205  0.209  
No.16 0.191  0.201  0.185  0.177  0.180  
No.17 0.210  0.207  0.188  0.172  0.184  
No.18 0.206  0.205  0.183  0.183  0.176  
No.19 0.174  0.170  0.162  0.147  0.158  
No.20 0.162  0.181  0.163  0.152  0.162  
Mean 0.201  0.205  0.180  0.170  0.176  

SD 0.033  0.032  0.028  0.027  0.028  
SD: standard deviation. 17 

Table S2. 1 The average water loss (%) of single fruit under white LED light illumination at dif- 18 
ferent storage time. 19 

Number 3 d 6 d 9 d 12 d 15 d 18 d 21d  
No.1 0.78  0.63  0.52  0.50  0.47  0.42  0.39  
No.2 0.84  0.66  0.52  0.49  0.42  0.44  0.37  
No.3 1.16  1.00  0.85  0.78  0.69  0.72  0.60  
No.4 0.86  0.74  0.63  0.56  0.51  0.53  0.45  
No.5 0.86  0.74  0.61  0.61  0.51  0.52  0.45  
No.6 0.80  0.70  0.60  0.55  0.49  0.48  0.40  
No.7 0.79  0.72  0.56  0.57  0.49  0.47  0.42  
No.8 0.86  0.74  0.60  0.63  0.57  0.57  0.55  
No.9 0.86  0.75  0.59  0.59  0.53  0.56  0.51  

No.10 0.99  0.87  0.71  0.67  0.63  0.60  0.53  
Mean 0.88  0.76  0.62  0.59  0.53  0.53  0.47  

SD 0.11  0.11  0.10  0.08  0.08  0.09  0.08  
SD: standard deviation.  20 



Table S2. 2 The average water loss (%) of single fruit under yellow LED light illumination at dif- 21 
ferent storage time. 22 

Number 3 d 6 d 9 d 12 d 15 d 18 d 21d  
No.1 1.03  0.93  0.75  0.74  0.66  0.74  0.56  
No.2 0.79  0.65  0.54  0.55  0.46  0.49  0.40  
No.3 0.83  0.72  0.59  0.57  0.52  0.53  0.43  
No.4 0.76  0.60  0.51  0.49  0.42  0.50  0.39  
No.5 0.80  0.67  0.57  0.54  0.49  0.50  0.41  
No.6 0.79  0.70  0.55  0.51  0.53  0.51  0.39  
No.7 0.66  0.55  0.51  0.47  0.40  0.44  0.41  
No.8 0.76  0.67  0.56  0.50  0.48  0.57  0.44  
No.9 0.86  0.74  0.60  0.55  0.57  0.63  0.52  

No.10 0.89  0.84  0.63  0.64  0.59  0.69  0.59  
Mean 0.82  0.71  0.58  0.56  0.51  0.56  0.45  

SD 0.10  0.11  0.07  0.08  0.08  0.10  0.07  
SD: standard deviation. 23 

Table S2. 3 The average water loss (%) of single fruit under green LED light illumination at dif- 24 
ferent storage time. 25 

Number 3 d 6 d 9 d 12 d 15 d 18 d 21d  
No.1 0.79  0.68  0.54  0.55  0.46  0.47  0.44  
No.2 0.64  0.58  0.46  0.44  0.34  0.36  0.31  
No.3 0.72  0.66  0.52  0.53  0.43  0.44  0.40  
No.4 0.76  0.66  0.53  0.54  0.44  0.46  0.39  
No.5 0.92  0.94  0.79  0.78  0.60  0.64  0.61  
No.6 0.76  0.63  0.50  0.54  0.43  0.51  0.49  
No.7 0.81  0.77  0.60  0.65  0.50  0.52  0.50  
No.8 0.83  0.81  0.62  0.64  0.49  0.51  0.46  
No.9 0.69  0.61  0.49  0.48  0.42  0.46  0.41  

No.10 0.75  0.66  0.53  0.56  0.48  0.52  0.48  
Mean 0.77  0.70  0.56  0.57  0.46  0.49  0.45  

SD 0.08  0.11  0.09  0.10  0.07  0.07  0.08  
SD: standard deviation. 26 

Table S2. 4 The average water loss (%) of single fruit under blue LED light illumination at differ- 27 
ent storage time. 28 

Number 3 d 6 d 9 d 12 d 15 d 18 d 21d  
No.1 0.79  0.62  0.56  0.50  0.38  0.45  0.36  
No.2 0.67  0.64  0.50  0.44  0.41  0.46  0.33  
No.3 0.79  0.75  0.58  0.56  0.47  0.49  0.41  
No.4 0.81  0.62  0.56  0.57  0.51  0.63  0.58  
No.5 0.64  0.54  0.46  0.43  0.49  0.40  0.33  
No.6 0.56  0.52  0.40  0.40  0.32  0.40  0.29  
No.7 0.67  0.63  0.50  0.55  0.48  0.57  0.47  
No.8 0.58  0.50  0.43  0.41  0.37  0.38  0.31  
No.9 0.67  0.55  0.47  0.48  0.48  0.43  0.38  

No.10 0.64  0.55  0.47  0.43  0.41  0.41  0.31  
Mean 0.68  0.59  0.49  0.48  0.43  0.46  0.38  

SD 0.09  0.07  0.06  0.07  0.06  0.08  0.09  
SD: standard deviation.  29 



Table S2. 5 The average water loss (%) of single fruit under red LED light illumination at different 30 
storage time. 31 

Number 3 d 6 d 9 d 12 d 15 d 18 d 21d  
No.1 0.75  0.73  0.59  0.60  0.48  0.53  0.45  
No.2 0.56  0.54  0.44  0.49  0.40  0.46  0.44  
No.3 0.58  0.54  0.43  0.47  0.35  0.41  0.39  
No.4 0.57  0.55  0.42  0.44  0.33  0.37  0.34  
No.5 0.59  0.55  0.45  0.51  0.40  0.47  0.43  
No.6 0.50  0.50  0.42  0.45  0.35  0.39  0.33  
No.7 0.60  0.56  0.47  0.47  0.37  0.43  0.38  
No.8 0.67  0.66  0.53  0.54  0.39  0.48  0.40  
No.9 0.51  0.49  0.40  0.43  0.33  0.37  0.32  

No.10 0.51  0.47  0.41  0.40  0.31  0.35  0.31  
Mean 0.58  0.56  0.46  0.48  0.37  0.43  0.38  

SD 0.08  0.08  0.06  0.06  0.05  0.06  0.05  
SD: standard deviation. 32 

Table S3. 1 The average water loss (%) of single fruit of navel oranges treated by low-temperature 33 
plasma produced by oxygen ionization 3 min. 34 

Number 1 d 2 d 3 d 4 d 5 d 6 d 7 d 
No.1 0.59  0.58  0.46  0.46  0.50  0.76  0.54  
No.2 0.73  0.76  0.54  0.64  0.67  0.85  0.65  
No.3 0.52  0.70  0.43  0.42  0.53  0.54  0.56  
No.4 0.65  0.81  0.55  0.49  0.50  0.71  0.69  
No.5 0.57  0.55  0.47  0.58  0.48  0.58  0.61  
No.6 0.69  0.82  0.51  0.55  0.59  0.69  0.48  
No.7 0.47  0.59  0.38  0.40  0.35  0.57  0.38  
No.8 0.58  0.75  0.50  0.53  0.60  0.57  0.54  
No.9 0.59  0.67  0.48  0.44  0.45  0.64  0.51  

No.10 0.81  0.85  0.64  0.61  0.64  0.89  0.72  
Mean 0.62  0.71  0.50  0.51  0.53  0.68  0.57  

SD 0.10  0.11  0.07  0.08  0.09  0.12  0.10  
SD: standard deviation. 35 

Table S3. 2 The average water loss (%) of single fruit of navel oranges treated by low-temperature 36 
plasma produced by oxygen ionization 6 min. 37 

Number 1 d 2 d 3 d 4 d 5 d 6 d 7 d 
No.1 0.42  0.57  0.41  0.44  0.43  0.51  0.44  
No.2 0.57  0.63  0.48  0.58  0.53  0.72  0.59  
No.3 0.51  0.70  0.51  0.51  0.52  0.71  0.46  
No.4 0.51  0.60  0.43  0.52  0.44  0.70  0.60  
No.5 0.58  0.73  0.43  0.56  0.44  0.65  0.43  
No.6 0.48  0.64  0.49  0.56  0.52  0.67  0.44  
No.7 0.58  0.50  0.48  0.52  0.48  0.66  0.49  
No.8 0.68  0.81  0.61  0.57  0.51  0.79  0.61  
No.9 0.48  0.62  0.43  0.47  0.47  0.44  0.49  

No.10 0.45  0.55  0.47  0.50  0.50  0.53  0.51  
Mean 0.53  0.64  0.47  0.52  0.49  0.64  0.51  

SD 0.08  0.09  0.06  0.05  0.04  0.11  0.07  
SD: standard deviation.  38 



Table S3. 3 The average water loss (%) of single fruit of navel oranges treated by low-temperature 39 
plasma produced by air ionization 3 min. 40 

Number 1 d 2 d 3 d 4 d 5 d 6 d 7 d 
No.1 0.53  0.74  0.53  0.56  0.42  0.71  0.51  
No.2 0.43  0.71  0.40  0.51  0.56  0.75  0.52  
No.3 0.48  0.74  0.49  0.57  0.45  0.70  0.52  
No.4 0.46  0.69  0.44  0.55  0.45  0.65  0.62  
No.5 0.54  0.76  0.46  0.47  0.42  0.66  0.41  
No.6 0.54  0.61  0.51  0.54  0.52  0.59  0.50  
No.7 0.55  0.65  0.51  0.55  0.52  0.67  0.56  
No.8 0.53  0.65  0.41  0.46  0.48  0.63  0.54  
No.9 0.67  0.87  0.55  0.57  0.42  0.81  0.55  

No.10 0.51  0.62  0.43  0.51  0.42  0.60  0.42  
Mean 0.52  0.70  0.47  0.53  0.47  0.68  0.51  

SD 0.07  0.08  0.05  0.04  0.05  0.07  0.06  
SD: standard deviation. 41 

Table S3. 4 The average water loss (%) of single fruit of navel oranges treated by low-temperature 42 
plasma produced by air ionization 6 min. 43 

Number 1 d 2 d 3 d 4 d 5 d 6 d 7 d 
No.1 0.41  0.57  0.47  0.41  0.40  0.69  0.52  
No.2 0.43  0.62  0.44  0.50  0.46  0.55  0.48  
No.3 0.50  0.64  0.37  0.48  0.30  0.56  0.49  
No.4 0.38  0.63  0.38  0.41  0.42  0.58  0.54  
No.5 0.47  0.58  0.41  0.55  0.51  0.70  0.53  
No.6 0.48  0.57  0.52  0.52  0.54  0.73  0.51  
No.7 0.42  0.50  0.43  0.37  0.41  0.48  0.40  
No.8 0.48  0.62  0.37  0.46  0.48  0.65  0.49  
No.9 0.52  0.69  0.48  0.59  0.50  0.65  0.59  

No.10 0.42  0.50  0.39  0.45  0.39  0.67  0.45  
Mean 0.45  0.59  0.43  0.47  0.44  0.63  0.50  

SD 0.04  0.06  0.05  0.07  0.07  0.08  0.05  
SD: standard deviation. 44 
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