Solid-state fermented pineapple peel: a novel food
ingredient with antioxidant and anti-inflammatory
properties
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Supplementary Information

Table S1. Chemical composition of pineapple peel

Measured Parameter Quantity Units
Total reducing sugars 38.38 + 0.59 %
Calories 208.85 % Kcal/100 g
Available carbohydrates 4229 + %
Ashes 460 £ 0.13 Y%
Lipids 1.77 + 0.04 %
Dietary fiber 30.20 + 6.65 %
Moisture 152 + 0.02 %

Protein 5.94
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Figure S1. pH and Aw changes during solid-state fermentation of pineapple peels with L. rhamnosus, L.
plantarum and A. oryzae. A. pH changes during solid-state fermentation of pineapple peels. B. Aw changes during
solid-state fermentation of pineapple peels. Values represent the mean of 3 replicates with their standard error
bars.



