Figure S2. Chromatograms obtained for vitamin C analysis by HPLC-UV-visible: (a) Commercial
standard of ascorbic acid; (b) Extract of deastringed persimmon fruit ‘Rojo Brillante’ PDO “Ribera
del Xaquer’; (c) Extract of deastringed persimmon fruit ‘Rojo Brillante’ PDO ‘Ribera del Xauquer’,
after reduction with L-cystein. Chromatographic conditions: see text.
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PDO ‘Ribera del Xtquer’. Chromatographic conditions: see text.

Figure S3. Chromatograms obtained for carotenoid analysis by HPLC-UV-visible: (a) Commercial standards; (b) Extract of deastringed persimmon fruit “Rojo Brillante
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