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Table S1. List of the investigated self-produced apricot and pumpkin pulps and 

respective mixtures of apricot with pumpkin to simulate falsified apricot products 

ID Pulp  Apricot (g) Pumpkin (g) 
Falsification  

percentage (%) 

A1−A7 Apricot samples 10.00 - 0 

P1−P5 Pumpkin samples - 10.00 0 

Mixtures made of the pooled samples of each sort to simulated falsified samples:  

M1  10.00 0.25 2.5 

M2  10.00 0.86 9 

M3  10.00 0.50 5 

M4  10.00 1.01 10 

M5  10.00 5.30 53 

M6  10.00 4.11 41 

M7  10.00 2.20 22 

M8  10.00 1.95 20 

M9  10.00 1.44 14 

M10  10.00 3.54 35 

M11  10.00 4.53 45 
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Figure S1. Developed HPTLC-FLD/Vis phytochemical profile of the acetone − n-hexane 

1:1, V/V extracts of apricot (A4, A6), pumpkin (P4, P5) and mixture samples (M7, 

adulterated with 22% pumpkin pulp as assigned in Table S1) as well as the references 

for the carotenoid assignment, zeaxanthin (S1), β-carotene (S2) and lycopene (S3), all 

three 0.1% in methanol; the applied solutions (1 µL each) were developed on HPTLC 

plate silica gel 60 RP-18 F254 with methanol − ethyl acetate − n-hexane 17:4:0.3, V/V/V.  
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 Figure S2. For the green-channel-filtered HPTLC-FLD image, PCA with score plot and 

loading plot obtained; individual apricot samples (A1−A7), pumpkin samples (P1−P5) 

and their mixtures of the respective pooled samples (M1−M11, as assigned in Table S1) 

to simulate adulterated apricot products.  
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Figure S3. For the red-channel-filtered HPTLC-FLD image, PCA with score plot and 

loading plot obtained; individual apricot samples (A1−A7), pumpkin samples (P1−P5) 

and their mixtures of the respective pooled samples (M1−M11, as assigned in Table S1) 

to simulate adulterated apricot products.  
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Figure S4. PLS-DA performed on green-channel-filtered HPTLC-FLD image data with 

score plot, VIP variables and regression coefficients of parameters; individual apricot 

samples (A1−A7), pumpkin samples (P1−P5) and their mixtures of the respective 
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pooled samples (M1−M11, assigned in Table S1) to simulate adulterated apricot 

products.  
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Figure S5. PLS-DA performed on red-channel-filtered HPTLC-FLD image data with 

score plot, VIP variables and regression coefficients of parameters; individual apricot 

samples (A1−A7), pumpkin samples (P1−P5) and their mixtures of the respective 
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pooled samples (M1−M11, assigned in Table S1) to simulate adulterated apricot 

products. 


