1. Metabolites significantly influenced by time

Sugars and related carbohydrates
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Threonate

Trihydroxypentanoate

0-25 1 t=0.015 0187 0016
a=0.007 0.14 1
o 02 - 201, | 20262
H t.a=0.042 5 ) t.a=0.107
o 0.15 ° 0.1 -
g § 0.08 4
0.1 4 _
§ § 0.06
& 505 e 0.04 4
0.02 4
0 T T T 0 T T T
2 6 12 24 2 6 12 24
Time at elevated temperature (h) Time at elevated temperature (h)
Quinate Glycerate
4 t < 0.001 05 1 t<0.001
351 a <0.001 04 | a=0121
2 3 2 =
- t.a =0.002 - t.a =0.008
m© ©
;-, 2.5 1 ; 0.3 -
w v
5,2 ] g
215 - 2 0.2 1
w w
& 1 &
0.1
% ] N B
0 T T T 0 T T T
2 6 12 24 2 6 12 24
Time at elevated temperature (h) Time at elevated temperature (h)
Amino acids and amines
Asparagine peak 1 Asparagine peak 2
0.7 17 1.2 -
0.6 t<0.001 14 t=0.005
o a=0.381 o a=0.953
89° 1 ta=07ss 808 1 ta=099%5
e 04 1 o
§ 0.3 § 067
20 - g 04 1
x x
0 V+- : . . 0 r—ﬁ . [ iim ; V_I_- :
2 6 12 24 2 6 12 24

Time at elevated temperature (h)

Time at elevated temperature (h)

Glutamine peak 1

Glutamine peak 2

0.2 7
t=0.006
0.15 a=0.016
t.a=0.343

Response ratio
o
=
1

o

o

(9]
I

.

Time at elevated temperature (h)

0.7 1
t=0.002

06
o a=0372
% 0> ] ta=0482
2 0.4 -
S 03 -
g o
£ 02 -

0.1

0 T T T
2 6 12 24

Time at elevated temperature (h)
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Docosanoic acid
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2. Metabolites significantly influenced by acclimation treatment

Sugars and related carbohydrates
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Organic acids
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Amino acids and amines
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3. Metabolites significantly influenced by an interaction between time and acclimation

Sugars and related carbohydrates
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Organic acids
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Amino acids and amines
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Phytosterols
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Online Resource 8 Relative concentration of metabolites in acclimated and non-acclimated potato

leaves following transfer to 40 °C

Concentrations of metabolites significantly altered by acclimation treatment, time at high
temperature or an interaction of the two factors are indicated based in GC/MS peak area relative to
the peak area of appropriate polar or non-polar internal standards (response ratio). Data for non-
acclimated (open bars) or acclimated (closed bars) are indicated as mean * SE (n = 3).
two-way ANOVA based on time at 40 °C (t), prior acclimation treatment (a) or an interaction of the

two factors (t.a) are indicated.
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