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Table S1. The gradient elution program for phenolic compounds
	Time (min)
	Mobile phase A (%)
	Mobile phase B (%)
	Flow rate (mL/min)

	0.00
	95.00
	5.00
	0.400

	5.00
	0.00
	100.00
	0.400

	6.00
	0.00
	100.00
	0.400

	6.01
	95.00
	5.00
	0.400

	7.30
	95.00
	5.00
	0.400


Note: A, acetonitrile, B, 0.1% (v:v) formic acid aqueous solution.



Table S2. Mass parameters for phenolic compounds analysis
	Compound
	Retention time/min
	Precursor ion, m/z
	Product ion, m/z
	Cone voltage/V
	Collision energies/eV

	Rutin
	1.516
	609.2
	300/270.9
	200
	35

	Apigenin
	2.312
	269.1
	117/225
	150
	40

	Vanillic acid
	1.229
	167
	152/123
	70
	10

	Chlorogenic acid
	1.548
	353.1
	191.1/127.1
	65
	15

	Caffeic acid
	1.366
	179
	135/79.1
	160
	15

	Syringic acid
	1.759
	197
	182/167
	70
	10

	Ferulic Acid
	2.070
	193
	134/177.8
	90
	18

	4-Hydroxybenzoic acid
	1.607
	137
	93.1/65.1
	70
	15
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Table S3. Pearson’s correlation coefficients (r) between analyzed metabolites in Olecranon peaches
	[bookmark: _Hlk107141257]
	X1
	X2
	X3
	X4
	X5
	X6
	X7
	X8
	X9
	X10
	X11
	X12
	X13
	X14
	X15
	X16
	X17

	X1
	1.00 
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	X2
	0.85 
	1.00 
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	X3
	0.79 
	0.59 
	1.00 
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	X4
	0.64 
	0.74 
	0.37 
	1.00 
	
	
	
	
	
	
	
	
	
	
	
	
	

	X5
	0.67 
	0.50 
	0.97 
	0.31 
	1.00 
	
	
	
	
	
	
	
	
	
	
	
	

	X6
	0.68 
	0.79 
	0.76 
	0.56 
	0.78 
	1.00 
	
	
	
	
	
	
	
	
	
	
	

	X7
	0.58 
	0.19 
	0.57 
	0.24 
	0.46 
	0.08 
	1.00 
	
	
	
	
	
	
	
	
	
	

	X8
	0.52 
	0.83 
	0.31 
	0.63 
	0.32 
	0.79 
	-0.31 
	1.00 
	
	
	
	
	
	
	
	
	

	X9
	0.52 
	0.78 
	0.41 
	0.59 
	0.44 
	0.85 
	-0.29 
	0.98 
	1.00 
	
	
	
	
	
	
	
	

	X10
	0.52 
	0.51 
	0.66 
	0.40 
	0.61 
	0.66 
	0.06 
	0.53 
	0.64 
	1.00 
	
	
	
	
	
	
	

	X11
	0.28 
	-0.08 
	0.22 
	-0.03 
	0.08 
	-0.32 
	0.81 
	-0.62 
	-0.65 
	-0.28 
	1.00 
	
	
	
	
	
	

	X12
	0.14 
	-0.14 
	-0.04 
	-0.05 
	-0.18 
	-0.47 
	0.69 
	-0.63 
	-0.71 
	-0.48 
	0.95 
	1.00 
	
	
	
	
	

	X13
	0.06 
	-0.34 
	0.20 
	-0.30 
	0.13 
	-0.38 
	0.75 
	-0.78 
	-0.78 
	-0.37 
	0.92 
	0.85 
	1.00 
	
	
	
	

	X14
	-0.03 
	-0.45 
	0.32 
	-0.40 
	0.29 
	-0.25 
	0.67 
	-0.76 
	-0.68 
	-0.07 
	0.70 
	0.55 
	0.86 
	1.00 
	
	
	

	X15
	-0.06 
	-0.47 
	0.18 
	-0.43 
	0.13 
	-0.42 
	0.69 
	-0.85 
	-0.82 
	-0.30 
	0.84 
	0.76 
	0.97 
	0.93 
	1.00 
	
	

	X16
	0.06 
	0.21 
	-0.38 
	0.08 
	-0.43 
	-0.18 
	-0.07 
	0.14 
	-0.02 
	-0.65 
	0.08 
	0.29 
	-0.01 
	-0.44 
	-0.19 
	1.00 
	

	X17
	-0.63 
	-0.74 
	-0.09 
	-0.70 
	0.03 
	-0.27 
	-0.28 
	-0.48 
	-0.34 
	0.05 
	-0.24 
	-0.34 
	0.10 
	0.44 
	0.29 
	-0.60 
	1.00 


[bookmark: _Hlk107142415]Note: X1, Total sugar; X2, Total antioxidant capacity; X3, Rutin; X4, MDA; X5, Ascorbic acid; X6, Syringic acid; X7, Soluble protein; X8, Chlorogenic acid; X9, Caffeic acid; X10, Soluble sugar; X11, SOD; X12, POD; X13, p-Hydroxybenzoic acid; X14, Vanillic acid; X15, Ferulic acid; X16, Apigenin; X17, PPO.
