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Table S1. The extraction efficiency of ACC at different extraction conditions

	Extraction
solvent
	Extraction efficiency (%)

	
	vortex-shaken time (min)a
	Solvent volume (μL)b
	Extraction temperature (°C)c

	
	1
	2
	5
	100
	200
	400
	4
	15
	25

	Ethyl acetate
	99.42
	98.93
	99.12
	99.35
	99.51
	99.60
	[bookmark: OLE_LINK266]99.33
	99.45
	99.39

	Chloroform
	97.92
	98.03
	97.26
	98.43
	97.09
	99.24
	98.24
	99.02
	98.17

	N-hexane
	92.05
	93.17
	92.16
	91.80
	92.15
	92.64
	91.84
	92.07
	91.40

	Petroleum ether
	99.08
	98.93
	98.24
	98.67
	98.79
	99.41
	98.03
	98.72
	98.93


The ACC standard solutions at a concentration of 100 ng.mL-1 were extracted with different extraction conditions, then detected the content of ACC in the organic phase or the aqueous phase, and obtained the extraction efficiency of ACC. The results were the average of three replicates. a, The other extraction conditions were 100 μL at room temperature. b, The other extraction conditions were 1 min at room temperature. c, The other extraction conditions were 100 μL and 1 min.
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[bookmark: OLE_LINK4][bookmark: OLE_LINK137][bookmark: OLE_LINK268]Fig. S1 The extraction ion chromatograms of ACC (A) and [2H4]ACC (B) by UPLC-ESI-MS/MS, calibration curve for ACC (C), respectively. 
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[bookmark: OLE_LINK3][bookmark: OLE_LINK5][bookmark: OLE_LINK271][bookmark: OLE_LINK1]Fig. S2 The extraction ion chromatograms of ACC measured in various fruits’ extracts by UHPLC-ESI-MS/MS. 
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[bookmark: _GoBack]Fig. S3 1-Aminocyclopropane-1-carboxylic acid (ACC) oxidized to ethylene by ACC oxidase (ACO), and ACC conjugated to three derivates: 1-malonyl-ACC (MACC) by the ACC-N-malonyl transferase (AMT), r-glutamyl-ACC (GACC) by g-glutamyl-transferase (GGT), and jasmonyl-ACC (JA-ACC) by jasmonic acid resistance1 (JAR1) [69, 70]. 
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