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Fig. S1. Metabolic pathways of Z. mobilis. Gfo: glucose-fructose oxidoreductase, Glf: 2 

glucose facilitator, and KDPG: 2-Keto-3-deoxy-6-P-Gluconate. 3 

 4 

Fig. S2. Original and processed materials of traditional high-sugar-content commercial 5 

products of Chinese traditional wine (a), and two kinds of pear pastes (PP) of yellow 6 

pear paste (YPP) and green pear paste (GPP) (b), as well as juice and pulp of pear (c), 7 

and juice and pulp of persimmon (d) used in this study. 8 
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 9 

Fig. S3. Correlation analysis of fermentation results by Z. mobilis in pear and 10 

persimmon pulp and juice. Data comparison of glucose, fructose, ethanol, and sorbitol 11 

in two groups of pear pulp and one group of pear juice during fermenting in pear (a); 12 

Data comparison of glucose, fructose, ethanol, and sorbitol in persimmon pulp, 1/2 13 

persimmon pulp, 1/4 persimmon pulp and persimmon juice during fermenting in 14 

persimmon (b). 15 

 16 

Fig. S4. Concentration changes of sucrose (a), fructose (b), glucose (c), and ethanol (d) 17 

during fermentation by S. cerevisiae in Chinese traditional wine (CTW) with the 18 

dilution rates of 50% (●), 60% (■), 70% (▲), and 80% (▼), respectively. 19 
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