[bookmark: _Ref168587718]Supplementary table 1 Chemical composition of Thai basil essential oil and the release of each component at 40 °C.
	No.
	Chemical compounds
	Chemical classes
	RT
	[bookmark: OLE_LINK1]Concentration (µg/mL) *
	Relative abundance (%)**
	Release (%)***

	1
	α-Pinene
	monoterpene
	6.65
	0.79 ±0.01
	0.08
	0.06

	2
	Camphene
	monoterpene
	7.21
	0.43 ±0.02
	0.05
	nd

	3
	β-pinene
	monoterpene
	8.01
	1.58 ±0.01
	0.17
	0.15

	4
	β-myrcene
	monoterpene
	8.63
	1.87 ±0.00
	0.20
	1.82

	5
	Limonene
	monoterpene
	10.01
	1.65 ±0.01
	0.18
	nd

	6
	1,8-Cineole
	ether
	10.19
	3.22 ±0.05
	0.34
	nd

	7
	Eucalyptol
	monoterpenoid
	10.37
	10.25 ±0.11
	1.09
	2.15

	8
	β-cis-Ocimene
	monoterpene
	10.94
	1.12 ±0.03
	0.12
	10.09

	9
	Linalool
	alcohol
	13.37
	1.55 ±0.01
	0.17
	4.07

	10
	Fenchyl alcohol
	alcohol
	15.33
	10.32 ±0.14
	1.10
	nd

	11
	Borneol
	alcohol
	16.88
	5.22 ±0.04
	0.56
	nd

	12
	Estragole
	phenylpropene
	17.75
	853.58 ±32.63
	91.18
	36.99

	13
	Bornyl acetate
	ester
	21.47
	1.34 ±0.04
	0.14
	nd

	14
	β-Elemene
	sesquiterpene
	25.92
	1.84 ±0.06
	0.20
	nd

	15
	Methyl isoeugenol
	phenylpropanoid
	26.52
	3.16 ±0.05
	0.34
	nd

	16
	trans-α-Bergamotene
	sesquiterpene
	27.74
	4.96 ±0.10
	0.53
	5.06

	17
	α-Caryophyllene
	sesquiterpene
	28.58
	1.22 ±0.02
	0.13
	1.01

	18
	Germacrene D
	sesquiterpene
	30.48
	0.82 ±0.03
	0.08
	nd

	19
	β-Copaene
	sesquiterpene
	30.92
	4.65 ±0.06
	0.50
	0.15

	20
	Spathulenol
	alcohol
	32.06
	1.87 ±0.00
	0.20
	nd

	21
	Caryophyllene oxide
	ether
	33.18
	6.65 ±0.03
	0.71
	nd

	22
	α-Amorphene
	sesquiterpene
	34.66
	4.84 ±0.21
	0.52
	nd

	23
	Cubenol
	alcohol
	34.89
	4.32 ±0.08
	0.46
	nd

	24
	T-Cadinol
	alcohol
	35.93
	8.86 ±0.15
	0.95
	nd

	RT = Retention Time (min), nd = not detected 
* The absolute concentration is calculated as a reference to the internal standard toluene (1.50 ×10−5 kg/L)
** The relative abundance is calculated as the concentration of each compound relative to the total concentration of all detected volatile compounds
*** Percentage of individual compounds releasing from Thai basil essential oil (headspace – spme – gcms)





Supplementary table 2 Two-way analysis of variance (ANOVA) results for physical characteristics of mango fruit treated with varying concentrations of Thai basil essential oil (BEO) at difference concentration
	Source of Variation
	Dependent Variable
	Sum of Squares
	df
	Mean Square
	F-value
	p-value
	Sig.

	Day
	L
	1292.243
	4
	323.061
	83.664
	0.000
	***

	
	a
	360.723
	4
	90.181
	46.86
	0.000
	***

	
	b
	2671.347
	4
	667.837
	42.06
	0.000
	***

	
	E
	3140.785
	4
	785.196
	120.527
	0.000
	***

	
	Weight loss
	374.659
	4
	93.665
	55.443
	0.000
	***

	
	Fruit firmness
	8679.554
	4
	2169.888
	130.514
	0.000
	***

	
	Flesh firmness
	9427.087
	4
	2356.772
	300.947
	0.000
	***

	BEO
	L
	41.878
	5
	8.376
	2.169
	0.063
	ns

	
	a
	9.872
	5
	1.974
	1.026
	0.406
	ns

	
	b
	197.644
	5
	39.529
	2.489
	0.036
	*

	
	E
	144.388
	5
	28.878
	4.433
	0.001
	**

	
	Weight loss 
	32.686
	5
	6.537
	3.87
	0.003
	**

	
	Fruit firmness
	235.422
	5
	47.084
	2.832
	0.020
	*

	
	Flesh firmness
	59.751
	5
	11.95
	1.526
	0.189
	ns

	Day*BEO
	L
	69.089
	15
	4.606
	1.193
	0.289
	ns

	
	a
	55.555
	15
	3.704
	1.925
	0.029
	*

	
	b
	190.126
	15
	12.675
	0.798
	0.677
	ns

	
	E
	241.479
	15
	16.099
	2.471
	0.004
	**

	
	Weight loss
	54.221
	15
	3.615
	2.14
	0.013
	*

	
	Fruit firmness
	331.441
	15
	22.096
	1.329
	0.199
	ns

	
	Flesh firmness
	104.912
	15
	6.994
	0.893
	0.574
	ns

	Analysis of Variance; * p < 0.05, ** p < 0.01, *** p < 0.001., Day refers to the storage duration, while BEO refers to the concentration of Thai basil essential oil.


Supplementary table 3 The physical characteristics of mango fruit treated with varying concentrations of Thai basil essential oil (BEO) at difference concentration
	
	Day 0
	Day 5
	Day 8
	Day 12
	Day 16

	L*

	CTRL
	80.91  1.18fg
	80.95  2.46fg
	76.62  1.82bcde
	74.62  1.97abcd
	71.35  3.92a

	13 L
	80.91  1.18fg
	81.93  0.19g
	78.50  0.95defg
	73.98  1.39abc
	72.01  1.31abc

	25 L
	80.91  1.18fg
	81.60  0.83g
	77.86  2.52cdefg
	75.69  2.07abcd
	73.02  1.32ab

	63 L
	80.91  1.18fg
	79.97  2.95efg
	75.32  2.57abcd
	74.48  2.71abcd
	72.93  1.14ab

	250 L
	80.91  1.18fg
	81.65  1.47g
	76.90  2.83bcdef
	73.10  0.58ab
	72.24  0.95abcd

	500 L
	80.91  1.18fg
	81.22  1.29g
	76.38  1.92bcde
	73.23  2.88ab
	72.62  1.10ab

	a*

	CTRL
	0.83  0.65a
	2.33  1.67abcde
	1.95  0.91abc
	5.35  1.99efgh
	7.45  1.99h

	13 L
	0.83  0.65a
	1.62  0.49ab
	2.26  0.65abcde
	5.81  1.65fgh
	5.81  1.27defgh

	25 L
	0.83  0.65a
	2.10  0.79abcd
	2.79  2.04abcdef
	4.73  1.52bcdefgh
	6.73  1.39gh

	63 L
	0.83  0.65a
	1.62  0.72ab
	3.80  1.67abcdefg
	4.25  1.65bcdefg
	5.33  1.38efgh

	250 L
	0.83  0.65a
	2.10  0.82abcd
	3.42  1.71abcdef
	5.68  1.04gh
	5.68  1.18cdefgh

	500 L
	0.83  0.65a
	1.90  0.74abc
	2.90  0.59abcdef
	4.74  1.86bcdefgh
	4.74  2.14bcdefgh

	b*

	CTRL
	32.00  5.52ab
	33.26  7.36abc
	36.72  5.94abcde
	44.10  1.98e
	43.81  1.85e

	13 L
	32.00  5.52ab
	30.98  2.00a
	36.58  3.36 abcde
	45.26  3.05e
	42.92  1.63de

	25 L
	32.00  5.52ab
	34.27  2.54abcd
	39.71  5.89 abcde
	43.48  1.49e
	44.14  1.33e

	63 L
	32.00  5.52ab
	31.11  3.70a
	37.35  7.27 abcde
	42.34  3.94de
	41.62  4.05cde

	250 L
	32.00  5.52ab
	31.35  4.09a
	41.38  5.95cde
	45.34  2.09e
	44.47  1.48e

	500 L
	32.00  5.52ab
	32.15  2.92ab
	36.93  2.64 abcde
	37.93  2.29 abcde
	40.75  3.48bcde

	E

	CTRL
	0.00  0.00a
	2.56  1.18ab
	3.78  1.50ab
	14.18  2.49de
	16.40  2.84e

	13 L
	0.00  0.00a
	2.57  0.74ab
	5.12  2.68abc
	14.95  3.52de
	14.32  1.93de

	25 L
	0.00  0.00a
	3.50  1.18ab
	6.11  5.17bc
	12.48  2.24de
	15.50  1.93de

	63 L
	0.00  0.00a
	3.35  1.41ab
	7.26  3.42bc
	14.27  4.16de
	13.60  2.31de

	250 L
	0.00  0.00a
	3.41  1.98ab
	11.12  3.66de
	14.22  2.14e
	14.43  1.53de

	500 L
	0.00  0.00a
	3.07  1.23ab
	8.77  1.47bc
	12.76  3.97cd
	12.84  3.35de

	Weight change (%)

	CTRL
	0.00  0.00a
	-1.84  0.81abc
	-3.53  0.92bcde
	-3.83  0.47bcdefg
	-7.86  2.96i

	13 L
	0.00  0.00a
	-1.63  0.43ab
	-2.66  0.70abcde
	-3.70  1.58cdefgh
	-4.53  0.53 bcdefgh

	25 L
	0.00  0.00a
	-2.67  0.94 abcde
	-3.65  1.33bcdef
	-4.74  0.83cdefgh
	-6.61  1.27ghi

	63 L
	0.00  0.00a
	-2.25  0.75abcd
	-3.62  0.45bcdef
	-5.10  2.22hi
	-6.48  1.77fghi

	250 L
	0.00  0.00a
	-2.69  0.92 abcde
	-4.11  1.76 bcdefg
	-5.11  1.47defghi
	-5.39  1.15efghi

	500 L
	0.00  0.00a
	-3.21  1.55bcde
	-3.94  1.08 bcdefg
	-5.12  0.77defghi
	-7.73  1.92i

	Fruit firmness (N)

	CTRL
	33.63  2.15e
	26.44  7.04de
	17.41  9.57bc
	11.34  3.81ab
	6.77  5.63a

	13 L
	33.63  2.15e
	31.74  2.00e
	22.37  6.21cd
	10.31  1.41ab
	10.23  3.04ab

	25 L
	33.63  2.15e
	25.43  6.73de
	15.40  5.56abc
	12.39  1.84ab
	9.69  3.15ab

	63 L
	33.63  2.15e
	28.28  2.47de
	14.10  2.13abc
	11.39  1.75ab
	9.37  2.27ab

	250 L
	33.63  2.15e
	31.07  2.24e
	13.04  2.53ab
	9.62  3.19ab
	9.16  1.41ab

	500 L
	33.63  2.15e
	27.54  5.53de
	13.07  2.00ab
	9.87  1.47ab
	6.74  1.46a

	Flesh firmness (N)

	CTRL
	27.85  1.10d
	22.29  1.36cd
	4.94  1.08ab
	3.31  2.02ab
	1.01  1.78a

	13 L
	27.85  1.10d
	23.18  5.41cd
	9.10  4.84b
	3.06  1.97ab
	1.66  1.27a

	25 L
	27.85  1.10d
	21.99  5.81cd
	5.54  2.91ab
	4.49  0.53ab
	0.51  1.01a

	63 L
	27.85  1.10d
	18.91  4.32c
	5.52  2.62ab
	3.82  0.97ab
	0.25  0.42a

	250 L
	27.85  1.10d
	23.81  4.50cd
	6.08  5.37ab
	3.55  1.74ab
	0.12  0.17a

	500 L
	27.85  1.10d
	22.16  4.87cd
	3.63  0.43ab
	2.58  0.76a
	0.52  0.52a

	Values are expressed as mean ± standard deviation. Means sharing a common letter within each characteristic are not significantly different at p < 0.05, according to Tukey’s Honestly Significant Difference (HSD) test.



Supplementary table 4 Two-way analysis of variance (ANOVA) results for physicochemical and chemical characteristics of mango fruit treated with varying concentrations of Thai basil essential oil (BEO) at difference concentration
	Source of Variation
	Dependent Variable
	Sum of Squares
	df
	Mean Square
	F-value
	p-value
	Sig.

	Day
	pH
	85.942
	4
	21.486
	83.764
	0.000
	***

	
	Total acid
	14.821
	4
	3.705
	89.853
	0.000
	***

	
	Brix
	30.219
	4
	7.555
	6.105
	0.000
	***

	
	Reducing sugar
	0.036
	4
	0.009
	24.373
	0.000
	***

	
	Total sugar
	0.356
	4
	0.089
	6.762
	0.000
	***

	
	Total soluble solid
	596625.656
	4
	149156.414
	111.738
	0.000
	***

	
	Electrolyte leakage
	928.748
	4
	232.187
	16.542
	0.000
	***

	
	Total flavonoid content
	12.101
	4
	3.025
	30.754
	0.000
	***

	
	Total phenolic content
	1037.879
	4
	259.47
	35.157
	0.000
	***

	
	DPPH scavenging activity
	74833.434
	4
	18798.359
	148.188
	0.000
	***

	
	ABTS scavenging activity
	37980.906
	4
	9495.227
	320.675
	0.000
	***

	BEO
	pH
	1.393
	5
	0.279
	1.086
	0.372
	ns

	
	Total acid
	0.092
	5
	0.018
	0.444
	0.817
	ns

	
	Brix
	3.069
	5
	0.614
	0.496
	0.779
	ns

	
	Reducing sugar
	0
	5
	0
	0.226
	0.951
	ns

	
	Total sugar
	0.056
	5
	0.011
	0.858
	0.512
	ns

	
	Total soluble solid
	4798.238
	5
	959.648
	0.719
	0.611
	ns

	
	Electrolyte leakage
	44.591
	5
	8.918
	0.635
	0.673
	ns

	
	Total flavonoid content
	0.286
	5
	0.057
	0.581
	0.714
	ns

	
	Total phenolic content
	62.908
	5
	12.582
	1.705
	0.140
	ns

	
	DPPH scavenging activity
	938.415
	5
	187.683
	1.487
	0.201
	ns

	
	ABTS scavenging activity
	512.644
	5
	102.529
	3.463
	0.006
	**

	Day*BEO
	pH
	3.134
	15
	0.209
	0.815
	0.659
	ns

	
	Total acid
	0.471
	15
	0.031
	0.762
	0.716
	ns

	
	Brix
	7.424
	15
	0.495
	0.4
	0.976
	ns

	
	Reducing sugar
	0.009
	15
	0.001
	1.616
	0.082
	ns

	
	Total sugar
	0.095
	15
	0.006
	0.497
	0.946
	ns

	
	Total soluble solid
	6445.858
	15
	429.724
	0.322
	0.992
	ns

	
	Electrolyte leakage
	85.659
	15
	5.711
	0.407
	0.974
	ns

	
	Total flavonoid content
	2.064
	15
	0.138
	1.399
	0.162
	ns

	
	Total phenolic content
	98.166
	15
	6.544
	0.887
	0.581
	ns

	
	DPPH scavenging activity
	5376.422
	15
	358.428
	2.839
	0.001
	**

	
	ABTS scavenging activity
	1328.302
	15
	88.553
	2.991
	0.01
	*

	Analysis of Variance; * p < 0.05, ** p < 0.01, *** p < 0.001., Day refers to the storage duration, while BEO refers to the concentration of Thai basil essential oil.


Supplementary table 5 The physicochemical and chemical characteristics of mango fruit treated with varying concentrations of Thai basil essential oil (BEO) at difference concentration
	
	Day 0
	Day 5
	Day 8
	Day 12
	Day 16

	pH

	CTRL
	3.23  0.27a
	3.52  0.56ab
	3.98  0.73abc
	4.84  0.79cdefg
	5.69  0.55g

	13 L
	3.23  0.27a
	3.27  0.14a
	3.63  0.44ab
	5.36  0.24efg
	5.24  0.16defg

	25 L
	3.23  0.27a
	3.49  0.35ab
	4.23  1.01abcd
	4.92  0.66cdefg
	5.42  0.15efg

	63 L
	3.23  0.27a
	3.35  0.23a
	4.31  0.58abcde
	4.97  0.60cdefg
	5.40  0.21efg

	250 L
	3.23  0.27a
	3.47  0.33ab
	4.52  0.92bcdef
	5.29  0.10defg
	5.59  0.74fg

	500 L
	3.23  0.27a
	3.23  0.16a
	4.08  0.24abc
	5.06  0.60cdefg
	5.28  0.11defg

	Total acid (%)

	CTRL
	1.19  0.31e
	0.72  0.33bcd
	0.34  0.22ab
	0.11  0.08a
	0.06  0.02a

	13 L
	1.19  0.31e
	0.87  0.16de
	0.50  0.25abcd
	0.06  0.02a
	0.05  0.02a

	25 L
	1.19  0.31e
	0.69  0.29bcd
	0.40  0.24abc
	0.14  0.19a
	0.05  0.00a

	63 L
	1.19  0.31e
	0.82  0.32cde
	0.17  0.13a
	0.05  0.01a
	0.09  0.10a

	250 L
	1.19  0.31e
	0.79  0.28cde
	0.30  0.48ab
	0.07  0.01a
	0.05  0.02a

	500 L
	1.19  0.31e
	0.92  0.18de
	0.26  0.10a
	0.06  0.03a
	0.05  0.01a

	Brix (degree)

	CTRL
	7.04  2.00a
	8.10  1.92a
	8.38  1.34a
	8.92  1.10a
	8.20  1.01a

	13 L
	7.04  2.00a
	8.06  1.13a
	8.18  0.64a
	9.12  0.88a
	8.02  0.48a

	25 L
	7.04  2.00a
	8.94  1.76a
	8.08  0.76a
	8.96  0.55a
	8.50  0.60a

	63 L
	7.04  2.00a
	8.74  0.82a
	8.32  0.29a
	9.44  0.52a
	8.50  1.26a

	250 L
	7.04  2.00a
	8.38  0.97a
	8.36  0.89a
	9.24  0.45a
	7.54  1.68a

	500 L
	7.04  2.00a
	8.50  0.68a
	8.34  1.20a
	9.12  0.64a
	7.30  1.05a

	Reducing sugar (g/g)

	CTRL
	0.09  0.03abcd
	0.12  0.01cd
	0.08  0.01abc
	0.10  0.03abcd
	0.06  0.01a

	13 L
	0.09  0.03abcd
	0.10  0.01abcd
	0.09  0.03abc
	0.11  0.02bcd
	0.08  0.01abc

	25 L
	0.09  0.03abcd
	0.10  0.01abcd
	0.10  0.01abcd
	0.10  0.03abcd
	0.06  0.00a

	63 L
	0.09  0.03abcd
	0.09  0.01abcd
	0.09  0.02abcd
	0.13  0.03d
	0.06  0.00a

	250 L
	0.09  0.03abcd
	0.09  0.01abcd
	0.08  0.01abc
	0.12  0.02cd
	0.07  0.01ab

	500 L
	0.09  0.03abcd
	0.08  0.01abc
	0.10  0.03abcd
	0.11  0.02cd
	0.06  0.01a

	Total sugar (g/g)

	CTRL
	0.15  0.07a
	0.26  0.05a
	0.23  0.19a
	0.30  0.15a
	0.24  0.05a

	13 L
	0.15  0.07a
	0.20  0.06a
	0.15  0.04a
	0.39  0.15a
	0.24  0.07a

	25 L
	0.15  0.07a
	0.25  0.07a
	0.20  0.05a
	0.29  0.11a
	0.25  0.04a

	63 L
	0.15  0.07a
	0.24  0.04a
	0.25  0.07a
	0.42  0.36a
	0.25  0.10a

	250 L
	0.15  0.07a
	0.19  0.09a
	0.22  0.09a
	0.32  0.17a
	0.20  0.02a

	500 L
	0.15  0.07a
	0.19  0.03a
	0.23  0.09a
	0.28  0.06a
	0.20  0.05a

	Total soluble solid

	CTRL
	6.86  1.87a
	8.12  2.23a
	26.70  4.42a
	137.21  67.87
	188.55  62.63c

	13 L
	6.86  1.87a
	9.50  2.05a
	17.86  8.41a
	136.32  48.73bc
	181.11  61.14c

	25 L
	6.86  1.87a
	17.54  5.40a
	18.86  6.61a
	173.42  37.00c
	190.20  30.35c

	63 L
	6.86  1.87a
	13.61  4.75a
	44.68  31.27a
	165.66  35.39c
	191.45  58.66c

	250 L
	6.86  1.87a
	9.95  2.38a
	64.50  17.61a
	152.61  32.54c
	195.36  46.57c

	500 L
	6.86  1.87a
	8.78  1.03a
	35.48  12.92ab
	150.45  52.16c
	185.90  54.48c

	Electrolyte leakage

	CTRL
	53.62  4.02abc
	52.31  3.90abc
	48.80  0.70ab
	51.87  3.77abc
	55.22  1.82abc

	13 L
	53.62  4.02abc
	52.30  4.03abc
	48.79  4.19ab
	52.07  3.38abc
	56.94  3.30bc

	25 L
	53.62  4.02abc
	49.67  5.81ab
	47.73  4.84a
	50.46  2.66abc
	55.87  2.85abc

	63 L
	53.62  4.02abc
	49.72  5.89ab
	50.24  5.56abc
	50.38  4.07abc
	55.87  3.30abc

	250 L
	53.62  4.02abc
	52.30  4.61abc
	49.50  3.06ab
	49.50  1.12ab
	58.45  3.63bc

	500 L
	53.62  4.02abc
	50.73  3.66abc
	48.86  2.71ab
	48.96  1.28ab
	56.03  2.82abc

	Total flavonoid content (mg/g)

	CTRL
	0.80  0.41abc
	0.71  0.19ab
	0.77  0.14ab
	0.74  0.14ab
	1.49  0.42cd

	13 L
	0.80  0.41abc
	0.93  0.15abc
	0.59  0.15a
	0.98  0.54abc
	1.38  0.40bcd

	25 L
	0.80  0.41abc
	0.71  0.15ab
	0.64  0.05a
	0.71  0.20ab
	1.70  0.44d

	63 L
	0.80  0.41abc
	1.13  0.31abcd
	0.60  0.14a
	0.73  0.24ab
	1.71  0.62d

	250 L
	0.80  0.41abc
	1.16  0.36abcd
	0.74  0.13ab
	1.04  0.17abcd
	1.29  0.45abcd

	500 L
	0.80  0.41abc
	0.81  0.16abc
	0.64  0.16a
	0.90  0.42abc
	1.48  0.28cd

	Total phenolic content (mg/g)

	CTRL
	8.25  5.22defg
	11.83  3.10g
	5.86  4.32abcdefg
	6.17  3.58abcdefg
	1.15  0.95abc

	13 L
	8.25  5.22defg
	9.38  2.76efg
	4.61  2.19abcdef
	3.13  1.38abcd
	0.98  1.17abc

	25 L
	8.25  5.22defg
	6.69  1.93abcdefg
	6.85  3.80bcdefg
	4.11  2.42abcde
	0.51  0.33a

	63 L
	8.25  5.22defg
	10.45  3.05fg
	4.22  1.65abcde
	4.22  3.54abcdef
	0.66  0.34ab

	250 L
	8.25  5.22defg
	8.17  4.05defg
	4.42  1.96abcdef
	3.25  2.07abcde
	0.49  0.42a

	500 L
	8.25  5.22defg
	7.02  2.14cdefg
	4.79  2.20abcdef
	4.60  2.58abcdef
	0.55  0.31a

	DPPH scavenging activity (%)

	CTRL
	79.87  9.41efgh
	89.38  1.03h
	60.55  13.25bcdef
	69.59  11.87cdefgh
	18.43  2.24a

	13 L
	79.87  9.41efgh
	86.92  2.08gh
	76.66  17.95defgh
	44.31  12.44b
	17.42  4.95a

	25 L
	79.87  9.41efgh
	82.96  5.71efgh
	79.70  12.35efgh
	44.27  13.66b
	17.30  3.22a

	63 L
	79.87  9.41efgh
	88.95  1.37h
	63.18  6.46bcdefg
	63.18  20.19cdefgh
	19.84  3.99a

	250 L
	79.87  9.41efgh
	85.08  6.46fgh
	62.68  16.15bcdefg
	48.49  23.36bc
	18.50  3.18a

	500 L
	79.87  9.41efgh
	79.68  9.31efgh
	54.32  10.94bcd
	59.55  18.59bcde
	16.61  3.36a

	ABTS scavenging activity (%)

	CTRL
	49.20  5.02ab
	92.95  0.26d
	93.47  1.22d
	92.63  1.12d
	56.10  6.05b

	13 L
	49.20  5.02ab
	93.28  0.43d
	91.36  3.52d
	89.59  8.13d
	68.41  13.12c

	25 L
	49.20  5.02ab
	92.23  1.46d
	92.30  3.03d
	89.51  4.36d
	44.29  8.60a

	63 L
	49.20  5.02ab
	93.47  0.17d
	94.07  0.38d
	94.07  0.53d
	53.67  7.04ab

	250 L
	49.20  5.02ab
	93.13  0.22d
	92.57  1.73d
	85.39  8.59d
	51.23  9.50ab

	500 L
	49.20  5.02ab
	93.00  0.38d
	92.77  1.89d
	93.74  0.16d
	54.36  10.37ab

	Values are expressed as mean ± standard deviation. Means sharing a common letter within each characteristic are not significantly different at p < 0.05, according to Tukey’s Honestly Significant Difference (HSD) test.
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Supplementary Figure 1 The PCA dendrogram of mango treated with difference amount of Thai basil essential oil based on their physical appearance (a), and heatmap plot cluster (b)
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Supplementary Figure 2 The PCA dendrogram of mango treated with difference amount of Thai basil essential oil based on their physiochemical and chemical characteristic (a), and their heatmap plot cluster (b)
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