[bookmark: OLE_LINK22][bookmark: OLE_LINK1][bookmark: OLE_LINK2][bookmark: OLE_LINK61][bookmark: OLE_LINK3]In the preliminary screening experiment, we treated zucchini fruit with 0 μM, 1 μM, 5μM, 10 μM, and 20 μM of ST, and certified that the concentration of 5 μM had optimal effectiveness. The figure below is the chilling injury index in zucchini fruit under different concentrations of ST during cold storage.
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