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Fig. S1. Preparation of carob syrup: a) carob pods, b) coarsely ground carob kibbles, c) filtering the carob extract, d) heat concentration of the
carob extract, e) pouring the hot syrup into glass jars, and f) carob syrup
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Table S1. Morphological characteristics of carob pods from the accessions used in syrup making

Carob accession m/g I/cm b/cm 6/cm N(seed)
Akkar (23.8+5.2)9 (18.5£2.9)" (3.0+2.1) (0.940.2)df (11.0£1.5)"
Selaata (19.4+3.7)<f (13.241.7)<de (2.3+0.2)° (0.8+0.2)b< (9.041.1)cdef
Wadi El Hojeir (11.742.1)2b¢ (15.3+0.7)°f (1.7£0.1)2 (0.6+0.1)2 (12.0£1.9y
Batroun (18.1%3.6)%f (11.0+1.3)* (2.3+0.2) (1.0+0.2)%9 (11.01.6)"
Maaroub (15.7+1.8) (10.1£0.5)° (1.9+0.1)2 (0.8+0.3)b< (9.0+1.4)Pcd
Bourjin (19.2+5.8)°f (14.242.3)def (2.4+0.2)® (1.0+0.2)defo (11.0£1.3)9hi
Marjayoun (15.6+2.4)cde (10.0+0.6)? (1.7+0.3)2 (0.9+0.1)d¢fa (8.0£1.2)%0
AUB1 (21.1+3.6) (17.1£2.2)9" (2.2+0.3)* (0.8+0.1)b<d (10.00.5)foni
AUB2 (12.8+4.8)%¢ (13.2+2.5)ce (2.2+0.2) (0.7£0.1)%¢ (13.0+0.5)
AUB3 (25.1+5.6)9 (15.9+4.0)f (2.2+0.4)° (0.9+0.1)def (11.0+0.5)"
AUB4 (18.1+4.0)° (10.242.9)%¢ (2.3£0.4)° (0.7+0.1)%® (8.0+1.1)b¢
AUB6 (11.6£2.2)* (9.9+1.8)° (2.0+0.3)° (0.9+0.2)%f9 (9.0%2.3)cefo
AUB7 (14.5+4.4)b<d (14.6+2.1)%f (3.8+5.9)° (0.9+0.2)cdefo (11.0+1.1)h0
AUB8 (18.1£4.1)df (10.1£1.4)° (2.2+£0.3)* (1.0£0.1)9 (10.0£0.9)°foni
AUB9 (25.3+8.1)¢ (11.3£2.1)% (1.7+0.3)* (0.70.1)%f9 (8.0+0.6)<
AUB10 (11.843.3)%c (12.7+1.9)b<d (1.9£0.3)* (1.0£0.2)%f (10.0+1.5)defah
AUB11 (22.3+4.8) (10.3£1.9)° (2.3+0.3)° (0.9+0.2)<cef (7.0+0.9)®
AUB12 (10.5+2.6)° (12.544.0)>< (1.9+0.2)° (0.9+0.4)Pcdef (11.0£1.0)"
AUB14 (19.2+4.7)9 (11.6+0.2)* (2.1+£0.6)* (0.9+0.0)f (15.0+1.3)'

Values with different letters in superscript in the same column are statistically different (p<0.05) according to Duncan’s multiple range test.
AUB1 to AUB14=American University of Beirut
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