Supplementary Figure 1: Concentrations of VOCs in fruits of five different tomato varieties cultivated in soil and hydroponically. The 17 VOCs shown are either relevant in the flavor intensity of tomatoes (according to Tieman et. al, 2017, name underlined) or were present in concentrations greater than 0.01 mg/L in at least one variety. Symbols indicate whether a compound is either significantly different among varieties (¤) and/or were affected by the cultivation method (*). 
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