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Approximation profiles and usability

PEF [kJ/kg) Temp [C] Usability
0.
| ] 351.00 o
0. £
0. 5 B 237.00 2
. | =
ERER < S B s B 5 i > e % i O B I ¢ I - 1 o
O 123.00
i o) T 4 46175
26,565 U 000@ L1 = T ;6¢ B 0 -8, 28.248 %
— i 1110320 ®
' ——— . — 118004
16374 [T Loy Dl e e - {l) s s #
7,‘5,;@._?ﬁ:£_"ﬁ — ﬁ-ﬁ?‘.ﬁJfﬁ_“ e 14.998 2
T i Q : 9..- 11.992 ?
N . N e P B 5,
g oo B hegel g
8] o 3
=2
O
7 | 3. 5 55. 775 85

Figure S1. Approximation profiles and usability for dried mushrooms obtained using convective
method with non-dehumidified air (CD) subjected or not to PEF.
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Figure S2. Approximation profiles and usability for dried mushrooms obtained using convective
method with dehumidified air (DA) subjected or not to PEF.



