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Figure S1. GC-MS analysis of fructose dehydration using BHC/CA/H2O under 

conventional heating. 
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Table S1. ANOVA analysis of the 22 full factorial design for fructose dehydration under 

microwave irradiation.

Table S2. ANOVA analysis of the 22 full factorial design for sucrose dehydration under 

microwave irradiation.
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Figure S2. Pareto chart of the 22 full factorial design for fructose dehydration under 

microwave irradiation.
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Figure S3. Contour graphic of the 22 full factorial design for fructose dehydration under 

microwave irradiation.
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Figure S4. Pareto chart of the 22 full factorial design for sucrose dehydration under 

microwave irradiation.
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Figure S5. Contour graphic of the 22 full factorial design for sucrose dehydration under 

microwave irradiation
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Figure S6. GC-MS analysis of sucrose dehydration mediated by NADES under 

microwave irradiation.
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Figure S7. Thermal analysis of BHC/MA/H2O (A) TG-DSC-DTG and (B) TG-MS
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Figure S8. (A) GC-MS analysis of ethyl acetate fraction of BHC/MA/H2O thermal 

degradation experiments (B) Reaction scheme for the decarboxylation of malic acid.
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Figure S9. Thermal analysis of BHC/TA/H2O (A) TG-DSC-DTG and (B) TG-MS
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Figure S10. Reaction schemes of thermal degradation of tartaric acid forming (A) glyoxal 

and (B) acetic and pyruvic acids.
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Figure S11. Thermal analysis of BHC/CA/H2O (A) TG-DSC-DTG and (B) TG-MS
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Figure S12. Reaction scheme of thermal degradation of citric acid forming (A) acetone 

and (B) itaconic and citraconic anhydrides.
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Figure S13. GC-MS analysis of (A) ethyl acetate fraction of BHC/CA/H2O thermal 

degradation experiments and (B) citraconic anhydride (authentic sample from 

commercial sources).


