
1 Figure A1: Thermal profiles of meat product samples with various fat content FBP (labels of 

2 samples see Table 1) in a casing with a diameter of 90 mm. 
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4 Figure A2: Thermal profiles of meat product samples with various content of inert material 

5 IGP (labels of samples see Table 1) in a casing with a diameter of 90 mm.
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