Supplementary Information (Sl) for Sustainable Food Technology.
This journal is © The Royal Society of Chemistry 2024

MOISTURE RATIO (MR) MOISTURE RATIO (MR)

MOISTURE RATIO (MR)

1.05

1.00

0.95

0.90

0.85

0.80

0.75

0.70

1.05

1.00

0.95

0.90

0.85

0.80

0.75

0.70

1.05

1.00

0.95

0.90

0.85

0.80

0.75

0.70

® 30%0bs A 40%0bs Bl 50%0bs & 60%0bs
——30%Pred ——40%Pred ——50%Pred ——60%Pred

0 1 2 3 4 TIME®MIN7 8 9 1 1 1

[ 5 S U
®
| @ 30%0bs A 40%Obs W 50%Obs 4 60%Obs

——30%Pred ——40%Pred ——50%Pred ——60%Pred

0 1 2 3 4 TIME®MIN7 8 9 1 1 1

® 30%0bs A 40%O0bs Bl 50%0bs & 60%0bs
——30%Pred ——40%Pred ——50%Pred ——60%Pred

0 1 2 3 4 TME®MIN7 8 9 1 1 1



1.05 1
1.00
=
S 0.95
e
E 0.90
5 0.85
=)
™
\ 0.80
o
= 0.75 ® 30%0bs A 40%0bs Bl 50%0bs & 60%0bs
——30%Pred ——40%Pred ——50%Pred ——60%Pred
0.70 A . , A A , : ) \ ) ) ,
0 1 2 3 4 TIME (®IIN) 7 8 9 1 1 1
1.05 1
7 S N
1.00
=
S 0.95
e
E 0.90
5 0.85
=)
™
% 0.80
b ® 30%O0bs A 40%0bs Bl 50%0bs & 60%0bs
0.75
——30%Pred ——40%Pred ——50%Pred —— 60%Pred
0.70 , , , , , , , , , , , ,
0 1 2 3 4 TIME (®IIN) 7 8 9 1 1 1
1.05 1
7 S U
1.00
=
S 0.95
e
E 0.90
5 0.85
=)
™
% 0.80
b ® 30%0bs A 40%0bs B 50%0bs & 60%0bs
0.75
—30%Pred ——40%Pred ——50%Pred ——60%Pred
0.70 , , , , , , , , , , , ,

0 1 2 3 4 TME®MIN7 8 9 1 1 1

Fig. S1 Moisture ratio of Persimmon cubes during osmotic dehydration (NSOD) and ultrasound assisted
OD (USOD) at 50-70 °C with various concentrations of sucrose as predicted by Logistic model



