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Supplementary Data

Table S1. The glass transition temperature (Ts) determined from the first and second heating curves.

Biodegradation Time [days]
0 7 14 21 28
Ta Ty T Te2 T T T T Ta T
[°’Cl I°]Cl [PA I°’Cl [P I°’Cl [P [’ [°Cl [°C

Extract Content [wt %]

P - 625 599 554 541 548 545 539 559 55.6° gfg
o 05 625 599 522 540 549 485 553 329 552 434
ex‘zr;; 5 615 587 611 576 597 557 558 528 559 521

10 608 572 623 577 626 574 594 566 579 504

c 05 627 599 614 587 610 598 563 565 616 584
ex‘z:;’:t 5 616 588 614 585 615 586 577 567 604 583
10 604 585 623 586 621 587 585 566 614 578

05 633 597 549 589 625 589 584 583 509 362

Cinnamon 5 628 593 507 586 627 590 477 546 543 207
extract 48,9
10 623 588 626 585 635 588 574 51,1 544 447

R . 610 577 572 562 553 533 505 51,9 - Zi’f*

“ weak glass transition

Table S2. The degree of crystallinity (Xc) determined from the first and second heating curves.

Biodegradation Time [days]
0 7 14 21 28
Xa Xe2 Xa X2 Xa X2 Xa X2 Xa Xe2
[%]  [%l %] [%] 1%l %] [%] [%l %] [%l

Extract Content [wt %]

P - 00 02 446 01 403 05 395 14 612 32
05 14 08 444 00 440 00 439 14 410 00

g:;ie:t 5 15 02 301 03 368 00 390 00 385 09
10 15 01 295 00 299 00 309 00 360 16

05 04 07 318 02 357 00 386 01 326 02

ec):t’:;’:t 5 18 00 279 00 333 02 354 00 294 01
10 16 00 40 11 328 00 342 00 285 09

. 05 19 05 282 09 322 00 349 11 390 17
Cler;r;j:c‘:’“ 5 20 10 288 03 422 2 770 06 394 06
10 15 00 247 00 472 00 575 18 324 18

R R 10 02 328 06 393 00 409 03 382 48
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Table S3. The cold crystallization temperature (Tcc) determined from the first and second heating

curves.
Biodegradation Time [days]
7 14 21 2
Extract Content [wt %] 8
chl chz chl ch2 chl ch2 chl chZ chl chZ
[°C] [°C] [°C] [°C] [°C] [°C] [°C] [°C] [°C] [°C]
P - 125.3 1275 - 127.5 - 124.4 - 128.5 - 82.2
87.2
0.5 1165 1183 - 116.1 - 108.9 - 97.1
Coffee 99.1
extract 5 1143 1146 - 120.1 - 1171 - 1171 - 114.8
10 1155 1172 - 117.1 - 118.7 - 118.9 - 114.3
C 0.5 121.8 1235 - 122.2 - 115.6 - 119.7 - 1153
ex‘zf::t 5 1110 1159 - 1166 - 1152 - 1258 - 1160
10 1153 120.0 101.3 1233 - 123.1 - 119.0 - 125.3
Gi 0.5 1240 1249 - 121.8 - 118.7 - 119.1 - 94.1
mnamon 5 1202 1226 - 1227 - 1180 - 1152 - 832
extract
10 116.6  123.0 - 125.1 - 122.2 - 100.5 - 96.2
R - 113.6 116.2 - 1154 - 117.5 - 107.3 - gzi

Table S4. The melting temperature (Tm) determined from the curves of the first and second heating.

Biodegradation Time [days]

7 14 21 2
Extract Content [wt %] 8
Tm Tm2 Tm Tm2 Tm Tm2 Tm Tm2 Tm Tm2

[°Cl [°Cl [°Cl Cl I’ I°[A [PA I°’Cl A [°C
1399 1463 1383 148.6 130.4
P - 148.4 144.7 146.8 1442 1499 1521 1506 1531 138.1 1405
1435 1468 139.0 1426 122.9 132.9
05 146.6 1473 149.6 1509 1495 150.6 1383 135.9 144.6 144.6
Coffee 5 145.9 145.7 143.7 1457 133.8 1461 131.1 1421 1343 1413
extract 151.5 151.8 1493  151.7 150.7 152.6 1495 1495 149.0 149.1
10 145.2 145.7 1439 1457 131.1 1463 1335 1463 1341 1415
150.3 151.4 151.0 1514 150.6 1523 151.6 152.6 1472 1484
1346 1471 1369 1469 146.8
0.5 147 .4 148.0 1450 1478 1506 1531 1509 1532 150.3 1528
Cocoa 1334 146.7 1351 1485 1332 1471
extract > 1453 146.3 1456 1466 150.0 1525 151.3 1532 150.5 152.8

143.9 143.8 1357 146.8 134.6
10 146.3 147.3 151.0 148.4 1505 148.1 1513 1513 1506 148.8
143.5 133.9 1348 1476 127.5
0.5 148.1 148.3 149.8 148.0 1505 147.9 1504  153.6 140.3 140.9
Cinnamon 144.4 1322 1474 1356 125. 137.8 144.6
extract > 146.7 1479 150.5 1482 1499 1523 1563 136.8 156.3 1517
143.6 133.0 135.1
10 145.4 147.8 150.3 148.7 149.6 1483 143.0 1417 145.0 146.0
143.5 1344 146.1 1365 140.8 117.0
R ) 1447 1455 148.2 1452 1493 1520 1481 149.7 1346 134.0




