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Figure S1. Time until reaching maximum temperature Tmax (h) during the fermentations at location A in red and at location E in
blue for the following variations: J (jute bag without pre-drying, without turning; location A: n = 3, E: n = 4)/P (plastic bag without
pre-drying nor turning; E: n = 2), Jp (jute bag with pre-drying; E: n = 6)/]pT (jute bag with pre-drying and high drying temperature;
A: n =3)/]pt (jute bag with pre-drying and turning; A: n =3, E: n = 5)/Pp (plastic bag with pre-drying; E: n = 4)/PpT (plastic bag with
pre-drying and high drying temperature; A: nn = 3).



