SUPPLEMENTARY MATERIAL

Apple Pomace as Valuable Food Ingredient for Enhancing
Nutritional and Antioxidant Properties of Italian Salami
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Figure S1: Temperature and relative humidity during fermentation and ripening of the

salami. Solid line: temperature (°C), dotted line: relative humidity (%);



3

8-1
o
= 7
[ 0

a7
8 s 10
(-]
-

r 6
W PORIE AV .
o J
0 10 20 30 40

Time (min)

Figure S2: HPLC-UV chromatographic profile of UAE extract.
1 chlorogenic acid

2 quercetin-3-O-rutinoside (rutin)

3 quercetin-3-O-galactoside

4 quercetin-3-O-glucoside

5 quercetin-3-O-xyloside

6 quercetin-3-O-arabinopiranoside

7 quercetin-3-O-arabinofuranoside

8 quercetin-O-pentoside

9 quercetin-3-rhamnoside (quercitrin)
10 phloridzin
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Figure S3: Instrumental texture profile analysis. C, control; 7% AP, salami with 7% added
AP; 14% AP, salami with 14% added AP.



