Figure S1. Appearance of the fresh fruits (1), pear pomace uniformly spread in a thin layer (2 mm thickness before
drying) on parchment paper covering a circular surface with 26 cm diameter (2) and of the pear pomace powder (3)
for Santa Maria (a) and Abate (b) cultivars.
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Figure S2. Chromatograms of phenolic standards recorded at (a) 254, (b) 278 and (c) 300 nm.

e 110
£
100 £ 100
) )
80 80
70 70
60 60
o)
2 50 50
£
40 40
30 30
£
- £
20 3 8 20
Q pan R Ll 3
= (<]
c
10 g 10
-10 -10
0 5 10 15 20 25 30 35 40 45 50 55 60

Minutes

(@)

mAU



50 50
45 45
40 40
35 35
30 30
25 25
o) =]
< <
£ - £
20 E 20
L
£
15 o £ £ 15
2 g 5
3 et §
10 £ o8 = 10
£ o
z 8 £
5 + 3 5
<
o
0‘\J 0
-5 5
0 5 10 15 20 25 30 35 40 45 50 55 60
Minutes
(b)
40 40
35 35
30 30
k=]
25 s 25
L
]
g
o
S 20 2 20 -
< <
E £
15 2 15
o 2
34
ol
10 3 5 10
g (5]
3
5 5
0 0
0 5 10 15 20 25 30 35 40 45 50 55 60
Minutes
(c)

Figure S3. Chromatograms of phenolic compounds in pear pomace powder recorded at (a) 254, (b) 278
and (c) 300 nm.
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Figure S4. Chromatograms of organic acid standards recorded at (a) 214 and (b) 254 nm.
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Figure S5. Chromatograms of organic acid in pear pomace powder recorded at (a) 214 and (b) 254 nm.



